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ADVERTISEMENT. 


t 

It  is  in  justice  to  myself  that  I offer  the  following  prefatory  remarks, 
for  it  may  by  many  be  imagined  that  as  another  publication  purporting 
to  be  a translation  of  M.  Careme’s  works  on  Cookery  has  been  pre- 
sented to  the  public  two  years  since,  that  this  attempt  could  not  be 
required,  and  that  such  presentation  might  at  least  be  designated  as  in- 
judicious. I have  to  affirm,  that  it  is  well  known  to  several  of  my  friends 
that  five  years  since  I commenced  this  translation,  (not  then,  indeed, 
with  a view  to  its  publication,  but  having  shown  portions  of  it  to  the 
friends  I allude  to,  I was  by  them  induced  to  venture  its  appearance  to 
the  world  ;)  I therefore  employed  some  leisure  that  I had  in  its  revision, 
and  at  this  period  I declare  that  I was  not  aware  of  any  other  transla- 
tion extant,  in  manuscript  or  otherwise,  and  it  was  with  much  surprise 
I heard  the  announcement  of  that  of  Mr.  Porter’s  editing.  I have  no 
fear  of  being  charged  as  a copyist  of  his  work,  and  beg  to  disclaim  being 
actuated  by  any  rivalry.  I am  content  to  allow  this  translation  to  rest 
on  its  own  merits,  and  in  ushering  it  to  the  public,  conceive  I am  laying 
before  them  the  productions  of  a Man  whose  abilities  transcended  the 
generality  of  writers  on  the  art,  whose  imagination  greatly  enlarged  the 
variety  of  entrees  and  entremets  previously  practised,  and  whose  clear 
and  perspicuous  details  render  them  facile,  not  only  to  the  Artist  who  has 
already  an  advance  in  his  profession,  but  also  to  those  whose  know- 
ledge of  the  higher  code  of  the  Kitchen  h as  been  necessarily  limited.  I 
am  holy  aware  that  it  may  be  asserted,  that  much  that  is  herein  con- 
tained was  known  antecedently  to  many;  vet  the  work  could  not  be 
deemed  complete  were  such  well-known  articles  expunged.  It  will  also 
be  objected,  that  much  more  is  required  in  the  practice  of  a Cook  than 
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this  work  exhibits  ; but  it  will  be  remembered  by  professional  men,  that 
the  earlier  edition  of  M.  Care  me  gave  but  details  concerning  the  pas- 
try and  cold  entrees , — the  more  peculiar  employment  of  the  Pastrycook  ; 
and  that  they  were  professedly  written  for  the  meridian  of  Paris,  where 
the  Art  is  divided  into  the  two  classes  of  Cook  and  Pastrycook,  but  in 
England  both  are  amalgamated,  and  it  was  with  the  view  of  affording  a 
more  extensive  knowledge  of  the  department  of  The  Pastry , that  I was 
persuaded  to  offer  the  work  to  the  public ; for  it  is  obligatory  on  the 
Cook  in  England  to  be  conversant  with  every  branch  of  his  profession, 
as  few  of  the  establishments  of  our  nobility  or  gentry,  even  of  the  most 
wealthv  or  highest  in  rank,  include  an  assistant  under  the  denomination 
of  a Pastrycook.  To  those,  therefore,  who  are  studious  of  success,  and  are 
anxious  to  excel,  I offer  my  publication;  and  if  it  should  open  new  views, 
give  rise  to  new  ideas,  and  consequently  a more  extended  acquaintance 
with  the  Art,  to  those  who  deign  it  a perusal,  my  labour,  I feel,  will  not 
only  not  be  valueless,  but,  on  the  contrary,  of  considerable  utility. 

Subsequently  to  the  appearance  of  the  second  editions  of  Le  Patissier 
Royal,  and  Le  Cuisinier  Parisien,  M.  Careme,  proceeding  with  his  plan 
of  forming  a complete  code  of  the  Art,  published  his  work  on  the  Soups 
and  Fishes ; I have  therefore  been  enabled  to  add  these  to  the  work — an 
addition  that  I feel  assured  must  be  acceptable,  and  have  much  to  regret 
that  his  decease  put  an  end  to  his  labour,  before  he  had  concluded  his 
Treatise  on  the  Entrees  and  Sauces,— a regret  that  all  the  profession  must 
feel  in  unison. 

I have  not  attempted  to  follow  M.  Careme  through  his  long  disserta- 
tions on  the  grand  balls  and  other  large  affairs  with  which  he  was  con- 
nected; but  avoiding  these,  by  condensing  the  language,  and  expunging 
every  irrelevant  sentence,  I have  succeeded  in  bringing  the  essence  of 
his  five  volumes  into  the  compass  of  one ; nevertheless,  I believe,  that  no 
one  useful  remark  of  his  has  been  disregarded. 

I have  endeavoured  to  render  the  various  names  given  into  English, 
but  the  names  of  many  articles  and  modes  of  operation  are  (like  other 
names  of  science,  deduced  from  other  languages)  untranslatable,  they 
have  become  technical,  and  as  such  I have  left  them  ; for  had  they  been 
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rendered  literally,  such  Anglicised  titles  could  only  have  been  ridiculous, 
whilst,  by  their  present  universal  reception  amongst  the  profession,  they 
must  be  deemed  as  being  thoroughly  understood ; nevertheless,  I have 
attempted  to  give  the  origin  of  such  names— many  are  so  entitled  from 
the  inventor — the  inventor’s  patron — the  province  from  which  their 
principal  ingredient  is  obtained— from  some  great  event  or  distinguished 
personage,  and  not  a few  from  caprice  only. 

The  Plates  ar efac  similes  of  the  whole  in  the  original,  and  have  been 
executed  by  my  son,  W.  E.  Hall,  in  a manner  that  I trust  will  be  deemed 
creditable  to  him.  I cannot  conclude  without  offering  my  grateful  senti- 
ments for  the  encouragement  I have  received  from  those  whose  rank 
renders  them  above  my  thanks ; as  also  to  those  of  my  professional 
friends  whose  kindness  has  prompted  them  to  support  my  undertaking  : 
it  is  a venture,  but  with  such  assistance  I may  anticipate  a mostsatis- 
factory  result. 

W.  H. 


London,  June  4,  1836. 
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6 after  the  words  Artichoke  bottom,  add  with  magnonnaise. 

3 3 

377 

3 3 

17  for  mingles,  read  mingle. 

3 3 

385 

3 3 

41  for  sixteen  raspberries,  read  one  pound  of  raspberries. 

3 3 

389 

3 3 

21  for  gum,  read  rum. 

3 3 

392 

3 3 

6 for  la  vanille,  read  a la  vanille. 

3 

394 

3 3 

15  for  le  double  cascade,  read  la  double  cascade. 

THE  ART 


OF 

FRENCH  COOKER  Y. 


PART  THE  FIRST. 

Analyse,  du  Pot  au  Feu  bourgeois — (Analysis  of  the  Broth-pot  of 

the  Tradesman). 

In  the  housekeeping  of  the  French  artisan,  the  broth-pot  yields  the 
most  substantial  nourishment ; the  wife  attending  it ; yet  without  pos- 
sessing the  slightest  notion  of  chemistry,  she  first  places  the  meat  in 
the  pot  with  about  two  quarts  of  water  to  three  lbs.  of  beef,  at  the  corner 
of  the  fire,  where  slowly  becoming  hot,  the  heat  swells  the  muscular 
fibres  of  the  beef,  dissolving  the  gelatinous  substances  therein  con- 
tained : by  these  means  the  scum  rises  gradually,  the  osmazome  (which 
is  the  most  savoury  part  of  the  meat)  gently  adds  its  unction  to  the 
broth,  and  the  albumen  (which  is  the  muscular  part  producing  the 
scum)  exuding  itself,  rises  to  the  surface;  thus,  by  the  simple  process 
of  having  conducted  her  broth- pot  by  slow  degrees,  a relishing  and 
nutritious  broth  has  been  obtained,  and  a piece  of  meat  tender  and 
palatable  also.  Such  are  the  advantages  of  this  truly  chemical  opera- 
tion ; whilst  in  inconsiderately  placing  the  pot  over  too  quick  a fire,  the 
boiling  is  precipitated,  the  albumen  coagulates,  and  hardens ; the  water, 
prevented  from  penetrating  the  meat,  the  osmazome  is  hindered  from 
disengaging  itself,  and  thus  nothing  is  obtained  but  a piece  of  meat 
hard  in  the  eating,  and  a broth  without  taste  or  succulence  ; therefore 
the  greatest  masters  direct  those  who  are  charged  with  the  putting  on 
of  the  stock-pots,  to  skim  them  slowly  over  a gentle  fire,  adding  at 
intervals  a little  cold  water,  that  the  scum  may  rise  more  copiously  ; 
these  are  the  useful  results  that  practice  daily  evinces  to  even  the  least 
skilful  of  the  profession  ; it  is  sufficient  to  possess  but  a small  share  of 
sense,  to  become  quickly  aware  of  these  first  principles  of  alimentary 
chemistry. . In  large  kitchens,  this  stock  is  unceasingly  employed  for 
sauces,  braises,  soups,  consommes,  and  essences.  When  boiled  enough, 
taJje  0Llt  ^ie  pieces  that  are  to  be  served  as  bouillis , and  having  strained 
off  the  stock,  cover  the  meat  again  with  water  nearly  boiling,  and  by 
eaving  .the  stock-pot  for  some  hours  at  the  fire,  a gelatinous  fluid  is 
yet  attainable  from  the  bones  and  remaining  meats.  It  often  occurs 
t lat  apprentices  set  the  pot  over  a quick  fire,  that  they  may  be  able  to 
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skim  it  sooner,  and  thus  be  the  sooner  at  liberty,  but  the  cook  thus 
careless  serves  his  beef  hard  and  his  broth  detestable  ; the  careful  cook 
will  studiously  watch  the  manner  by  which  his  pot  is  conducted  in  this 
department. 

Pot  au  Feu  de  Maison , ou  bouillon  restaurant — (Restorative  Broth.) 

Put  in  an  earthen  pot,  sufficiently  large,  four  pounds  of  beef  sliced, 
a good  knuckle  of  veal,  and  a fowl  half-roasted,  add  nearly  three  quarts 
of  cold  water,  and  set  it  at  the  side  of  the  fire,  to  skim  it  gently ; add 
salt,  two  carrots,  a turnip,  three  leeks,  and  half  a head  of  celery  tied  in 
a bundle,  and  a clove  stuck  in  an  onion,  and  let  it  boil  slowly  for  five 
hours  without  ceasing ; then  take  up  the  roots  and  trim  them  neatly ; 
taste  the  broth,  using  but  little  salt  to  flavour  the  soup ; skim,  and  add 
the  roots  to  it,  and  serve  ; this  is  a healthy  soup,  and  good  in  families, 
where  the  nourishment  of  children  is  to  be  attended  to. 

Pot  au  Bain  Marie  *. 

Put  in  an  earthen  pot  three  pounds  of  beef  in  slices,  two  pounds  of 
fillet  of  veal,  a loin  of  mutton,  removing  all  the  fat,  a fowl  coloured  by 
roasting,  and  five  pints  of  cold  water  ; add  roots  as  in  the  last  article  ; 
cover  the  pot  closely,  and  surround  it  with  a rim  of  paste  (made  some- 
what soft)  of  flour  and  water  only  ; it  should  close  the  cover  hermetically 
that  the  steam  may  be  retained  within ; place  the  pot  within  a stew- 
pan  four  inches  more  in  width,  containing  water,  the  boiling  of  which 
should  not  be  interrupted  during  six  hours ; be  careful  therefore  to  add 
at  intervals  boiling  water  to  the  bain  marie , the  ebullition  of  which 
thus  remains  always  the  same  ; at  the  end  of  the  time  stated,  remove 
the  paste  from  the  cover,  pass  the  broth  through  a silk  sieve,  and  make 
use  of  it  for  soups  or  consommes.  This  is  also  a stock  for  a family,  and 
nourishing  for  persons  whose  stomachs  are  impaired  by  fatigue,  and  it 
becomes  more  refreshing  if,  in  making,  two  lettuces,  a handful  of  sorrel 
and  chervil  picked,  washed,  and  tied  in  a bundle,  are  added. 

Grand  Bouillon — (Common  Beef-stock). 

Trim  and  carefully  bone  a rump  of  beef,  tie  it  up  in  a neat  form, 
break  the  bones,  place  them  in  the  stock-pot,  and  lay  the  beef  upon 
them,  and  fill  the  pot  three  parts  full  of  cold  water  ; place  it  by  the  side 
or  over  a slow  fire,  which  increase  gently  to  facilitate  the  skimming, 
(for  it  is  essential  that  this  should  be  done  gently,)  adding  at  intervals 
a little  cold  water  ; when  carefully  skimmed,  and  the  small  quantity  of 
scum  that  rises  becomes  white,  set  the  stock-pot  over  a slow  fire  of 
cinders,  as  for  a braise,  and  add  a spoonful  of  salt,  with  roots  and 
cloves,  as  in  the  former  articles  ; let  the  boiling  proceed  slowly  without 
interruption  for  four  or  five  hours,  that  it  may  not  become  reduced  by 
boiling  too  quickly  : these  necessary  attentions  to  the  stock-pot  are 
more  important  than  usually  imagined.  It  is  necessary  to  put  on  this 
stock-pot  early  in  the  mprning,  so  as  to  have  the  broth  to  moisten  the 
consommd  with.  When  the  beef  is  done  sufficiently  is  to  be  discovered 
by  piercing  it  with  the  point  of  a skewer,  and  it  will  quit  easily  ; then  i 
take  it  carefully  from  the  pot,  and  lay  it  in  a brazing-pan  upon  the 
drainer,  and  strain  the  fat,  and  sufficient  broth  upon  it  to  cover  it ; put ; 

* The  term  given  to  the  process  herein  described, 
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on  the  cover,  and  set  it  in  the  hot  closet  ; half  an  hour  before  serving1, 
drain  the  beef,  trim  it  neatly  without  making  it  less  thick,  remove  the 
greater  part  of  the  broth  from  the  brazing-pan,  replace  the  beef  within 
it,  glaze  it,  cover  the  pan,  and  lay  fire  above  and  below  it ; the  glaze 
thus  becomes  lightly  coloured  ; when  drained  and  dished  up,  glaze  it  a 
second  time,  and  add  its  accompaniments.  Many  cooks  give  themselves 
much  trouble  in  glazing  the  beef  three  or  four  times,  to  render  it  of  a 
fine  bright  colour,  but  the  same  result  will  be  obtained  by  proceeding 
as  herein  directed,  without  masking  it  with  three  or  four  layers  of  glaze, 
which  serves  only  to  form  an  elastic  skin  that  the  best  knife  can 
scarcely  penetrate  ; and  although  the  glaze  used  be  made  of  veal  and 
fowl,  and  that  its  substance  is  most  delicate  and  unctuous,  nevertheless 
many  layers  of  it  dried  in  the  oven  become  a body  not  easily  cut  until 
cold. 


Bouillon  de  Volatile  pour  les  potages  de  sante — (Stock  from  Fowls). 

Roast  two  well-fed  fowls,  colouring  them  before  a clear  fire  ; put 
them  in  a stewpan  with  two  quarts  of  water ; skim  it,  and  add  a carrot, 
a turnip,  a clove  stuck  in  an  onion,  two  leeks,  half  a head  of  celery, 
and  a lettuce,  the  whole  having  been  minced  and  sweated  in  clarified 
butter  ; add  a little  salt,  and  simmer  it  nearly  three  hours ; skim  off  the 
fat  carefully,  and  pass  it  through  a silk  sieve.  Use  this  stock  for  soups 
d sante  (healthy)  ; as  it  is  without  beef,  it  is  light  and  nourishing.  A 
turkey  may  thus  be  used,  giving  it  double  the  quantities  of  water  and 
seasoning,  and  boiling  it  for  five  hours. 


Bouillon  restaurant  de  Perdrix — (Stock  from  Partridges). 

Colour  slightly  by  roasting  four  partridges,  and  put  them  in  a small 
stock  pot,  with  a leg  of  veal,  the  knuckle  being  taken  off,  and  add  three 
quarts  of  water  ; let  it  boil  slowly  for  four  hours,  skim,  and  season  it 
with  roots  and  herbs  sweated  in  butter,  as  in  the  last  article,  skim  all 
the  fat  off,  and  strain  it  through  a silk  sieve.  This  broth,  taken  lukewarm, 
is  very  restorative  and  strengthening  for  weak  persons. 


Bouillon  de  Laperaux  de  Garenne — (Stock  from  wild  Rabbits). 

Put  two  wild  rabbits  cut  in  pieces,  with  one  pound  of  veal  in  slices, 
in  a stock-pot,  and  draw  it  down  to  give  it  a colour  ; add  five  pints  of 
water,  and  skim  it  at  the  corner  of  the  stove  ; add  the  roots  and  herbs 
sweated  as  for  the  bouillon  de  volatile  above ; let  it  boil  gently  three 
hours,  skim  off  the  fat,  and  pass  it  through  a silk  sieve.  Use  this  for 
potages  d sante , if  the  flavour  of  game  is  required. 


Piece  d Aloyau  bouilli , pour  une  grosse  piece — (Sirloin  of  Beef  stewed, 

for  a remove). 

Raise  the  meat  from  the  chine-bone  of  a sirloin,  and  saw  it  off ; trim 
the  ribs  very  even,  take  the  skin  of  the  under  fillet  away,  and  cover  it 
again  with  a large  piece  of  suet  taken  from  the  kidney,  and  beaten  flat 
between  the  folds  of  a napkin  with  a small  chopper  (to  prevent  its 
tailing  in  pieces)  ; roll  up  the  flank  afterwards  to  match  the  fillet,  and 
tie  it  up  as  if  for  the  spit;  put  the  trimmings  in  a stock-pot,  lay  the  beef 
upon  them,  and  proceed  as  directed  in  the  art.  Grand  Bouillon  ; let  it  boil 
slowly  for  three  hours,  which  should  be  concluded  exactly  at  dinner  time  ; 
dram  the  beef,  untie  it  carefully,  trim  it,  and  glaze  it  on  the  under  side ; 
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put  it  in  a brazing-pan,  with  the  fat  only  from  the  stock-pot,  place  fire  on 
the  top  and  below  it,  to  dry  the  glaze ; then  dish,  and  glaze  it  a second 
time,  garnish  it,  and  serve.  The  rump  and  sirloin  alone  are  proper  for  the 
best  tables,  although  the  brisket  is  frequently  used ; but  this  piece  is  too 
fat,  yet  delicate  in  the  parts  that  adhere  to  the  bones  ; it  is  thus  dressed 
when  salted  red  (d  I'ecarlate ),  and  served  with  a puree  of  potatoes, 
peas,  haricots,  or  lentils.  The  part  of  the  beef  considered  the  best  for 
stock  is  the  entire  leg,  consisting  of  the  rounds,  rump,  edge-bone,  and 
shin,  the  mode  of  its  division  in  England ; the  rump  is  the  most  esteemed, 
but  there  is  more  succulence  in  the  round.  Good  beef  is  known  by  its 
being  well  covered  with  sheets  of  fat,  and  the  flesh  of  a crimson  colour, 
and  well  marbled. 

Bouillon  empotage . 

Butter  a large  stewpan,  and  put  in  it  half  of  an  under  nut  of  the  leg 
of  veal  or  a knuckle,  a loin  of  mutton  roasted,  a fowl,  two  onions  and 
two  carrots,  a bundle  of  leeks  and  celery,  with  two  large  spoonsful  of 
stock,  and  set  it  over  a quick  fire  ; let  it  reduce  gradually  until  the 
glaze  receives  a light  brown  colour  ; then  pierce  the  meat  with  the  point 
of  a knife,  to  obtain  the  quintessence  thereof ; fill  up  the  stewpan  with 
beef  stock,  let  it  boil  gently  five  hours,  skimming  it  carefully  ; take  out 
the  meat,  strain  the  stock  through  a napkin,  skim  off  the  fat,  and  use  it 
for  vegetable  or  any  other  soups. 

Consomme  blanc  de  Volatile— -(White  consomme  of  Poultry). 

Truss  two  fat  fowls,  put  them  in  a stock-pot,  with  a knuckle  of  veal 
of  three  pounds  weight ; fill  it  three-parts  full  with  beef-stock,  and  set 
it  to  boil  at  the  corner  of  the  stove  ; the  boiling  thus  commencing  but 
slowly,  the  flavour  of  the  fowls  is  entirely  extracted,  and  the  consommd 
rendered  more  clear  and  nutritive  ; having  skimmed  it,  add  two  carrots, 
an  onion,  a turnip,  and  a bundle  of  celery  and  leeks  (the  beef-stock 
being  seasoned,  no  salt  should  be  added  to  this)  ; let  it  boil  gently,  but 
constantly,  for  five  hours,  then  skim  off  the  flit,  and  take  out  the  roots 
and  meat,  strain  it  through  a napkin  or  silk  sieve,  and  use  .it  for  white 
soups,  or  to  clarify  sauce,  or  to  moisten  poeles  or  brases  for  entrees.  If 
it  is  intended  for  glaze,  the  fowls  should  be  but  scarcely  covered  with 
the  beef-stock,  for  the  smaller  the  quantity  the  greater  the  substance  it 
possesses,  and  is  therefore  more  speedily  reduced.  The  glaze  must  be 
strictly  attended  to  towards  the  end  of  its  reduction,  and  the  fire  under  it 
be  equally  spread,  that  the  glaze  may  not  catch  at  either  side  of  the 
stewpan.  This  glaze  is  used  for  ragouts  and  light  sauces,  as  the 
supreme,  allemande,  bechamel,  and  for  anything  required  to  be  glazed 
lightly. 

Consomme  de  debris  de  Volatile — (Stock  from  the  trimmings  of  Fowls). 

In  large  dinners  it  is  usual  to  mark  off  a consomme  with  the  trim- 
mings of  the  fowls  that  are  used  (except  the  feet,  which  are  reserved  for 
the  aspic),  adding  also  any  trimmings  of  veal,  with  a knuckle,  and  the 
beef-stock  necessary  ; skim  and  season  the  consomme  as  usual ; when 
strained  and  skimmed,  it  serves  to  moisten  entrees  or  entremets  of 
vegetables,  as  cardoons,  lettuces,  celery,  &c.,  and  also  for  clarifying  the 
larger  sauces. 
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Consomme  blanc  de  saute  de  Volatile — (Stock  from  Fowls  for  white 

Sauces). 

Having  taken  the  fillets  from  six  fat  fowls  (for  an  entree),  take  off 
the  leo-s  as  for  a fricasse,  cut  the  carcases  in  half,  remove  the  lungs  and 
the  parts  that  adhere  to  the  loins  ; put  all  the  trimmings  into  a large 
stewpan,  placing  first  the  pinions,  loins,  and  trimmings  from  the  fillets ; 
on  them  lay  the  legs,  giving  them  a neat  round  form,  that  they  may  be 
served  for  breakfast,  or  reserve  them  for  an  entree ; cover  them  with 
sheets  of  bacon,  two  carrots,  a turnip,  an  onion,  a head  of  celery,  and 
two  leeks ; cover  the  whole  with  a sheet  of  buttered  paper,  and  add  suf- 
ficient cold  water  to  cover  the  fowl ; do  not  use  any  salt ; make  it  boil, 
and  skim  it,  and  let  it  simmer  for  two  hours  ; then  strain  it  through  a 
napkin,  and  when  the  fat  is  skimmed,  take  half  of  it  to  work  the  veloute 
au  supreme , and  reduce  the  remainder  to  glaze,  to  add  to  the  supreme 
when  finishing  it ; or  if  the  whole  is  reduced  to  glaze,  it  may  be  put  into 
a sauce  allemande , thus  constituting  a supreme,  and  it  was  thus  made 
by  Laguipierre  and  many  others. 

Fumet  de  Faisan,  pour  supreme — (Essence  of  Pheasants). 

Raise  the  fillets  of  five  pheasants  for  an  entree , as  in  the  last  article, 
and  proceed  with  the  legs  and  carcases  as  therein  directed.  Partridges, 
woodcocks,  hares,  and  all  smaller  game  and  rabbits  may  likewise  thus 
be  made  use  of.  It  has  been  before  observed  that  the  stocks  used  for 
sauces,  consommes,  fumets,  &c.,  should  be  but  slightly  salted,  that  their 
reductions  might  yield  essences  nutritive  and  rich,  but  not  of  too  saline 
a flavour. 

Glace  de  Volatile  en  tablettes—(fi\cLZQ  of  Fowl  in  cakes). 

Put  in  a stock-pot  sufficiently  large  ten  pounds  and  the  bones  of  a 
leg  of  beef,  ten  pounds  of  fillet  of  veal,  with  two  knuckles,  five  fowls, 
and  an  old  cock  coloured  by  roasting  ; add  sufficient  water  to  cover  the 
meat ; let  it  boil  slowly,  skim  and  season  it  as  usual,  but  with  the  least 
salt  possible  ; cover,  and  let  it  boil  for  six  hours  without  ceasing  ; or 
the  cover  may  be  luted  down  with  a rim  of  paste,  and  the  pot  placed  in 
a slow  oven  ; by  this  process  the  consomme  will  have  more  richness 
and  succulence ; after  six  hours  strain  the  meats,  pass  the  consommd 
through  a napkin,  skim  the  fat  off  perfectly,  and  reduce  it  in  a large 
stewpan  over  a quick  fire,  and  towards  the  end  of  the  reduction  stir  it 
carefully  with  a large  wooden  spoon,  to  prevent  it  catching,  and  as 
soon  as  this  gelatinous  substance  adheres  thickly  to  the  spoon,  pour  it 
out  upon  copper  sheets  tinned,  with  the  edges  turned  up,  and  well  but- 
tered ; four  or  five  hours  afterwards  cut  it  out  in  cakes  two  inches  and 
a half  long,  by  one  inch  and  a half  wide;  put  them,  one  upon  another, 
in  a tin  box  slightly  buttered  within,  twelve  being  placed  in  each  pile ; 
cover  them  close,  and  use  them  as  required  by  dissolving  them  in  warm 
water,  and  immediately  a relishing  soup  is  obtained.  If  the  roots  des- 
tined lor  the  stock-pot  are  first  minced  and  carefully  sweated,  the  con- 
somme will  receive  a more  savoury  and  agreeable  flavour.  The  glaze 
lor  daily  practice  is  made  in  the  same  way. 

Jusou  essence  gelattneuse  de  Bceuf — (Essence  of  Beef). 

Butter  plentifully  a stewpan  twelve  inches  wide ; cut  in  slices  four 
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large  onions,  with  which  cover  the  bottom  of  the  pan,  then  add  five 
pounds  of  beef  in  two  pieces,  with  any  trimmings  of  veal,  mutton,  fowl, 
and  the  carcases  of  rabbits,  partridges,  &c. ; add  two  ladiesful  of  beef- 
stock,  place  it  over  a gentle  fire,  being  careful  to  sweat  it  slowly,  and 
when  the  glaze  is  coloured  of  a light  red,  take  up  a little  of  it  on  the 
point  of  a knife,  and  if  it  rolls  between  the  fingers  without  sticking  to 
them,  fill  the  stewpan  with  boiling  beef-stock ; skim  and  season  it  with 
roots  ; give  it  five  or  six  hours  boiling ; skim  the  fat  off,  and  put  into  it 
the  white  of  an  egg,  beaten  with  a little  cold  stock  to  clarify  the  essence ; 
boil  it  twenty  minutes,  and  strain  it  through  a silk  sieve. 

Blond  de  Veau — (Brown  essence  of  Yeal). 

Butter  thoroughly  the  bottom  of  a middle-sized  stewpan,  lay  in  it 
some  lean  ham,  a fowl,  an  under  nut,  rump,  and  knuckle  of  veal,  re- 
moving the  bone  from  the  end  ; then  add  three  ladiesful  of  beef-stock, 
two  carrots,  and  two  onions  ; cover  the  stewpan,  and  place  it  over  a 
quick  fire,  and  when  the  essence  is  falling  to  a glaze,  pierce  the  meats 
with  the  point  of  a knife ; cover,  and  set  it  again  over  a slow  fire,  to 
draw  out  the  whole  of  the  juices  from  the  veal,  and  when  the  glaze 
becomes  of  a fine  red  colour,  try  it  on  a knife,  as  in  the  last  article ; 
then  fill  it  up  with  beef-stock,  and  set  it  to  boil  slowly  for  four  hours  at 
the  corner  of  the  stove,  that  it  may  become  very  clear,  then  strain  it 
through  a napkin  into  a basin.  The  blond  de  veau  is  useful  to  colour 
soups,  and  to  work  the  brown  sauces  ; it  is  also  used  for  the  roasts,  and 
to  moisten  various  entrees 


Bouillon  maigre  d’ essence  de  Plantes  potageres — (Maigre  essence  of 

Roots). 

Clean  two  bunches  of  carrots,  two  bunches  of  white  or  Swedish  tur- 
nips ; cut  them  small,  and  pass  them  over  a moderate  fire  with  some 
fresh  butter,  stirring  them  with  a wooden  spoon,  that  the  roots  may 
become  equally  coloured  of  a slight  red  ; then  add  a bunch  of  leeks,  as 
much  onions,  and  six  heads  of  celery,  cut  small,  sweat  the  whole  again 
for  a quarter  of  an  hour ; add  ten  quarts  of  boiling  water,  an  onion 
stuck  with  two  cloves,  a little  salt,  a trifle  of  pepper  and  grated  nutmeg; 
let  it  boil  gently  for  four  hours,  skim  off  all  the  butter  carefully,  and 
strain  it  through  a silk  sieve ; it  should  be  but  slightly  salted.  This 
stock  is  used  for  moistening  maigre  soups  and  sauces,  as  is  shown 
hereafter.  The  carefully  colouring  of  these  roots  gives  to  the  essence 
an  agreeable  flavour,  and  the  advantage  of  slightly  colouring  the  stock. 


Bouillon  maigre  de  Racines — (Essence  of  Roots,  maigre). 


Clean  three  bunches  of  carrots,  two  of  turnips,  six  heads  of  celery, 
two  bunches  of  white  onions,  and  one  of  leeks,  the  whole  sliced,  and 
boiled  for  two  minutes  in  boiling  water;  cool  them  afterwards  in  cold 
water,  then  drain  and  put  them  in  a stock-pot  with  ten  quarts  of  boil- 
ing water,  add  an  onion  with  two  cloves,  a little  salt,  pepper,  nutmeg 
grated,  and  butter ; simmer  them  for  three  hours  over  a slow  fire,  skim 
off  all  the  butter,  and  strain  the  essence  through  a silk  sieve.  This 
stock  not  being  coloured,  is  adapted  for  sauces  and  soups  that  are  to  be 
white,  but  has  less  flavour  than  the  last  named. 
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Bouillon  maigre  de  Pois  et  de  Racines— -(Of  Peas  and  Roots,  maigre). 

Clean  and  blanch  as  above  two  bunches  of  carrots,  the  same  of  onions 
and  turnips,  a bunch  of  leeks,  and  six  roots  of  celery  ; strain,  and  put 
them  in  a stock-pot  with  three  quarts  of  dried  peas  whole,  nearly  ten 
quarts  of  water,  salt,  pepper,  grated  nutmeg,  two  cloves,  and  a little 
fresh  butter;  boil  it  two  hours  and  a half,  skim  off  the  butter,  remove  it 
from  the  fire,  let  it  settle,  and  strain  it  through  a silk  sieve.  Use  it  to 
moisten  soups  and  sauces. 

Grand  Bouillon  maigre — (Common  Broth,  maigre). 

Boil  three  quarts  of  dried  peas  with  three  quarts  of  water,  a little 
salt,  fresh  butter,  pepper,  nutmeg,  and  a bunch  of  parsley,  for  four  hours, 
gently,  then  take  it  from  the  fire,  and  half  an  hour  after  run  the  stock 
clear  through  a silk  sieve ; whilst  this  stock  is  boiling,  prepare  two 
bunches  of  carrots,  the  same  of  turnips,  one  bunch  of  white  onions, 
and  six  heads  of  celery ; slice  and  sweat  them  off  in  fresh  butter  over 
a moderate  fire,  stirring  them  until  coloured  equally  of  a fine  red  ; add 
two  whitings  cut  in  pieces,  the  white  parts  of  a bunch  of  leeks  sliced,  ten 
quarts  of  water,  and  the  stock  from  the  peas ; boil  these  three  hours,  and 
pass  them  afterwards  through  a silk  sieve.  Use  this  stock  for  the  sauces  and 
soups  composed  of  fish  or  roots,  as  also  for  any  dishes  that  are  maigre. 

Bouillon  maigre  d la  Laguipierre~(So  named  from  the  Inventor). 

Put  in  a large  stock-pot,  the  evening  previous,  four  quarts  of  dried 
peas,  of  carrots,  turnips,  and  onions,  three  bunches  of  each,  a bundle  of 
celery,  and  the  same  of  leeks,  (the  white  and  yellow  parts  only,)  twelve 
quarts  of  water,  a little  salt,  pepper,  grated  nutmeg,  cloves,  and  a little 
fresh  butter ; when  it  boils,  place  it  so  that  it  may  keep  boiling  gently 
all  the  night;  the  next  morning  butter  a large  stewpan,  line  it  with 
slices  from  five  or  six  large  onions,  and  upon  them  lay  two  carp,  two 
tench,  and  two  pike,  cut  in  slices,  add  two  ladiesful  of  the  stock  from 
the  pot  as  above ; sweat  the  fish  over  a moderate  fire  ; when  nearly 
reduced,  cover  the  fire  with  ashes,  that  the  glaze  may  gradually  become 
coloured  of  a clear  brown,  then  add  the  stock  from  the  large  pot,  strained 
through  a silk  sieve  or  napkin,  and  set  it  to  boil  gently  for  two  hours, 
and  strain  it  as  usual.  Use  this  for  soups  maigre  and  the  large  sauces 
maigre. 

Bouillon  maigre  de  Poisson — (Fish-stock,  maigre). 

Butter  thoroughly  the  bottom  of  a middle-sized  stewpan,  and  mask 
it  afterwards  with  slices  of  onion,  and  upon  them  lay  a small  eel,  two 
carp,  two  tench,  and  two  pike  cut  in  pieces ; add  six  carrots,  six  tur- 
nips, and  a bundle  of  the  whiter  parts  of  celery  and  leeks ; cover  the 
surface  only  of  the  fish  with  water,  and  reduce  it  over  a quick  fire ; 
when  that  has  taken  place,  cover  the  fire  with  ashes  to  colour  the  glaze 
gradually,  and  fill  it  up  with  boiling  water ; add  a little  salt,  pepper, 
grated  nutmeg,  and  cloves ; boil  it  two  hours,  finish,  and  use  it  as  above. 

Jus  de  Poisson — (Essence  of  Fish). 

Butter  the  bottom  of  a stewpan,  slice  four  large  onions  into  it,  and 
upon  them  lay  a small  eel,  a pike,  two  tench,  a carp,  two  middle-sized 
whitings,  and  two  soles  ; add  two  ladiesful  of  the  maigre-stock  (see 
art.  Bouillon  maigre  d’ essence  de  plantes  potageres')  ; coyer  the  stew- 
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pan,  and  set  it  ovei*  a slow  fire  ; observe  when  it  is  reduced  to  the  pro- 
per point,  and  leave  it  to  colour  of  a light  reddish  brown  ; then  remove 
it  from  the  fire,  and  add  a sufficient  quantity  of  the  maigre-stock  before- 
mentioned,  but  not  too  much,  that  the  essence  may  receive  more 
richness,  as  it  should  be  always  used  in  some  shape  as  the  sauce  for 
broiled  or  fried  fish  ; add  a bundle  of  parsley,  and  chives,  seasoned  with 
a little  mace  and  pepper,  two  cloves,  a sprig  of  thyme,  bay-leaf,  and 
basil ; boil  it  two  hours,  skim,  and  strain  it  through  a silk  sieve.  There 
are  other  stocks  made  use  of  for  soups  maigres , formed  of  peas,  haricots, 
or  lentils,  set  on  to  boil  in  cold  water,  with  a little  salt,  fresh  butter,  two 
carrots,  turnips,  onions,  and  a bunch  of  leeks  and  celery.  When  boiled 
to  the  proper  point,  they  are  used  as  directed  above. 

Glace  maigre  d' essence  de  Racines — (Glaze  from  Roots). 

For  this  glaze,  carefully  reduce  the  stock  described  in  the  article 
Bouillon  maigre  de.  Racines ; not  leaving  it  when  nearly  reduced,  as 
from  its  slight  consistence  it  quickly  burns ; otherwise  it  draws  down 
to  a thick  syrop,  but  sweet  and  relishing. 

Glace  maigre  de  Poisson — (Glaze  from  Fish). 

Follow  the  detail  given  for  the  essence  of  fish  as  above,  but  causing 
it  to  receive  less  of  colour  before  filling  it  up;  it  will  thus  when  reduced 
be  of  the  proper  colour. 

The  famous  Laguipierre  composed  a stock  from  roots,  poules  d'eau 
(moor-hens),  and  other  aquatic  birds,  which  from  their  blood  not  being 
warm,  are  allowed  to  be  eaten  by  the  Catholic  Church,  as  partaking 
more  of  fish  than  fowl ; but  although  he  carefully  soaked  and  blanched 
them  before  using  them,  the  stock  generally  had  a muddy  taste,  which 
it  was  necessary  to  correct  by  the  addition  of  aromatic  herbs,  which 
then  predominated.  It  is  certain  that  he  used  this  stock  only  for  brazing 
the  above-named  birds,  or  for  marinades  or  court  bouillons , or  when 
mingled  with  the  essence  of  roots  for  glaze.  The  roots  made  use  of 
to  mark  off  the  articles  last  mentioned  may  afterwards  be  passed  through 
a tammy  for  a puree , and  moistened  with  a broth  made  from  cabbage, 
and  are  thus  usually  served  for  the  common  people  ; the  fish,  having 
the  bones  taken  from  them,  may  be  served  with  this  puree  ; or  with 
a puree  of  onions  passed  off  with  butter ; or  a puree  of  sorrel  and  chervil 
chopped  and  passed  the  same,  and  simply  moistened  with  water,  may  be 
added. 

Here  follow  some  medicinal  broths. 

Eau  de  Poulet  rafraichissante- — (Chicken  Tea). 

Clean  a fine  fowl,  and  cut  each  member  in  two  pieces,  remove  the 
lungs  and  blooded  parts  from  the  inside ; lay  the  fowl  in  a small  newly 
tinned  stewpan,  add  a quart  of  water  and  a pinch  of  salt,  skim  it  care- 
fully, and  boil  it  ten  minutes,  add  the  yellow  leaves  of  a lettuce,  boil  it 
again  five  minutes,  and  throw  in  a handful  of  sorrel,  chervil  and  beet- 
leaves  ; cover  it,  and  remove  it  from  the  fire ; a quarter  of  an  hour  after, 
strain  it  through  a silk  sieve,  and  carefully  skim  each  cup  that  you  serve. 
The  teas  (they  would  thus  be  denominated  in  England)  from  fowl, 
veal,  calf’s  liver,  &c.,  should  possess  but  little  succulence,  and  receive 
but  gentle  boiling  for  a short  time  only. 
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Bouillon  rafraichissant  de  Poulet — (Chicken  Broth). 

The  process  is  the  same  as  the  last  article,  hut  adding  two  quarts  of 
water ; then  having  skimmed  it,  add  a carrot,  a turnip  sliced,  and  a 
little  salt,  boil  it  for  two  hours  gently,  and  finish  as  above. 

Second  procede — (Second  method). 

Cut  up  a young  fowl,  and  put  it  in  a small  varnished  earthen-pot, 
adding  two  spoonsful  of  pearl-barley,  half  an  ounce  of  coriander  seed, 
and  two  quarts  of  water  ; skim  it  carefully,  and  boil  it  three  hours 
gently,  add  leaves  of  lettuce  and  borage  ; cover  the  infusion,  and  remove 
it  from  the  fire;  twenty  minutes  after,  strain  it  through  a silk  sieve. 
Many  use  this  two  hours  before  breakfast,  and  four  hours  after  dinner. 

Troisieme  procede — (Third  process). 

Put  a young  fowl,  cut  up  as  usual,  into  a small  well- tinned  stevvpan, 
with  two  spoonsful  of  rice,  and  two  quarts  of  water;  having  skimmed 
it.  add  some  coriander  seed  and  two  pinches  of  poppy  grains  ; boil  it 
gently  for  two  hours ; add  six  or  eight  crayfish,  and  give  it  twenty 
minutes  boiling;  then  throw  in  a handful  of  borage  leaves;  cover  it, 
and  take  the  pan  from  the  fire  to  infuse  for  a quarter  of  an  hour,  pass 
it  through  a silk  sieve,  and  serve  it  lukewarm,  two  hours  before,  and  the 
same  space  after  dinner.  It  is  good  to  soften  the  blood. 


Bouillon  de  Poulet  rafraichissant  et  pectoral — (Chicken  Broth  for 

the  lungs.) 

Is  the  same  as  the  above ; adding,  when  putting  the  fowl  on,  two 
spoonsful  of  pearl  barley,  and  when  passed  through  a sieve  add  two 
ounces  of  barley-sugar,  (sugar  boiled  with  an  infusion  of  marsh  mal- 
lows;) when  this  is  dissolved,  use  it  lukewarm  and  perfectly  skimmed. 
Capons  are  prepared  for  broths  and  teas  as  chickens,  but  they  have 
more  nutrition,  though  equally  restorative,  and  are  more  proper  for 
men  than  for  women  and  children.  Broth  and  tea  of  veal  are  also 
thus  prepared,  using  one  pound  of  lean  veal  from  the  fillet. 


Bouillon  rafraichissant  de  Veau — (Veal  Broth). 

Putin  a small  stewpan  one  pound  of  fillet  of  veal,  and  as  much  lamb 
perfectly  free  from  fat,  with  two  quarts  of  water,  and  finish  (but  without 
the  crayfish)  as  in  the  art.  Bouillon  rafraichissant  de.  Poulet , third 
process.  This  is  good  for  the  blood  and  disposes  the  patient  to  sleep. 

Bouillon  de  Tortue — (Broth  of  the  land  Turtle  or  Tortoise). 

Take  the  flesh  from  the  interior  of  the  shell  of  a garden  turtle  or 
tortoise,  cut  it  in  small  pieces,  boil  it  three  hours  in  a pint  of  water, 
reducing  it  one-half,  then  add  a handful  of  wild  endive  leaves,  cover 
and  remove  it  from  the  fire,  and  after  ten  minutes  infusion  squeeze  it 
through  a new  tammy.  This  broth  is  considered  by  the  Faculty  of 
Paris  as  proper  to  moderate  the  heat  and  irritation  of  the  bowels,  and 
also  for  those  who  suffer  in  consumption. 


Bouillon  rafraichissant  de  Foie  de  Veau — (Broth  of  Calf’s  liver). 

Take  a fresh  and  well  coloured  calf’s  liver,  remove  all  the  parts  near 
the  gall-bladder ; boil  the  liver  in  two  quarts  of  water  for  two  hours, 
teducing  the  water  thus  one-half ; afterwards  add  half  a handful  of 
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chervil,  water-cresses,  wild  endive  and  burnet  leaves,  cover  it  to  infuse, 
and  remove  it  from  the  fire  ; ten  mniutes  after,  strain  it  through  a silk 
sieve.  This  broth  is  good  in  continued  and  high  fevers,  frequent  and 
harassing  vomitings,  &c. 

Bouillon  de  Mou  de  Veau,  pour  les  maladies  de  poitrine — (Broth  of 
Calf’s  Lights,  for  illnesses  of  the  Chest). 

Cut  in  large  dice  the  lungs  of  a fresh-killed  calf,  wash,  and  boil  it  in 
three  pints  of  water,  reducing  it  one-third,  then  add  four  fine  figs,  six 
dates,  six  jujubes  (zizyphus),  and  half  an  ounce  of  raisins,  boil  these 
together  for  ten  minutes  ; then  add  half  an  ounce  of  each  of  the  five 
capillaire  herbs,  viz.,  maiden-hair,  ceterach,  polytricum,  scolopendrium, 
and  polypody ; infuse  these  ten  minutes,  squeeze  them  through  a 
tammy,  and  take  a glass  in  the  morning  fasting,  and  in  the  evening 
three  hours  after  having  eaten. 

Bouillon  de  Poulet,  pour  les  maux  de  poitrine—  (Chicken  Broth  for 

pectoral  illness). 

Cut  up  a fowl,  and  boil  it  in  three  pints  of  water,  and  reduce  it  one- 
third,  add  twelve  jujubes,  and  twelve  sebestes  ; boil  these  ten  minutes, 
and  add  small  quantities  of  lungwort,  scolopendrium,  borage,  bugloss, 
and  coltsfoot ; infuse  these  ten  minutes,  removing  the  stewpan  from  the 
fire  ; and  press  it  afterwards  through  a tammy ; use  it  in  the  morning 
fasting,  adding  at  the  moment  twenty  grains  of  the  salt  of  sulphur. 

Bouillon  d' Escargots  et  de  Grenouilles , pour  les  toux  seches — (Broth  of 

Snails  and  Frogs,  for  Coughs). 

Put  in  a well-tinned  stewpan  twelve  snails  from  the  vines,  and  four 
dozen  thighs  of  frogs,  sweat  them  over  a slow  fire,  cover  them  so  as 
they  may  be  skimmed  ; then  beat  them  in  a mortar,  and  boil  them  in 
a quart  of  water,  adding  the  whiter  parts  of  four  leeks,  six  turnips  cut 
in  pieces,  and  two  spoonsful  of  pearl-barley ; skim  the  broth,  reduce  it 
one-third,  and  pass  it  through  a tammy;  use  one  half,  mixing  with  it 
twelve  grains  of  saffron  in  powder,  and  the  remainder  in  the  evening, 
following  the  same  process. 

Bouillon  rafraickissant  d'  Ecrevissesf pour  purifier  la  masse  du  sang 

(Broth  of  Crayfish,  for  purifying  the  Blood). 

Cut  in  small  dice  one  pound  of  lean  veal  from  the  fillet,  put  them  to 
boil  with  three  pints  of  water,  and  a little  salt ; skim  it,  and  let  it  boil 
gently  for  an  hour  and  a half ; then  add  twelve  crayfish,  which  have 
been  pounded  in  a mortar ; boil  for  some  minutes,  and  strain  through 
a tammy ; serve  it  without  taking  off  the  fat.  To  be  taken  fasting.  & 

Bouillon  rafraickissant  de  Cerfeuil — (Broth  of  Chervil). 

Cut  and  boil  one  pound  of  lean  veal,  as  in  the  last  article  • then 
after  an  hour  and  a half,  take  it  off,  and  throw  in  a large  handful  of 
chervil  pounded ; after  ten  minutes  infusion,  pass  the  broth  through  a 
silk  sieve,  and  use  it  lukewarm,  fasting.  This  broth  cools  the  mass  of 
the  blood.  Water-cresses  may  thus  be  used  also, 
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Bouillon  pour  les  obstructions  du  mesentere,  du  foie , et  de  la  rate — • 
(For  obstructions  in  the  mesentery,  the  liver,  and  the  spleen). 

Cut  into  large  dice  half  a pound  of  the  fillet  of  veal,  boil  it  in  a quart 
of  water,  and  skim  it ; then  add  one  ounce  of  iron-filings  carefully 
washed  in  warm  water,  and  tied  up  in  a linen  bag;  reduce  the  liquor 
one-third,  remove  it  from  the  fire,  and  infuse  roots  of  the  dock,  wild 
endive-leaves,  chervil,  burnet,  agrimony,  scolopendrium,  and  water- 
cresses,  half  a handful  of  each,  having  picked  and  washed  them  ; infuse 
them  for  ten  minutes,  and  squeeze  them  lightly  through  a tammy. 
This  should  be  taken  for  a month  together,  a cupful  morning  and 
evening. 

Bouillon  rafraichissant  au  Jus  d'Herbes— -(Broth  with  the  Essence  of 

Herbs). 

Pick  and  wash  large  handsful  of  chervil,  sorrel,  beet-leaves,  pur- 
slane, and  the  leaves  of  two  lettuces;  mince  these  herbs,  and  throw 
them  into  half  a pint  of  boiling  water ; boil  them  for  a second,  and 
cover  them ; let  them  infuse  for  twenty  minutes,  add  a pinch  of  salt, 
and  two  ounces  of  fresh  butter  ; pass  it  through  a silk  sieve.  Take  two 
tea-cups  of  this  before  breakfast,  and  the  same  two  hours  after  dinner. 

Jus  d’Herbes- — (Essence  of  Herbs). 

Pick  and  wash  handsful  of  cresses,  lettuces,  young  wild  endive,  sorrel, 
and  chervil,  drain  them  well,  pound  them  in  a mortar,  and  squeeze  their 
juice  through  a fine  tammy.  Use  it  immediately.  The  herbs  should  be 
all  freshly  gathered. 

This  closes  the  list  of  the  medicinal  broths. 

Poele — (From  Poele,  a frying  or  stewpan). 

Put  into  a middle-sized  stewpan  twelve  ounces  of  lean  ham  cut  in 
dice,  one  pound  of  bacon,  and  two  pounds  of  lean  veal,  with  one  pound 
of  fresh  butter,  four  carrots,  four  onions  cut  in  dice,  with  a bundle 
formed  with  half  a bayleaf,  two  cloves,  a little  thyme,  basil,  a little 
mace,  a pinch  of  pepper,  and  a small  clove  of  garlic ; set  the  pan  over 
a slow  fire,  stirring  the  poele  with  the  spoon,  that  the  bacon  may  be 
scarcely  melted,  and  so  preserved  very  white  (an  essential  point  of  the 
operation)  ; then  add  two  ladiesful  of  good  stock,  the  flesh  of  two 
lemons  sliced,  removing  the  pips ; cover  and  place  it  on  a gentle  fire 
two  hours,  squeeze  it  through  a tammy,  and  use  it  in  dressing  the 
entrees  and  grosses  pieces  of  fowl,  as  also  all  other  things  directed  to  be 
poeled.  But  at  the  present  day  it  would  appear  ridiculous  to  direct 
cooks  to  make  & poele  as  above,  from  the  expense  attending  it ; a pro- 
cess less  costly  must  therefore  be  employed,  as  below. 

Poele  ordinaire — (the  common  Poele). 

Cut  in  small  dice  a piece  of  lean  ham  and  some  fat  bacon,  cut  in  the 
same  way  two  carrots  and  two  onions,  add  a bundle  of  parsley,  with  a 
little  thyme,  bayleaf,  basil,  a little  mace,  and  two  cloves  ; place  these 
at  the  bottom  of  a stewpan  in  which  you  intend  to  dress  a fowl  for  an 
entree , cover  the  flesh  with  slices  of  lemon  and  sheets  of  bacon,  and 
tie  them  on  with  packthread;  then  pour  upon  it  a ladleful  of  good 
white  shimmings,  and  one  of  good  consomme  : the  fowl  thus  dressed. 
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will  still  have  some  flavour  and  a good  appearance,  but  not  so  rich  as 
with  the  first  poele  described  ; nevertheless,  the  second  is  much  better 
than  simply  dressing  the  fowl  in  the  skimming  of  the  stock-pot,  which 
renders  it  insipid  ; as  also  would  it  be  if  dressed  covered  with  sheets 
of  bacon  only  in  consomme,  suppressing  the  lemon  which  usually  covers 
the  fowl  to  keep  it  white.  To  make  fowls  or  chickens  that  are  poeled 
good,  the  liquor  should  serve  two  or  three  times  for  the  same  operation  ; 
it  would  thus  gather  more  richness  and  flavour,  for  each  fowl  leaving  a 
portion  of  its  richness  by  this  process,  the  last  dressed  would  gain  more 
succulence. 


Mirepoix — (From  a town  of  that  name). 

Cut  tw'o  pounds  of  fillet  of  veal,  one  pound  of  fat  bacon,  one  pound 
of  lean  ham,  four  carrots,  four  onions,  all  into  dice,  pass  off  the  whole 
with  one  pound  of  fresh  butter,  some  whole  parsley,  a handful  of  mush- 
rooms, two  shallots  sliced,  the  least  particle  of  garlic,  a bayleaf,  a little 
thyme  and  basil,  two  cloves,  a blade  of  mace,  and  a little  pepper;  the 
whole  drawn  down  over  a slow  fire,  add  the  flesh  of  two  lemons  sliced 
thin,  removing  the  pips,  three  ladiesful  of  stock  or  consomme,  and  half 
a pint  of  good  white  wine  ; simmer  the  mirepoix  for  two  hours,  and 
squeeze  it  through  a tammy.  Use  this  for  entrees  directed  to  be  pre- 
pared a la  mirepoix . 

Mirepoix  a la  Laguipierre — (The  name  of  the  inventor). 

Cut  in  small  dice  twelve  ounces  of  lean  ham,  and  twelve  ounces  of 
fat  bacon,  pass  them  off  over  a slow  fire,  adding  eight  ounces  of  fresh 
butter,  a sprig  of  basil,  thyme,  bayleaf,  a blade  of  mace,  two  cloves,  a 
little  pepper,  tw.o  shallots  sliced,  the  smallest  particle  of  garlic,  the  flesh 
of  two  lemons  sliced,  without  the  pips,  and  a handful  of  mushrooms ; 
stir  the  mirepoix  with  a spoon  ; when  it  begins  to  colour,  add  half  a 
pint  of  white  wine  and  a ladleful  of  consomme,  and  boil  it  slowly  for 
two  hours,  then  squeeze  it  through  a tammy. 

Observation . — This  mirepoix  is  used  for  entrees  of  young  pigeons 
the  pinions  of  turkeys,  the  legs  of  fowl  en  ballotine , ducklings ; as  also 
for  fowls  and  chickens,  according  to  the  sauces  for  which  they  are  de- 
signed. The  mirepoix  differs  from  the  poele  only  in  the  addition  of 
the  mushrooms,  and  wine — which  is  sometimes  Champagne,  Madeira 
Malaga,  or  Sauterne,  according  to  the  use  required. 


Blanc — (From  Blanc,  white). 

Mince  one  pound  of  beef- suet,  and  one  pound  of  fat  bacon,  pass 
them  over  the  fire,  adding  four  ounces  of  fresh  butter,  a bundle 
seasoned  with  half  a bayleaf,  a sprig  of  thyme  and  basil,  mace,  and  two 
cloves  ; add  a pinch  of  pepper,  a little  salt,  and  the  flesh  of  two  lemons, 
without  the  pips;  sweat  them  over  a slow  fire,  without  colourino'  them5 
then  add  water  sufficient  to  cover  the  object  to  be  dressed  therein! 
Many  cooks  add  a little  flour*'  ; but  that  is  useless,  and  not  proper,  not 
being  of  the  principles  of  cookery. 

Braise — (From  Braise,  live  coals). 

It  is  denominated  “ to  braise to  put  slices  of  bacon  at  the  bottom 


* It  is  the  method  I follow,  and  I doubt  the  Author’s  conclusion. Trans. 
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of  a stewpan,  anti  on  these  place  slices  of  veal,  anti  afterwards  lay  upon 
them  the  article  to  be  braised,  whether  it  be  a goose,  turkey,  leg  of 
mutton,  piece  of  beef,  or  any  similar  object ; then  cover  it  with  slices 
of  veal,  sheets  of  fat  bacon,  two  carrots  sliced,  six  middle-sized  onions 
whole,  a bundle  composed  of  a bay  leaf,  a little  thyme,  basil,  mace, 
pepper,  and  a small  clove  of  garlic,  then  a gill  of  brandy  and  two 
ladlesful  of  good  consommd  or  stock,  and  cover  the  whole  with  a sheet 
of  buttered  paper.  This  is  the  process  denominated  “ to  braise ,”  and, 
says  M.  Careme,  “ it  belongs  to  the  routine  that  I have  yet  to  shake  off ; 
and  to  justify  myself,  it  suffices  to  have  but  a little  good  sense  to  per- 
ceive immediately  how  singular  is  the  wish  to  give  a richness  to  a 
braised  turkey?  for  example,  by  surrounding  it  with  slices  of  veal  and 
sheets  of  fat  bacon : it  must  be  allowed  that  the  lard  and  veal  will 
nourish  the  piece  that  is  braising ; but  at  the  same  time  it  cannot  be 
denied  that  the  veal  will  also  receive  part  of  the  savoury  and  nutritious 
juices  of  the  turkey  in  return : for  these  two  meats  differing  in  taste 
and  succulence  are  nourished  with  the  same  seasonings  he  therefore 
recommends  that  the  preparation  be  marked  off  separately,  so  that  when 
the  veal  is  done,  it  be  removed  from  the  braise,  and  the  liquor  poured 
on  the  articles  to  be  braised,  surrounded  with  sheets  of  bacon,  and 
placed  in  a stewpan  only  large  enough  to  receive  the  turkey,  &c.  : thus 
by  this  process  preserving  all  the  essence  of  its  gelatinous  substances, 
at  the  same  time  that  it  imbibes  the  essence  of  the  veal,  which  has 
deposited  all  its  substantial  parts  in  the  braise.  At  the  dishing  hour 
this  essence  should  be  passed  through  a silk  sieve,  and  returned  to  the 
braising  pan ; then  boiling  it  a few  minutes,  the  turkey  becomes  bathed 
in  a demi-glaze,  and  its  richness  is  much  enhanced. 

Court  Bouillon  en  gras  a la  Laguipierre . 

Slice  six  carrots  and  six  onions,  put  them  in  a stewpan  with  half  a 
pound  of  fresh  butter,  a small  handful  of  whole  parsley,  two  bay  leaves, 
a little  thyme,  basil,  a clove  of  garlic,  some  blades  of  mace,  four  cloves, 
two  pinches  of  pepper;  add  three  bottles  of  Burgundy*  or  claret,  and 
six  ladlesful  of  consomme;  cover,  and  place  it  on  a quick  fire,  and 
when  it  boils  let  it  simmer  gently  ; an  hour  after  squeeze  it  through  a 
tammy,  and  pour  it  hot  upon  the  fish  already  placed  in  the  kettle  : ob- 
serve that  the  seasoning  should  be  highly  flavoured  ; but  it  is  not  until 
after  the  fish  is  dressed  that  this  merits  the  name  of  court  bouillon. 
In  large  kitchens  they  take  great  care  to  save  it  every  time  it  is  made 
use  of,  for  it  becomes  more  and  more  excellent  as  new  fish  are  dressed 
m it ; but  it  must  be  observed,  that  that  in  which  salmon  has  been 
dressed  would  give  the  taste  of  that  fish,  being  of  a strong  flavour,  to  a 
carp,  pike,  or  other  fish.  The  celebrated  Laguipierre  used  to  dress 
some  common  carp  and  pike  in  his  court  bouillon  when  marking  it,  in 
order  to  give  more  richness  to  the  fish  that  should  be  first  dressed 
therein ; these  expenses  may  be  allowed  by  serving  these  fish  after- 
wards to  the  servants,  with  a sauce  of  capers.  The  court  bouillon  for 

In  this  matter  I caution  the  English  practitioner.  In  the  first  place,  I have 
no  found  the  flavour  of  wine  so  well  received  by  any  that  I have  served,  nor  is  it 
generally  well  received  by  an  English  palate;  and  again,  the  vast  expense  of  wine 
in  England  as  compared  with  France,  where  it  is  the  natural  product  of  the  land,  is 
o be  considered : therefore,  wherever  wine  is  directed  to  he  used  throughout  this 
work,  in  following  the  recipes  the  cook  is  required  to  consult  this  note. 
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maigre  dishes  is  formed  as  above,  suppressing  the  consommd,  and  sup- 
plying its  place  with  the  maigre  stock  of  fish  and  roots  (which  see,) 

Marinade  cuite — (Boiled  Marinade). 

Put  in  a stewpan  four  large  onions  and  four  carrots  sliced,  some 
parsley  in  branches,  two  bay  leaves,  a sprig  of  thyme  and  basil,  four 
cloves,  a large  pinch  of  mignonette  pepper,  and  as  much  mace,  two 
cloves  of  garlic,  and  half  a pound  of  fresh  butter  ; pass  these  over  a 
gentle  fire,  stirring  them  with  a wooden  spoon  ; when  they  begin  to 
colour  add  half  a bottle  of  common  vinegar,  and  ten  ladiesful  of  beef- 
stock  or  boiling  water  with  a little  salt;  simmer  slowly  for  an  hour,  and 
squeese  through  a tammy.  This  is  made  use  of  for  boiling  fish,  and 
for  cold  marinading  fillets  of  beef  or  mutton. 

Marinade  crue— (Marinade  unboiled). 

Put  in  an  earthen  basin  six  large  carrots  and  six  onions  sliced,  par- 
sley whole,  two  cloves  of  garlic,  four  bay  leaves,  some  basil,  thyme,  a 
handful  of  salt,  a tablespoonful  of  ground  pepper,  the  same  of  mace, 
four  bottles  of  vinegar  and  eight  of  water.  This  is  appropriate  for 
venison,  wild  boar,  and  fillets  of  beef ; they  may  be  left  in  it  for  seven 
or  eight  days.  If  you  have  but  a day  or  two  in  which  to  marinade  the 
articles  abovenamed,  another  bottle  of  vinegar  must  be  added. 

Roux  blanc  pour  le  veloute— (White  thickening  for  veloute,  &c.) 

Put  in  a middle-sized  stewpan  one  pound  of  fresh  butter,  set  it  over 
a slow  fire  ; when  it  melts,  add  twelve  ounces  of  finest  flour  to  it  (be 
careful  it  is  not  new  flour,  as  it  then  relaxes  in  working  the  sauces)  ; 
when  well  mingled,  place  the  roux  on  some  hot  ashes,  cover  it,  and 
every  quarter  of  an  hour  stir  it  with  a wooden  spoon  ; it  must  be  sim- 
mered for  an  hour  without  any  interruption. 

Roux  blond  pour  VEspagnol — (Brown  thickening  for  Espagnol,  &c.) 

Mark  it  as  above,  but  let  it  simmer  for  two  hours  over  some  slow 
ashes,  that  it  may  very  gradually  become  of  a deep  brown-red  tint.  ij 

I 

Pate  afrire  d la  Frangaise — (Batter  for  frying,  French  mode). 

f Melt  two  ounces  of  fresh  butter  in  a pint  of  warm  water,  with  a little 
salt,  mix  it  carefully  in  a basin,  with  eight  ounces  of  finest  flour  with  a 1 
wooden  spoon  until  it  becomes  a soft  and  smooth  paste.  It  should 
form  itself  into  a cord,  and  adhere  to  the  spoon  when  lifted  up  from  the 
basin  ; add,  towards  the  finishing,  all  the  butter  which  remains  on  the 
surface  of  the  water,  but  not  carelessly,  so  as  to  mix  the  flour  into  a 
firm  paste,  and  be  afterwards  obliged  to  moisten  it  with  water,  by  which 
means  the  proper  effect  is  not  produced  in  the  frying.  At  the  moment 
of  using  it  add  a white  and  a half  of  egg  wliipt,  then  dip  the  articles  to 
be  fried  in  this  batter,  and  throw  them  into  the  fat  or  oil  when  properly 
hot. 

Pate  a frire  a la  Holla7idaisc~*-( Dutch  mode) 

Is  prepared  as  above,  but  using  half  a pint  of  good  beer  instead  of  as 
much  water. 
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Tate  a frire  ordinaire — (Common  batter) 

Is  the  same  as  the  Pate  a frire  h la  Fran^aise,  with  the  addition  of 
two  spoonsful  of  brandy. 

Pate  a la  Provenpale — (Provence  mode). 

Mix  in  a basin  twelve  ounces  of  Hour,  two  yolks  of  eggs,  four  spoons- 
ful of  fine  oil,  and  sufficient  cold  water  to  form  the  flour  into  a thin 
paste  by  working  it  with  a wooden  spoon,  add  a grain  of  salt,  two  whites 
of  eggs  whipt,  and  make  use  of  it.  It  is  essential  to  observe  that  the 
fat  should  be  hot  to  fry  any  sweet  article,  and  above  all  when  dipped 
into  this  batter ; or  should  the  fat  be  not  sufficiently  hot,  the  paste  is 
softened,  and  the  dish  obtains  but  a poor  appearance,  losing  in  a great 
measure  their  proper  qualifications  ; but  to  obtain  them  properly,  theory 
is  not  sufficient ; it  is  necessary  to  have  much  practice,  and  pay  due 
attention. 

Friture  d VHuile — (Oil  for  frying). 

Oil  to  be  used  for  frying  must  be  new  and  perfect : the  least  dis- 
agreeable taste  is  discovered  when  hot,  and  communicates  itself  imme- 
diately to  the  articles  fried  therein  ; otherwise,  the  colour  it  gives  is 
brilliant ; its  use  therefore  is  not  to  be  disdained ; it  burns  less  quick 
than  other  fritures.  To  frv  with  clarified  butter,  the  butter  should  be 
fresh,  newly  made,  and  above  all  perfectly  free  from  any  milkiness  ; 
when  the  butter  is  bad,  it  renders  the  things  fried  in  it  uneatable,  but  it 
gives  a good  colour  to  the  articles.  When  a pig  is  newly  killed,  the 
lard,  if  carefully  melted,  is  good  for  frying,  and  gives  a fine  gold  colour 
to  the  objects  fried  in  it;  but  on  the  contrary,  if  in  the  least  rancid,  it 
is  detestable,  and  should  not  be  used.  Oil,  butter,  or  lard,  when  not 
pure,  occasion  much  inconvenience,  by  frothing  up  over  the  fire,  and 
overflowing  the  pan.  The  friture  from  beef-suet  melted  is  unquestion- 
ably the  best,  and  preserves  the  crispness  of  the  articles  fried  in  it  the 
longest.  To  obtain  it  good,  skim  carefully  three  or  four  stock-pots,  in 
which  you  have  dressed  some  rumps  of  beef ; when  you  have  not  this 
advantage,  chop  five  pounds  of  kidney-suet,  which  should  be  very  fresh  ; 
melt  it  over  a very  slow  fire,  adding  half  a pint  of  water,  and  squeeze  it 
through  a clean  cloth  ; it  may  then  be  used  or  set  away  in  a clean  pan. 

Observations. — To  make  a fine  friture , it  should  be  put  over  a quick 
fire,  and  as  soon  as  a vaporous  smoke  ascends  it  is  sufficiently  hot ; 
then  place  it  at  the  corner  of  the  stove  to  prevent  it  becoming  more 
hot,  as  then  it  will  certainly  burn.  When  the  pan  is  filled  with  cro- 
quettes, &c.,  articles  which  simply  require  to  receive  a colour,  replace 
it  for  the  necessary  time  on  the  stove  ; whilst  the  filets  a la  horly , or 
whole  fish,  require  to  go  more  gently,  that  they  may  be  thoroughly 
done.  This  is  all  the  necessary  theory  for  frying  perfectly. 
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PART  THE  SECOND. 


Chapter  I. 

Of  French  Soups. 

Observations . — The  reader  will  observe,  that,  in  describing  each 
article,  the  detail  has  been  abridged  as  much  as  possible.  Thus,  in 
speaking  of  fowls,  it  is  but  natural  to  suppose  that  they  should  be 
emptied,  picked,  and  singed,  before  using  them  in  the  consomme.  The 
same  of  the  roots  for  the  seasoning ; they  should  be  cleaned  and 
washed  previously.  The  soups  will  be  marked  here  as  for  from  twelve 
to  fifteen  covers  at  the  most ; the  cook  must  thus  regulate  the  use  of 
poultry  according  to  the  quantity  of  soup  required.  The  old  method  of 
marking  an  empotage , or  brown  stock,  is  suppressed,  for,  says  M.  Ca- 
rerae,  “ I have  preferred  adding  to  the  soups  required  to  be  coloured, 
fowls  roasted  and  coloured  on  the  spit  ; but  we  have  now  the  custom 
of  serving  soups  with  white  consommd  as  often  as  with  coloured,  of 
which  the  following  chapters  will  afford  proof.  Leave  the  consomme 
to  boil  slowly  five  hours  successively,  thereby  obtaining  all  the  gela- 
tinous matter  contained  in  the  bones,  which  is  the  most  nutritive 
portion  of  all  broths,  stocks,  consommds,  fumets,  and  essences.  I have 
suppressed  the  empotage , first,  because  the  fowls  being  roasted,  lightly 
colours  the  consomme  ; whilst,  by  the  process  of  the  empotage , if  it  has 
been  only  caught  by  the  fire  for  an  instant,  it  contracts  too  much  colour, 
and  a disagreeable  taste ; if  the  carcase  of  a turkey-poult  which  has 
been  served  for  a roast  can  be  added,  the  soups  will  be  still  more  agree- 
able to  the  palate  of  a connoisseur,  as  this  bird  has  a peculiar  flavour  of 
its  own ; therefore,  for  large  entertainments  I use  only  roast  turkeys  i 
for  my  soups  and  consommes.  In  directing  two  fowls  to  be  put  in  a 1 
soup  it  is  natural  to  think  that  one  or  both  may  be  suppressed,  should 
there  be  the  giblets  of  a turkey,  &c.,  to  make  use  of  instead  thereof. 

Poiage  de  Saute— -(From  Sante,  Health). 

Put  into  a stock-pot  two  roast  fowls,  (to  colour  it  slightly,)  a lar^e 
knuckle  of  veal,  (removing  the  bony  end,)  and  some  bones  of  roa5~ 
beef,  if  you  have  any  ; add  the  necessary  beef  stock,  (twenty  ladies- 
ful,) so  that  the  consomme  when  reduced  may  contain  about  fifteen 
ladiesful  ; remove  the  scum,  after  which  add  the  roots,  and  some  trains 
of  pepper;  boil  it  slowly  five  hours,  skim  off  the  fat,  and  take  up  the 
meats  ; then  mix  in  the  consomme  the  white  of  an  egg  beaten  up  with 
a little  cold  beef-stock,  to  clarify  it;  after  twenty  minutes  boilin0*, 
strain  it  through  a napkin,  and  again  set  it  to  boil,  mixing  with  it  the 
roots  and  vegetables  following : the  red  part  of  a large  carrot  cut  with 
a root-cutter  in  columns  three-quarters  of  an  inch  wide,  and  each  column 
divided  into  slices  one-eighth  of  an  inch  in  thickness,  a large  turnip 
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prepared  in  the  same  manner,  as  also  two  heads  of  celery,  and  two 
leeks  sliced;  these  roots  should  be  blanched;  add  two  small  lettuces, 
a little  sorrel  and  chervil ; after  an  hour’s  boiling  throw  in  a little 
sugar,  and  three  table-spoonsful  of  asparagus  points  blanched  of  a fine 
green,  and  pour  the  soup  into  the  tureen  containing  some  small  croutons 
(crusts)  of  a French  roll  rasped,  cut  round  three-quarters  of  an  inch 
wide,  without  the  least  appearance  of  crumb,  and  dried  in  the  hot  closet. 

Potage  de  Sante  d la  Framaise — (French  method). 

Is  prepared  as  above ; but  at  the  time  of  serving  put  in  the  tureen 
some  small  quenelles  of  fowl,  and  some  chervil  blanched,  suppressing 
the  lettuces  and  sorrel. 


Potage  de  Sante  d la  Regence — (From  regence , regency). 

Prepare  the  soup  as  above,  and  at  the  time  of  serving  put  in  the 
tureen  a pain  (cake)  of  fowl  prepared  thus  : sautez  off  four  fillets  of  fowl, 
pound  them  perfectly,  add  a little  salt,  pepper,  grated  nutmeg,  two 
spoonsful  of  bechamel,  and  eight  of  good  consomme  ; make  this  puree 
slightly  warm,  stirring  it  with  a wooden  spoon,  then  add  a liaison  of 
eight  yolks  of  eggs,  and  rub  it  afterwards  through  a tammy ; put  this 
puree  into  a plain  mould  buttered,  and  set  it  in  a stewpan  with  boiling 
water,  as  in  a bain-marie  ; place  it  over  a gentle  fire  that  it  may  not 
boil,  and  also  lay  fire  upon  the  cover  of  the  stewpan  ; let  it  stand  thus 
for  an  hour  and  a half,  and  when  cold  cut  it  in  small  oblong  squares  like 
the  quenelles  for  soups  ; add  young  peas  blanched  very  green. 


Potage  de  Sante  ciu  Chasseur — (Hunter’s  mode). 

Poast  three  partridges  surrounded  with  bards  of  bacon  ; when  they 
are  cold,  trim  and  separate  each  member  in  two  pieces,  and  take  off  the 
skins  ; add  the  carcasses  to  the  consomme,  and  prepare  the  soup  as 
directed  in  the  art.  Potage  d Sante  ; then  pour  it  into  the  tureen  con- 
taining the  pieces  of  partridges. 

Potage  de  Sante  d la  Sevigne — (In  honour  of  Madame  Sevigne). 

Prepare  the  soup  as  usual,  and  when  serving  pour  it  carefully  into 

the  tureen  on  some  small  timbales  of  consomme  marked  thus  : roast  a 

good  fowl,  cut  it  in  pieces,  put  it  in  a stewpan  with  two  ladiesful  of 

poultry  consomme,  when  it  has  boiled  one  hour  skim  it  and  strain  it 

through  a napkin  ; when  it  is  cold  mix  it  gradually  with  eight  yolks  of 

eggs,  adding  a little  salt,  pepper,  and  grated  nutmeg,  strain  it  through  a 

tammy,  and  fill  with  it  fifteen  small  madeleine  moulds  carefully  but- 

tcied  ; arrange  them  in  a sante  pan  containing  boiling  water  sufficient 

to  serve  as  a bain  marie,  put  them  over  a slow  stove,  and  cover  them 

with  a stewpan  cover,  on  which  lay  pieces  of  lighted  charcoal : observe 

tint  the  water  must  not  boil,  or  they  will  become  partly  decomposed, 

jy  a number  of  small  globules  of  air  occasioned  by  the  boiling  ; leave 

t.  em  m the  bain  marie  for  two  hours,  and  turn  them  out  carefully  into 
the  tureen. 


“(^VVitli  thickens). 


I otage  de  Sante  garni  de  Poulet  d la  Reine- 

Mark  off  the  soup  as  usual;  pour  it  into  a tureen  containing  two 
c ue  veno  which  have  been  pooled,  and  each  member  cut  in  two  pieces, 

anc  t le  skins  taken  off,  but  suppress  the  small  croutons  usually  put 
m the  soup.  11  ‘ 1 


c 
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Potage  Printanier — (Spring  Soup)/ 

Prepare  this  soup  as  for  the  sante,  (see  that  art.)  cut  the  red  part 
of  a large  carrot  in  small  columns  half  an  inch  long  with  a cutter  a 
quarter  of  an  inch  wide,  a turnip,  a head  of  celery,  and  two  leeks  cut  in 
the  same  manner,  with  twelve  small  white  onions  ; wash  and  put  them 
into  the  boiling  consomme,  then  add  lettuce,  sorrel,  and  chervil  blanched 
sufficiently,  and  serve  it  in  a tureen  containing  three  tablespoonsful  of 
green  peas  and  three  of  asparagus  points  blanched  off  very  green  ; add 
a little  sugar  and  some  small  croutons,  as  directed  for  the  potage  de 
sante,  This  soup  may  also  be  served  a la  Parisienne,  a la  regence , au 
chasseur , or  with  small  timbals  of  fowl  or  game,  as  indicated  for  the 
potages  a sante  under  those  designations, 

Potage  a la  Brunoise — ( From  Brunir,  to  brown). 

Cut  in  dice  about  a quarter  of  an  inch  square  the  red  part  of  a large 
carrot,  also  two  turnips  and  two  heads  of  celery  ; pass  these  roots  lightly 
in  fresh  butter,  carefully  stirring  them,  to  give  them  equally  a light- 
brown  colour;  drain  them  on  a sieve,  and  put  them  into  a consomme 
of  fowl  prepared  as  usual ; add  two  leeks,  the  white  parts  of  which  are 
blanched,  and  cut  in  small  squares,  some  chervil,  sorrel,  and  lettuces, 
all  blanched,  and  a little  sugar ; when  serving,  skim  the  soup,  and  serve 
with  small  crusts.  (See  the  potage  de  sante , or  any  of  the  articles  indi- 
cated for  the  foregoing  soups.) 

Potage  a la  Julienne . 

Prepare  a consomme  as  directed  for  the  potage  de  sante  (which  see), 
with  the  exception  of  the  bones  of  roast  beef ; then  to  this  consomme, 
when  strained  off,  add  th e julienne  prepared  as  follows  : cut  two  carrots 
in  lengths  of  half  an  inch,  cut  the  red  part  of  each  piece  into  ribbons, 
to  form  afterwards  small  fillets  one-eighth  of  an  inch  square;  cut  two 
turnips  and  two  heads  of  celery  in  the  same  way,  pass  them  off  in  some 
fresh  butter  over  a slow  fire,  stirring  them  to  colour  them  equally  ; add 
to  the  soup  two  leeks  also  cut  in  fillets,  the  leaves  of  a lettuce,  as  much 
sorrel,  chervil  blanched,  and  a little  sugar;  boil  an  hour,  and  pour  it 
into  the  tureen  with  two  spoonsful  of  young  peas  and  two  of  asparagus 
points,  both  blanched,  and  the  crusts  prepared  as  usual. 


Potage  a la  Paysanne — (From  Paysanne , a countrywoman). 

Prepare  the  consomme  as  above  ; skim  and  pass  it  through  a napkin  ; 
set  it  to  boil  with  two  spoonsful  of  peas,  two  of  small  new  white  haricots 
(French  beans),  two  of  young  French  beans,  the  red  part  of  a carrot, 
a turnip,  a head  of  celery,  two  leeks,  and  a cucumber,  the  whole  cut  in 
diamonds  ; add  a dozen  of  the  smallest  onions,  as  many  Brussels  sprouts, 
lettuce,  sorrel,  and  chervil  blanched,  a pinch  of  sugar,  and  a little  nut- 
meg grated  ; boil  it  an  hour,  and  serve  with  small  crusts  as  usua.. 


Potage  de petits  Pois — (Of  young  Peas). 


The  consomme  prepared  as  usual  ; pour  it  into  the  tureen  containing 
two  quarts  of  young  peas  prepared  (d  la  Frangaise)  for  the  second 
course,  with  chervil  blanched  and  crusts  dried  as  usual. 
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Potage  de  gros  Pois  nouveaux  d la  Jardiniere — (Of  Peas,  the  Gar- 
dener’s mode). 

Prepare  the  consomme  as  usual ; boil  and  add  to  it  a quart  of  large 
peas  freshly  gathered,  with  twenty  very  small  white  onions,  and  let- 
tuces, sorrel,  and  chervil  blanched ; boil  it  an  hour,  add  a little  sugar 
and  pepper,  and  pour  the  soup  into  the  tureen  with  small  crusts  dried 
as  usual. 

Potage  de  gros  Pois  a la  Creey — '(From  Crecy,  a place  in  France 

famous  for  Carrots). 

Boil  in  the  consomme,  prepared  as  usual,  three  pints  of  freshly- 
gathered  large  peas,  adding  two  carrots  blanched,  and  cut  in  small 
dice,  and  a little  sugar;  serve  with  dried  crusts  as  usual. 

Potage  aux petite s Carottes  nouvelles — (Of  young  Carrots). 

Form  in  the  shape  of  small  pears  a bunch  of  small  red  spring  carrots, 
blanch  them  in  boiling  water  ; let  them  cool  and  put  them  in  consomme 
prepared  as  usual ; boil  an  hour,  and  pour  it  into  the  tureen,  with 
croutons  dried  as  usual ; or  the  carrots  may  be  boiled  by  themselves 
and  run  down  to  a glaze  : this  last  mode  is  preferable. 

Potage  de  petites  Carottes  nouvelles  aux  petits  Pois — (Of  Carrots  with 

young  Peas). 

Prepare  the  soup  as  in  the  last  article  ; when  serving,  pour  it  into 
a tureen  containing  a pint  of  young  peas  blanched  in  boiling  water, 
some  parsley  chopped  and  blanched,  and  dried  croutons  as  usual. 

Potage  de  Laitues  braisees — (Of  Lettuces  braised). 

Blanch  twenty  young  lettuces,  let  them  cool  and  press  out  the  water, 
divide  each  in  two  without  entirely  separating  them  ; season  them 
slightly  with  pepper  and  salt ; fold  them  up  again,  and  arrange  them 
in  a stew-pan  containing  a ladleful  of  blond  de  veau  and  one  of  good 
consomme,  a small  bunch  of  parsley,  with  a clove,  a piece  of  bay-leaf 
and  thyme,  an  onion,  and  a small  carrot ; cover  them  with  a sheet  of 
buttered  paper,  and  let  them  boil  gently  for  two  hours;  drain  them  on 
a napkin,  trim  them  neatly,  cut  each  in  two,  and  place  them  in  the 
tureen  with  small  crusts  prepared  as  usual  ; when  serving  pour  in  the 
consomme,  to  which  add  the  liquor  from  the  lettuces  ; but  the  bunch 
of  herbs  boiled  with  them  should  afford  no  high  degree  of  flavour. 

Potage  de  Laitues  aux  petits  Pois — (With  young  Peas) 

Is  only  by  adding  a pint  of  young  peas,  plain  boiled,  to  the  above 
soup  when  serving. 

Potage  aux  Laitues  farcies — (Of  Lettuces  farced). 

Prepare  tvventy  lettuces  as  above,  and  when  divided,  without  separating 
them,  place  in  each  a small  spoonful  of  quenelle  of  fowl,  to  which  add 
a little  chopped  chervil ; surround  this  farce  with  the  lettuces,  giving 
them  a long  shape,  tie  them  with  packthread  to  keep  them  so,  and 
arrange  them  carefully  in  a stew-pan,  boil  them  two  hours,  and  finish 
as  in  the  last  article.  It  is  usual  in  brasing  lettuces,  to  put  bards  of 
bacon  beneath  and  above  them,  but  if  for  soups,  they  are  better  dressed 
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iii  consomme  only,  and  the  necessity  of  draining  and  pressing  them  is 
avoided,  and  they  have  more  richness  and  flavour. 

Potage  de  Concombres  aux  petits  Pois — (Of  Cucumbers  and  Peas). 

Prepare  the  consomme  as  usual,  and  pour  it  quite  boiling  into  the 
tureen  containing  a pint  of  peas  prepared  a la  Francaise , as  also  two 
cucumbers  cut  in  scollops,  as  for  an  entree,  and  dressed  in  a demi- glaze 
with  a pinch  of  sugar. 

Potage  de  Concombres  farcies— (Of  Cucumbers  farced). 


Turn  three  small  cucumbers  and  take  the  seeds  out  carefully,  throw 
them  into  boiling  wafer,  and  let  them  throw  up  three  or  four  boils,  cool 
and  drain  them  on  a napkin  ; when  cold,  fill  them  with  a quenelle  of 
fowl ; dress  them  in  a consomme  reduced,  to  give  them  richness  ; when 
serving,  drain  and  cut  them  across  in  slices  of  half  an  inch  in  thickness  ; 
arrange  them  in  the  tureen,  add  some  blanched  chervil,  and  the  con- 
somme prepared  as  usual ; a little  sorrel  and  chervil  cut  and  passed  off 
in  butter  may  be  added,  but  skim  the  soup  carefully  after. 


Potage  aux  Choux  de  Bruxelles  et  aux  Cerfeuil — (Of  Brussels  Sprouts 

and  Chervil). 

Pick  and  wash  a pound  of  small  Brussels  sprouts,  throw  them  into 
boiling  water ; after  some  slight  boilings,  cool  them  again,  and  set  them 
to  boil  for  half  an  hour  in  some  excellent  consomme,  with  a little  sugar  ; 
afterwards  pour  it  into  a tureen,  containing  the  small  crusts  and  some 
blanched  chervil ; but,  to  flavour  the  consomme,  boil  with  it  the  half  of 
a common  cabbage,  four  leeks,  two  heads  of  celery,  a lettuce,  and  some 
chervil. 


Potage  aux  Choux  frisks — (Of  Savoy  Cabbage). 

Prepare  the  consommd  as  usual ; add  a quarter  of  a Savoy  cabbage 
to  give  it  its  flavour,  mince  the  remainder,  taking  off  the  outside  leaves  ; 
colour  it  slightly  in  clarified  butter,  and  having  drained  it,  simmer  it  for 
an  hour  and  a half  in  some  excellent  consomme,  after  which  pour  it 
into  the  tureen  with  the  dried  crusts  as  usual. 

■ i 

Potage  aux  petits  Oignons  blancs  et  aux  petits  Pois — (Of  small  white  i 

Onions  and  Peas). 

Clean  and  blanch  a quart  of  very  small  white  onions,  boil  them  in 
some  excellent  consomme,  drain,  and  lay  them  in  the  tureen,  with  some 
small  crusts,  and  a pint  of  young  peas,  dressed  a la  Frangaise ; then  add 
the  consomme,  prepared  as  usual. 

Potage  d' Oignons  a la  Clermont— (Of  Onions  ; from  Clermont,  the 

Inventor’s  name). 

Cut  in  fillets  two  Portugal  onions,  colour  them  of  a fine  light  brown 
in  clarified  butter  ; drain,  and  afterwards  boil  them  in  consomme  pre- 
pared as  directed  ; add  a pinch  of  sugar,  and  a little  pepper ; skim  the 
soup,  and  serve  with  the  small  crusts  dried  as  usual ; the  consomme 
should  be  somewhat  strong. 


Potage  de  Civettes  printanieres — (Of  Spring  Chives). 

Prepare  the  consomme  as  before  directed  ; add  a little  sugar  and 
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nutmeg,  and  pour  it  whilst  boiling  into  the  tureen,  containing  some 
dried  croutons,  as  usual,  and  two  spoonsful  of  chives  cut  a quarter  of  an 
inch  in  length,  and  washed  ; serve. 

Potage  d'Automne — (Autumn  Soup). 

Cut,  as  directed  for  the  julienne , the  white  parts  of  four  leeks,  the 
same  of  two  heads  of  celery  and  a lettuce,  wash,  and  throw  them  into 
boiling  consomme,  add  a pint  of  young  peas,  a little  sugar,  and  pepper, 
two  large  spoonsful  of  flour,  mixed  thinly  and  smooth  with  some  cold 
stock,  stir  the  consomme  with  a table-spoon  to  render  it  smooth,  and 
after  boiling  it  an  hour  and  a half,  pour  it  into  the  tureen,  with  crusts 
dried  as  usual. 


Potage  d la  Pluche  de  Cerfeuil — (Of  Chervil). 

The  consomme  being  prepared  and  coloured  as  usual,  pour  it  boiling 
into  the  tureen,  in  which  you  have  placed  some  crusts,  dried  as  directed, 
and  chervil  blanched  very  green. 

Potage  a VOsielle  claire — (Of  Sorrel,  clear). 

Cut  and  wash  a large  handful  of  sorrel,  a lettuce,  and  some  chervil, 
pass  them  with  some  bacon  scraped,  melted,  and  strained  through  a 
tammy,  or  else  use  fresh  butter ; then  put  it  to  the  consomme,  prepared 
as  usual,  add  a pinch  of  sugar,  and  skim  the  soup,  boil  it  an  hour  and 
a half,  and  pour  it  into  the  tureen,  with  croutons  prepared  as  usual : 
the  sorrel  passed  with  bacon  is  the  most  savoury. 


Potage  a VOsielle  liee — (Of  Sorrel,  liaisoned). 

Prepare  the  soup  exactly  as  the  last;  when  serving,  pour  gently 
into  it  a liaison  of  eight  yolks  of  eggs,  to  which  add  two  small  pieces 
oi  fresh  butter,  let  it  boil  up,  but  keep  it  stirring  that  the  liaison  may 
mingle  smoothly  with  it ; serve  it  with  crusts  dried  in  the  hot  closet. 

Potage  de  petits  Haricots  verds  et  blancs  d la  Civette — (Of  French 

Beans  and  Chives). 

Cut  in  small  diamonds  a plateful  of  young  French  beans ; blanch 
them  in  an  untinned  pan,  to  keep  them  very  green ; drain  them  on  a 
napkin,  and  put  them  into  the  tureen,  with  a pint  of  small  white  haricots 
dressed  according  to  rule,  also  the  small  croutons  dried  in  the  hot  closet, 
a pinch  of  chopped  chives,  and  a little  sugar  ; then  pour  in  the  con- 
somme, prepared  as  usual. 


Potage  ciux  pointes  d’Asperges — (Of  Asparagus  points). 

Cut  a bundle  of  small  green  asparagus  (sprew)  as  for  an  entremets , 
blanch  them  of  a fine  green,  cool,  and  strain  them  off,  and  then  lay  them 
out  on  a napkin ; put  them  into  the  tureen  witli  some  croutons,  dried 
m the  hot  closet,  a little  sugar,  and  the  consomme  as  usual.  The  Potage 
auoc  pointes  de  grosses  Aspcrges  (with  the  points  of  large  asparagus)  is 
made  in  the  same  manner,  using  the  points  only,  an  inch  long,  of  a 

unu  e of  large  asparagus,  and  adding  some  chervil  blanched,  and  a 
little  pepper. 


Potage  de  Navets  aux  petits  Pois — (Of  Turnips  and  Peas). 

Cut  six  good  turnips  into  dice,  give  them  a light  brown  colour,  by 
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sweating  them  in  clarified  butter,  stirring  them  continually ; strain  them 
off,  set  them  to  boil  gently  in  the  consomme,  prepared  as  directed ; add 
a little  sugar,  skim  the  soup,  and  when  the  turnips  are  done,  put  them 
into  the  tureen,  with  a pint  of  young  peas  blanched  very  green,  and  the 
crusts  as  usual. 

Potage  de  Celeriau  Cerfeuil—(Qi  Celery  and  Chervil). 

Blanch  six  heads  of  celery,  prepared  as  for  the  second  course,  and 
stew  them  in  good  consomme,  seasoned  with  a smail  bunch  of  herbs, 
two  onions,  and  two  carrots ; drain  the  celery  on  a napkin,  and  cut  it 
in  large  dice,  and  lay  them  in  the  tureen  with  some  chervil  blanched, 
and  the  croutons  prepared  as  usual,  then  pour  in  the  consomme. 

Potage  de  Chouxfleurs  et  Brocolis  au  Per  sit— (Oi  Cauliflowers,  green 

Brocolis,  and  Parsley). 

The  consomme  prepared  as  directed  ; blanch  a head  of  cauliflower, 
cut  it  in  small  pieces,  give  them  a few  boils,  and  having  cooled  and 
drained  them,  let  them  boil  in  good  consomme,  with  some  parsley 
blanched ; when  serving,  turn  it  into  the  tureen,  containing  two  heads 
of  brocoli  blanched  by  themselves  in  a preserving  pan  to  give  them  a 
slight  violet  colour,  then  add  the  consomme  and  the  croutons ; serve. 

Potage  aux  Marrons  d la  Lyonnaise — (Of  Chestnuts  ; Lyonnese 

mode), 

The  consomme  being  prepared  as  usual,  skin  half  a hundred  chest- 
nuts, and  boil  them  for  a few  minutes  in  salt  and  water,  and  as  soon  as 
the  under  skin  quits  with  the  pressure  of  the  finger,  skin  them  ; simmer 
them  gently  with  some  consomme,  a little  fresh  butter,  and  a pinch,  of 
sugar  ; after  boiling  two  hours,  run  them  down  to  glaze,  and  put  them 
into  the  tureen  with  croutons  dried  as  usual ; add  the  consommd,  in 
which  you  have  boiled  an  onion  cut  in  dice,  and  previously  fried  of  a 
light  colour  in  fresh  butter  ; add  blanched  parsley  and  a little  pepper. 

Observation—  It  is  necessary  to  add  a little  sugar  to  soups  of  roots 
and  vegetables,  to  mollify  their  sharpness,  and  to  render  them  more 
agreeable ; to  the  above  soups  many  others  may  be  added  according 
to  fancy,  such  as  those  of  leeks,  radishes,  endive,  artichoke  bottoms,  &c., 
but  they  are  very  rarely  served,  and,  when  asked  for,  their  flavour  is 
given  by  boiling  them  gently  in  some  consomme,  and  pouring  it  after- 
wards into  the  tureen,  garnished  with  crusts  as  usual. 

Potage  de  creme  de  Riz  d la  Royale—(B ice  Soup,  royal  or  court  mode). 

Put  two  fowls  with  a large  knuckle  of  veal  into  a stock-pot,  fill  it 
with  beef-stock,  skim  it,  and  add  a carrot,  a turnip,  an  onion,  half  a head 
of  celerv,  and  two  leeks ; boil  for  five  hours,  take  off  all  the  fat  care- 
fully, and  strain  the  consomme  through  a napkin ; put  half  of  it  into  a 
middle-sized  stewpan,  with  six  ounces  of  Carolina  rice  washed  and 
blanched,  simmer  it  for  two  hours,  then  break  it  with  a wooden  spoon, 
and  add  the  rest  of  the  consomme ; whilst  boiling,  and  at  the  time  of 
serving,  put  a spoonful  into  a puree  of  fowl,  prepared  in  the  usual  man- 
ner, then  recommence  this  operation  twice,  pour  the  puree  thus  made 
thin  into  the  tureen,  and  on  it  the  remainder  of  the  rice  by  degrees, 
that  it  may  be  well  mingled,  for  if  you  pour  the  rice  in  quickly  you  run 
the  risk  of  decomposing  or  curdling  the  puree  of  fowl,  which  ought  to 
be  rendered  smooth  in  mingling  the  soup. 
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Potage  de  creme  de  Riz  a la  Xavier — (From  the  Cardinal  of  that  name, 

or  the  Inventor). 

Make  the  consommd  as  in  the  last  article  ; boil  six  ounces  of  rice 
slowly  in  it,  for  an  hour  and  a half,  without  stirring,  that  the  rice  may 
remain  whole;  then,  place  carefully  in  the  tureen  fifteen  small  timbales 
of  consomme  of  fowl,  prepared  as  for  the  potage  de  Sevigne , adding 
sometimes  a pint  of  young  peas,  dressed  in  the  French  or  English 
manner. 

Potage  de  creme  de  Riz  veloute  a la  Frangaise — (French  manner). 

Skim  the  stock-pot  in  which  there  are  a knuckle  of  veal  and  two 
fowls ; add  afterwards  the  roots  necessary  and  a bundle  of  chervil ; boil 
five  hours,  skim,  and  strain  through  a napkin ; put  half  of  it  to  boil  with 
six  ounces  of  rice,  washed  and  blanched,  with  two  ounces  of  the  crumb 
of  a French  roll  cut  in  dice ; boil  slowly  for  two  hours,  break  up  the 
rice  and  rub  it  through  a tammy,  add  to  it  the  rest  of  the  consomme, 
make  it  boil,  and  when  serving  mingle  with  it  a pint  of  double  cream 
and  two  pats  of  fresh  butter ; pour  it  into  the  tureen  containing  some 
small  quenelles  of  fowl  formed  in  teaspoons : the  flesh  of  one  large  fowl 
will  make  quenelle  sufficient. 

Potage  de  creme  de  Riz  au  Chasseur — (Hunter’s  mode). 

Roast  four  partridges,  take  off  the  meat,  which  make  into  a puree  in 
the  usual  method ; put  half  of  the  carcasses  into  a consomme  of  fowl, 
boil  it  five  hours,  skim,  and  strain  it  off  through  a napkin  ; then  dress 
in  some  of  it  six  ounces  of  rice  for  a puree , and  give  it  afterwards  a 
single  boil,  to  mingle  it  by  degrees  with  the  jmree  of  partridges,  pour  it 
into  the  tureen,  and  serve. 

Potage  de  creme  de  Riz  et  de  Faisan  a la  Frangaise — (With  quenelles 

of  Pheasant). 

Make  a quenelle  of  the  fillets  of  two  pheasants,  and  with  one-half  of 
the  carcasses  make  an  essence  with  some  consomme  of  fowl;  skim,  and 
strain  it  through  a napkin,  and  mark  with  it  a cream  of  rice,  as  directed 
m the  article  before  the  last ; when  it  afterwards  begins  to  boil,  pour  it 
into  the  tureen  with  the  quenelles  formed  in  teaspoons. 

Potage  de  creme  de  Riz  garni  de  petites  timbales  de  fumet  de  Gibier — 
(Essence  of  Game  in  small  timbales). 

Roast  three  partridges  or  a pheasant,  then  cut  them  up  in  pieces,  to 
make  afterwards  an  essence  with  two  ladiesful  of  consomme ; after  an 
hour  s boiling,  skim  and  pass  it  through  a napkin,  to  make  with  it  some 
timbales  in  the  way  described  in  the  art.  potage  de  saute  d la  Sevigne  ; 
with  any  trimmings  you  may  have  make  an  essence  of  fowl,  and  in  that 
afterwards  boil  six  ounces  of  rice  for  an  hour,  after  which  put  it  gently 

into  the  tureen  on  the  timbales,  which  you  have  carefully  turned  out  one 
by  one.  J 

Observations.— -These  three  soups  differ  in  nothing  but  the  using  of 
game  instead  of  fowl,  from  the  three  that  precede  them  ; however;  it  is 
incumbent  that  the  high  taste  of  the  game  should  not  predominate,  for 

in  soups  that  is  not  proper  ; but  to  lovers  of  game  these  soups  will  give 
satisfaction. 
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Potage  de  creme  de  Riz  d la  Princesse- — (Princess’s  mode). 

Tlie  consomme  prepared  as  usual,  skim,  strain  it  off,,  and  put  one-half 
to  boil  with  six  ounces  of  rice  blanched,  two  young  chickens,  and  a 
bundle  of  lettuce  and  chervil,  and  two  ounces  of  the  crumb  of  a French 
roll  ; let  these  boil  three-quarters  of  an  hour,  take  out  the  chickens,  and 
when  cold  trim  them  in  taking  off  all  their  skin,  and  cut  each  member 
in  two  pieces;  when  the  rice  is  become  done  enough,  rub  it  through  a 
tammy  with  the  remaining  consomme ; when  serving,  pour  it  into  the 
tureen  containing  the  chicken,  with  six  small  lettuces  braised  and  cut 
in  two,  a little  blanched  chervil,  and  two  spoonsful  of  peas  plain  boiled. 

Potage  de  creme  de  Riz  veloute  d la  cV Orleans — (From  d’ Orleans,  a 

title  of  the  royal  family  of  France), 

Is  the  same  as  above,  but  serving  it  with  small  quenelles  of  fowl 
coloured  with  crayfish  butter,  some  handsome  cockscombs  and  kidneys, 
and  blanched  chervil. 

Potage  de  creme  de  Riz  d la  Buffon — (From  the  celebrated  naturalist). 

The  rice  is  prepared  as  for  the  Potage  d la  Princesse  above,  and  pour 
it  into  the  tureen,  containing  some  cocks’  kidneys  dressed  as  directed, 
and  the  heads  only  of  a bundle  of  large  asparagus,  one  inch  long,  and 
boiled  until  done  enough. 

Potage  de  creme  de  Riz  d la  Girodet — (From  the  Inventor). 

The  rice  prepared  as  the  Potage  d la  Princesse  ; when  serving,  being 
boiling,  mix  in  it  some  crayfish  butter,  adding  scollops  of  lambs’  sweet- 
breads, and  a hundred  crayfish  tails. 

Potage  d’ Orge  perle  d laRoyale — (Pearl-barley  Soup,  Court  mode). 

The  consomme  prepared  as  usual,  boil  in  it  ten  ounces  of  pearl-barley, 
stirring  the  consomme  that  the  barley  may  not  gather  in  lumps;  add 
two  table  spoonsful  of  flour  mixed  thin  and  smooth  with  a little  cold 
consommd,  place  the  soup  over  a stove  made  up  with  ashe§,  that  it  may 
boil  slowly  without  stopping  five  hours;  then  take  off  the  skin  that 
forms  on  the  top  of  it ; add  a little  pounded  sugar ; when  serving,  put  a 
ladleful  into  a puree  of  two  fowls,  made  as  directed,  add  immediately 
two  or  three  more  spoonsful  of  barley,  stirring  it  into  the  puree , pour 
this  into  the  tureen  with  the  remaining  barley,  mixing  them  perfectly. 
These  soups  should  be  always  well  seasoned. 

Potage  d’ Orge  perle  d la  Frangaise — (French  mode). 

Prepare  ten  ounces  of  pearl  barley,  as  described  in  the  article  Creme 
de  Riz  veloute  d la  Frangaise , and  serve  it  with  quenelles  of  fowl. 

The  Potages  d' Orge  perle  cm  Chasseur  ; et  de  Faisan  d la  Frangaise  ; 
garni  de  petites  timbales  de  fumei  de  Gibier ; a la  Princesse;  are  all 
finished  as  directed  for  the  Cremes  de  Riz.  Under  the  like  deno- 
minations, the  Potage  d' Orge  perle  a la  Beauharnois  (so  named  from 
Prince  Eugene  Beauharnois)  is  made  the  same  as  the  Creme  de  Riz 
d la  cVOrleans;  d la  Lesueur  is  the  same  as  the  Creme  de  Riz  d la 
Buffon  ; d laJoinville  is  the  same  as  the  Creme  de  Riz  d la  Girodet. 

Observation. — Although  the  barley  be  not  passed  through  the  tammy, 
yet  these  soups  may  be  always  marked  in  the  Bills  of  Fare  as  Potages 
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a la  Creme  ; for  being  stewed  for  five  hours,  it  becomes  so  very  smooth 
that  it  has  more  of  that  character  than  if  rubbed  through.  It  is  the 
same  with  the  rice.  Nevertheless,  either  of  them  will  easily  pass 
through  the  tammy. 

Potage  de  Vermicelle  au  consomme — (Vermicelli  Soup,  clear). 

The  consomme  being  prepared  as  directed  for  the  Potage  de  Sante , 
(roasting  only  one  fowl,  and  not  making  use  of  the  bones  of  the  roast 
beef,)  clarify  it  the  same,  and  put  to  it  twelve  ounces  of  Italian  vermi- 
celli, having  blanched  it  for  an  instant,  and  drained  it  well;  leave  it  to 
simmer  for  twenty-five  minutes,  and  serve.  It  is  served  also  auoc 
petits  pois , by  adding  a pint  of  peas  dressed  a la  Frangaise , as  if  for 
the  second  course : or  auoc  pointes  d’asperges , (with  asparagus 
points,)  by  adding  the  points  from  half  a bundle,  blanched  of  a fine 
green  ; add  a little  sugar,  and  serve.  The  vermicelli  from 'Italy  is  the 
best,  because  it  does  not  become  loose  in  the  consomme,  which  by  this 
reason  remains  clear  ; whilst  the  common  vermicelli  thickens  and 
returns  to  paste.  This  soup  is  also  served  a la  pluche  de  cerfeuil , 
(with  chervil  blanched,)  by  putting  some  blanched  chervil  into  the 
tureen. 

Potage  de  Semoule  au  consomme — (Semolina  Soup). 

The  consomme  being  prepared,  clarified,  and  passed,  make  it  boil, 
and  put  gently  into  it  twelve  ounces  of  Italian  semolina,  stirring  the 
consomme  with  a spoon,  that  it  may  mix  perfectly  in  the  consomme, 
and  not  become  lumpy. 

Potage  de  Tapioca  Frangais  au  con  soon  m e— - ( Tap  i o c a Soup,  French 

mode). 

The  consomme,  prepared  as  for  the  vermicelli  above,  set  it  to  boil, 
mixing  with  it  ten  ounces  of  French  tapioca,  stirring  the  consomme 
with  a spoon,  that  the  soup  may  not  be  lumpy  ; boil  forty-five  minutes, 
and  serve. 

Potage  de  petit  Sagou  blanc  des  lies  au  consomme — (White  Sago  Soup). 

Prepare  the  consomme  as  for  the  vermicelli,  (see  that  article,)  make 
it  boil  again,  and  put  to  it  ten  ounces  of  small  white  sago,  stirring  the 
consomme,  that  the  sago  may  be  well  mixed  ; boil  an  hour,  and  serve. 
The  French  sago  is  prepared  in  the  same  manner. 

Potage  de  Nouilles  au  consomme — (Soup  of  Nouilles  Paste). 

Make  as  directed  three  yolks  of  eggs  into  nouille  paste,  (see  that 
art.)  which  roll  very  thin,  and  cut  the  novilles  very  fine  ; a quarter  of  an 
hour  before  serving,  blanch  them  for  a moment,  drain  them  well,  and 
pour  them  into  the  consomme  whilst  it  is  boiling ; let  it  boil  for  ten 
minutes  slowly;  add  a pinch  of  grated  nutmeg,  and  serve. 

Potage  de  Pate  dPtalie  au  consomme — (Soup  of  Italian  Paste). 

Prepare  the  consomme  as  usual;  make  it  boil,  and  add  to  it  ten 
ounces  of  Italian  paste,  formed  like  small  almonds,  but  previously 
blanch  it  ior  a second  ; let  it  boil  slowly  for  forty  minutes,  and  serve. 
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Potage  de  Salep  de  Perse  au  consomme — (Soup  of  Persian  Salep). 

Mix  with  consommd  prepared  as  above  eight  spoonsful  of  the 
ingredient  called  Persian  salep ; mix  it  very  smooth  with  some  cold 
stock,  and  by  a little  at  a time ; add  the  consomme,  stirring  the  soup 
with  a wooden  spoon  ; when  it  boils,  let  it  go  slowly  for  half  an  hour, 
carefully  stirring  it  that  it  may  not  stick  to  the  bottom,  and  serve. 

In  the  same  manner,  mingle  ten  spoonsful  of  Indian  arrowroot  for 
the  Potage  de  fcirine  d'arrowroot  d'Inde  (Indian  Arrowroot  Soup); 
also,  ten  spoonsful  of  grotts,  for  the  Potage  de  farine  de  Gruau  de 
Bretagne  (Grotts  Soup) ; also,  eight  spoonsful  of  the  flour  of  Turkish 
maize  for  the  Potage  de  farine  de  Mats  (Soup  of  Maize  Flour). 

Panade  pour  les  Enfans — (Panado  for  Children). 

Cut  two  slices  of  French  roll,  which  simmer  in  chicken  broth,  or  any 
other,  for  five  minutes  ; let  it  be  light,  and  not  too  salt ; when  serving, 
add  a liaison  of  a yolk  of  egg  and  a little  milk,  passed  through  a 
tammy  ; give  a slight  boiling,  and  serve. 

Panade  a la  Creme  de  Biz — (Rice  Flour  Panado). 

Mix  a spoonful  of  fine  rice  flour  with  a little  cold  broth,  then  boil  it 
until  quite  clear ; add  a slice  of  French  roll,  which  simmer  in  it  for 
five  minutes,  and  add  a liaison  of  one  egg,  and  serve. 

Panade  d la  Reine — (Panado,  with  a puree  of  Chicken). 

Prepare  a puree  with  the  white  meat  of  a fowl,  then  simmer  the 
crumb  of  a French  roll  of  one  pound  weight,  mix  the  fowl  and  rub  it 
through  a tammy  ; to  serve,  make  it  hot  in  a bain  m,arie . 

Observation .■ — -The  soups  of  the  Persian  salep,  arrowroot,  grotts,  or 
maize,  are  rarely  served;  however,  they  are  fitting  for  a family,  or  any 
persons  who  are  ill,  or  still  more  so  for  children.  These  details  might 
be  much  augmented ; but  it  will  suffice  to  observe,  that  it  is  easy  to  add 
to  the  soups  of  rice,  barley,  vermicelli,  &c.,  the  roots  and  herbs  directed 
in  the  articles  Potage  de  Saute , a la  Julienne , and  other  soups  of  ve- 
getables, as  previously  described ; but  the  soups  must  not  be  too  salt, 
that  the  rich  flavour  of  the  fowls  or  vegetables  may  be  preserved. 

Potage  de  Croutes  gratinees—-^ Soup  with  Crusts). 

Formerly  these  soups  were  served  in  hollow  deep  dishes,  to  facili- 
tate the  gratinage , that  is,  the  catching  or  slightly  burning  at  the 
bottom  of  the  dish  ; in  our  days  they  are  but  little  in  request,  yet  are 
not  to  be  despised.  They  can  be  prepared  in  silver  stewpans,  or  deep 
dishes  used  for  second  courses  ; but  it  would  require  two  of  them,  if  for 
twelve  people.  The  best  mode  would  be  to  have  a silver  casserole,  of 
an  oval  form,  and  of  the  diameter  of  the  usual  top  or  bottom  dish,  on 
which  it  might  be  served,  and  be  three  or  four  inches  high;  and  it 
would  have  the  double  advantage  of  serving  also  for  souffles,  and  for 
soups  of  profitroles,  &c„  occasionally. 

Potage  de  Croutes  gratinees  Printanier—  ( W i t h Spring  Roots  and 

Herbs). 

Prepare  the  consomme  as  for  the  Potage  Printanier , to  one-half  of 
which  add  the  small  vegetables  indicated  for  that  soup;  when  it  is 
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reduced  one-third,  pass  it  through  a silk  sieve  to  extract  the  roots, 
which  should  be  now  done  sufficiently  to  serve  in  the  soup.  Take  off 
the  under-crust  of  a French  roll  ot  one  pound  weight,  take  out  all  the 
crumb,  leaving  the  top  in  the  form  of  a dome ; then  soak  it  in  the 
skimming  of  the  consomme  prepared  for  this  purpose  ; place  in  the 
tureen  twelve  small  pieces  of  toasted  bread,  dipped  in  the  consomme 
that  is  reduced;  then  make  them  gratin  over  a gentle  fire,  to  give 
them  a fine  light  brown  colour  ; add  to  them  the  roots,  to  which  you 
have  added  some  young  peas  and  asparagus  points,  blanched  separately 
and  very  green  ; dish  them  up  high,  so  that  they  may  be  contained 
within  the  large  crust  which,  if  well  arranged,  you  cover  them  with  ; but 
first  dip  it  lightly  into  the  reduced  consommd  ; place  the  tureen  under 
the  four  de  campagne , (which  we  have  not  in  England,  but  it  may  be 
thus  dried  in  the  oven,)  that  the  large  crust  may  fry  and  become  crisp : 
when  serving,  add  only  as  much  consomme  as  may  be  sufficient  to 
cover  the  crust,  and  the  remainder  of  the  consomme  in  a silver  cas- 
serole, to  serve  with  the  soup. 

Potage  de  Croutes  gratinees  a la  Frangaise  — (French  mode). 

Proceed  in  all  points  as  in  the  last,  only  adding  to  the  soup  some 
quenelles  of  fowl,  formed  in  teaspoons. 

Potage  de  Croutes  gratinees  d la  Regence — (From  Repence , regency). 

Prepare  a pain  de  volatile  (fowl  cake)  with  the  white  meat  of  a 
fine  fowl,  and  mark  off  a crust  as  directed  above  ; when  serving,  cut 
the  fowl  cake  in  long  squares  of  the  size  of  the  quenelles  for  soup,  and 
arrange  them  around  the  crust ; add  the  consomme  necessary,  and 
serve.  It  is  usual  in  this  soup  to  leave  out  the  peas  from  the  ve- 
getables placed  within  the  crust,  and  to  strew  them  over  its  outside, 
with  some  chervil  blanched.  The  green  colour  renders  it  very  attrac- 
tive. 


Potage  de  Croutes  gratinees  au  Chasseur — (Hunter’s  mode). 

Roast  three  partridges,  covered  with  sheets  of  fat  bacon  ; when  cold, 
trim  them  as  for  a salmie,  and  dividing  each  member  in  two ; when 
serving,  place  them  around  the  crust,  as  above  directed ; add  asparagus 
points,  and  serve.  Put  one-half  of  the  carcase  into  the  consomme-pot, 
to  give  it  the  flavour  of  game. 

Potage  de  Crofites  gratinees  d la  Princesse — (Princess’s  mode).’ 

Boil  two  chickens  in  a poele , cut  them  in  pieces,  and  take  off  all  the 
skin  ; divide  each  member  in  two  pieces,  and  arrange  them  around  the 
crust,  prepared  as  before  ; add  six  small  lettuces  braised  and  cut  in 
half,  some  chervil  blanched,  and  two  spoonsful  of  young  peas  plain- 
boiled  ; add  the  necessary  consomme,  and  serve  as  before  directed. 

Potage  de  Croute  gratinee  d la  d> Orleans — (From  the  Prince  so 

entitled). 

Prepare  the  crust,  as  above  directed;  place  around  it  small  quenelles 
of  fowl,  with  crayfish  butter,  white  cockscombs,  and  kidneys,  and  some 
blanched  chervil ; serve  as  before. 
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Potage  de  Croutes  gratinees  aux  Laitues  farcies— ( With  Lettuces 

farced). 

Braise  twelve  lettuces,  as  directed  for  the  Potage  clux  laitues  farcies ; 
the  crust  being  gratined  as  directed,  trim,  and  range  the  lettuces  round 
it ; add  consomme,  and  serve  as  before. 

Potage  de  Croutes  gratinees^  aux petit s Pois — (With  voting  Peas). 

Stew  a quart  of  peas,  which  add  to  the  crust  in  place  of  the  other 
vegetables. 

Potage  de  Croutes  gratinees  aux  poinles  cles  grosses  Asperges — (With 

points  of  large  Asparagus). 

Prepare  the  heads  of  a bundle  of  large  asparagus,  as  if  for  the  garni- 
niture  of  an  entree , then  give  them  a slight  boii  in  some  demi-glaze  ; 
place  them  upon  the  crust,  prepared  as  usual. 

Potage  de  Croutes  gratinees  aux  Concombres — ( With  Cucumbers). 

Prepare  three  cucumbers,  as  if  for  sauce ; blanch  them  slightly  in 
boiling  water,  drain,  and  simmer  them  in  consomme  reduced  to  demi- 
glaze  ; when  soft  to  the  touch,  place  them  round  the  crust,  prepared  as 
directed ; add  the  necessary  consomme,  and  serve. 


Potage  de  Croutes  gratinees  aux  Concombres  farcis — (With  Cucumbers 

farced). 

Farce  and  stew  three  cucumbers,  as  directed  in  the  articles  Potaqe 
aux  Concombres  farcis , and  when  done  enough  and  cut  in  ritms,  lav 
them  around  the  crust ; add  the  consomme,  and  serve. 

Potage  de  Croutes  gratinees  a la  Clermont — (The  Inventor’s  name). 

Cut  in  fillets  two  Spanish  or  Portuguese  onions,  fry  them  of  a lio-ht 
brown  in  clarified  butter,  stirring  them  carefully  ; strain  them  on  a 
sieve,  and  dress  them  in  some  excellent  consomme  ; then  pour  them  on 
the  crust ; add  tiie  consomme,  and  serve  as  usual. 

Potage  de  Croutes  gratinees  aux  Mar rons — (With  Chestnuts). 

Have  half  a hundred  chestnuts,  cleaned  as  directed  in  the  article 
Potage  de  Marrons  d la  Lyonnaise  ; place  them  around  the  crust  pre- 
pared as  above  ; add  the  usual  consommd,  and  serve.  ’ 

Observation. — This  series  of  soups  may  be  easily  extended,  giving  to 
each  Croute  gratinee  the  character  intended.  As  for*  example* 
small*  spring  carrots,  Brussels’  sprouts,  small  white  onions  and  anv 
other  roots  or  vegetables  used  for  soups.  This  is  an  excellent  mode  of 
forming  a soup,  when  the  necessary  care  is  given  to  it. 

Potage  de  puree  de  Volatile  a la  Reme—  (Soup  of  a puree  of  Fowl  • 

Queen’s  mode). 

With  two  fowls  (unroasted)  and  a knuckle  of  veal,  from  which  the 
bony  end  is  taken  off,  make  a consomme  in  the  manner  directed  in 
the  article  Potage  de  Sante  ; when  strained  off,  put  it  on  ao-ain  di- 
rectly to  boil;  prepare  a puree  of  fowl,  as  follows:  saute  z the  fillets  of 
two  fine  fowls,  pound  them  perfectly,  add  one  ounce  of  rice  stewed  in 
consomme,  and  a quarter  of  a pound  of  the  crumb  of  a French  loaf 
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(the  addition  of  the  bread  renders  the  soup  smooth)  ; add  also  two 
spoonsful  of  bechamel,  a little  salt,  and  a small  ladleful  of  consommd ; 
put  it  over  a moderate  fire,  stirring  it  with  a wooden  spoon  to  prevent 
its  boiling ; then  rub  it  through  a tammy  : when  serving,  make  it  hot, 
stirring  it  without  quitting  it;  pour  into  it,  by  a little  at  a time,  the 
better  to  mingle  it,  the  above  consomme,  which  should  previously  cease 
boiling  for  a moment ; serve  the  soup  with  bread  cut  in  small  dice,  and 
fried  in  butter  of  a light  colour,  but  which  the  person  charged  with 
serving  should  not  add  but  at  the  moment  even  of  putting  it  on  the 
plates ; they  are  thus  more  crisp  ; otherwise  they  swell,  soak  in  the 
soup,  and  give  it  a bad  appearance  and  bad  taste : whereas  by  these 
attentions  this  soup  is  worthy  of  the  most  delicate  palate, 

Potage  de  puree  de  Volaille  a la  Boieldieu — (So  named  from  the 

Composer). 

Prepare  this  soup  as  above  directed,  but  when  serving  it,  put  in  the 
tureen  a plateful  of  fine  cockscombs,  kidnies,  and  quenelles  of  fowl, 
mingled  with  a puree  of  mushrooms,  and  formed  into  the  shape  of  small 
olives. 


Potage  de  puree  de  Volaille  ala  Monglas—(So  named  from  the  Inventor). 

This  puree  is  prepared  as  in  the  art.  puree  de  volaille  d la  reine  ; 
serve  it  with  an  escalope  of  fat  livers,  prepared  as  follows : disgorge  a 
fat  liver  from  Strasbourg,  blanch  it  for  a second  ; when  cold,  dry  and 
surround  it  with  slices  of  fat  bacon,  and  dress  it  in  a mirepoix , simmer 
it  for  half  an  hour,  and  let  it  cool  in  the  mirepoix , then  drain,  and  trim 
it  neatly  into  escalopes,  one  inch  in  diameter  and  a quarter  of  an  inch 
in  thickness,  which  lay  in  the  tureen  with  a very  little  boiling  consomme, 
and  five  minutes  after  pour  in  the  puree  of  fowl  with  which  you  have 
mixed  the  consomme  of  fowl. 

Potage  de  puree  de  Volaille  d la  Frctngaise — (French  mode). 

Prepare  the  soup  as  above  directed,  add  quenelles  of  fowl  formed  as 
usual,  and  serve. 


Potage  de  puree  de  Volaille  d la  Princesse — (Princess’s  mode). 

Prepare  the  soup  as  above  directed,  place  in  the  tureen  two  chickens 
dressed,  cut  to  pieces,  and  trimmed,  as  directed  in  the  art.  Potage  de 
c route  gratmee  a la  Princesse , add  some  blanched  chervil,  pour  in  the 
soup,  and  serve. 


Potage  de  puree  de  Gibier  au  Chasseur — (Of  a puree  of  Game,  Hunter’s 

mode). 

Roast  four  partridges,  surrounded  with  slices  of  fat  bacon  ; when  cold, 
take  off  all  the  meat,  and  pound  it  perfectly,  then  mingle  it  with  one 
ounce  of  rice  dressed  in  consomme,  and  two  ounces  of  the  crumb  of  a 
biench  ro^b  beat  these  well  together,  and  add  two  spoonsful  of  becha- 
mel, one  of  espagnol,  and  eight  of  consomme  ; make  the  puree  hot 
over  a slow  fire,  and  rub  it  through  a tammy  ; when  serving,  mingle  the 
consomme  by  degrees,  to  which  consomme,  being  marked  as  usual,  the 
carcases  of  tne  partridges  should  have  been  added,  and  add  to  the  soup 

a plateful  of  croutons  in  small  dice,  and  fried  of  a light  brown  colour  in 
butter.  ’ ° 
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Potage  de  puree  de  Gibier  a la  Roy  ale — (Court  mode). 

With  the  meat  from  two  pheasants  roasted,  but  rather  under-done, 
proceed,  exactly  as  in  the  last  article,  to  form  a puree , which  serve  with 
cockscombs  and  kidneys,  dressed  without  lemon-juice. 

Potage  de  puree  de  Gibier  a la  Monglas— (The  Inventor’s  name). 

With  the  flesh  from  two  young  wild  rabbits  prepare  a puree  with  the 
other  ingredients  described,  as  in  the  art.  puree  de  Gibier  au  Chasseur  ; 
prepare  "also  an  escalope  of  fat  Strasbourg  livers,  as  directed  in  the  art. 
puree  de  Volatile  a la  Monglas;  lay  these  in  the  tureen  when  serving, 
and  pour  th e puree  upon  them,  and  serve  as  before  directed. 

Potage  de  puree  de  Gibier  d la  Frangaise — (French  mode). 

Prepare  the  puree  of  partridges  as  before  directed,  and  pour  it  into 
the  tureen,  containing  some  quenelles  of  partridge,  made  as  usual,  formed 
in  teaspoons,  and  poached  at  the  last  minute. 

Potage  de  puree  de  Gibier  d la  Rossini — (So  named  from  the  celebrated 

Composer). 

Dress  in  a mirepoix  twelve  quails  ; let  them  get  cold  in  it ; then  raise 
and  trim  the  fillets,  which  put  in  the  tureen  with  some  middling-sized 
combs,  kidneys,  a dozen  small  mushrooms,  and  as  many  truffles  turned 
as  olives  ; pour  upon  these  a puree  of  pheasants,  prepared  as  directed 
in  the  art.  Potage  de  puree  de  Gibier  d la  Roy  ale. 

Observations.— -In  these  soups  it  was  not  the  practice  of  M.  Careme 
to  add  a fumet  or  essence  of  the  game,  as  the  flavour  of  the  game 
should  not  predominate;  they  will  thus  be  more  agreeable  to  every  one  ; 
besides  these  purees  and  their  garnitures  contain  sufficient  of  the  essence  : 
a little  pinch  of  pounded  sugar  should  be  added  to  all  of  them. 

Potage  de  puree  de  Pois  nouveaux  a la  St.  Cloud — (Soup  of  a puree  of 

young  Peas  ; St.  Cloud  is  one  of  the  palaces  of  the  French  King). 

Put  three  quarts  of  newly-shelled  young  peas  into  a preserving  pan, 
containing  sufficient  boiling  water  to  blanch  them  easily  ; add  a bunch 
of  parsley  and  a little  salt;  boil  them  quickly  for  half  an  hour,  strain 
them,  take  out  the  parsley,  and  pound  them;  put  them  then  into  a basin  i 
with  some  cold  consomme  of  fowl,  prepared  as  usual,  reduced  to  a demi-  i • 
glaze,  so  as  to  be  able  afterwards  to  add  the  water  the  peas  were  boiled 
in  ; rub  them  through  a tammy,  and  place  the  puree  in  a basin  ; when 
serving,  make  it  boil  in  a very  clean  preserving-pan,  that  it  may  be  . 
kept  green  $ skim  it,  and  add  a pinch  of  sugar  and  two  pats  of  fresh 
butter,  which  mix  with  it  after  you  have  taken  it  from  the  fire,  not  to 
let  it  boil  again  ; pour  the  puree  upon  bread  cut  in  dice  and  fried  in 
butter  of  a light  colour  : but  it  is  better  to  serve  the  croutons  separate. 

Potage  de  puree  de  Pois  nouveaux  a la  Frangaise — (French  mode). 

Prepare  the  puree  as  the  last,  but  replace  the  fried  bread  with  que- 
nelles of  fowl,  moulded  in  teaspoons  and  boiled. 

Potage  de  puree  de  Pois  nouveaux  a la  Regence — (From  Regence , 

regency). 

Make  a pain  de  volatile , as  for  the  potage  de  sahte  d la  regence,  and 
cut  it  in  small  square  lengths,  as  the  soup  quenelles  ; serve  them  in  the 
tureen  with  the  puree  prepared  as  above. 
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Potage  de  puree  de  Pois  nouveaux  d la  Auber — (So  named  from  the 

Composer). 

Pour  into  the  tureen,  containing  some  large  cocks’  kidneys  and  a 
quart  of  young  peas  dressed  d la  Frangaise , the  puree  of  peas  prepared 
as  directed  above. 

Potage  de  puree  de  Pois  noureaux  a la  Saint  Fard — (Probably  the 

Inventor’s  name). 

With  a small  root-scoop  cut  two  ragout-spoonsful  of  the  red  part  of  a 
carrot,  blanch,  and  afterwards  reduce  them  in  consomme  only  with  a 
little  sugar  ; cut  up  some  sorrel  and  chervil,  which  sweat  some  minutes 
in  butter,  and  then  rub  them  through  the  tammy  with  the  peas  dressed 
as  above  ; finish  the  puree  as  directed,  and  serve  with  the  small  carrots 
and  twenty  small  white  onions  dressed  in  consomme. 

Potage  de  puree  de  Pois  nouveaux  cl  la  Fabert — (Probably  from  the 

Inventor’s  name). 

Dress  in  a mirepoix  twelve  quails  ; when  cold,  drain  them ; divide 
each  in  half,  and  take  away  all  the  coagulated  blood  from  the  inside, 
and  trim  them  properly  ; then  put  them  in  the  tureen  with  a little  con- 
somme, to  which  add  the  essence  from  the  mirepoix  ; add  afterwards 
roots  prepared  as  for  the  julienne , and  dressed  in  consomme ; when 
serving,  pour  upon  them  a puree  of  peas  prepared  as  usual. 

Potage  de  puree  de  Pois  nouveaux  d la  Ferney — (From  the  residence 

of  Voltaire). 

Prepare  twelve  or  fifteen  small  timbales  of  consomme  of  fowl,  as 
directed  in  the  art.  Potage  de  sante  d la  Sevigne  ; turn  them  out  care- 
fully into  the  tureen,  and  pour  gently  upon  them  a puree  of  peas  pre- 
pared as  above  directed  ; but  there  should  be  added  two  large  turnips, 
cut  in  dice,  and  passed  of  a light  brown  in  butter,  and  also  two  cucum- 
bers, cut  in  dice,  and  blanched. 

Potage  de  puree  de  Pois  nouveaux  d la  Princesse — (Princess’s  mode). 

Boil  in  a poele  two  small  chickens,  and  leave  them  to  get  cool  ; trim 
them  by  separating  each  member  in  two,  and  taking  off  all  the  skins  ; 
lay  them  in  the  tureen,  add  some  chervil  blanched,  and  when  serving-, 
pour  upon  them  the  puree,  prepared  in  the  usual  manner. 

Potage  de  puree  de  Pois  nouveaux  d la  d: Orleans — (From  the  Prince 

of  that  name). 

Lay  in  the  tureen  small  quenelles  of  fowl  with  crayfish  butter,  large 
combs,  and  kidneys,  and  some  chervil  blanched ; the  puree  being 
omng  and  prepared  as  usual,  pour  it  upon  this  garniture,  and  serve. 

Potage  de  puree  de  Pois  nouveaux  d la  Moliere — (From  the  dramatic 

author  of  France). 

The  same  puree  as  before  ; laying  in  the  tureen  a calf’s  sweetbread 
c ressed  in  a mirepoix , and  cut  in  small  dice,  some  combs  cut  the  same, 
and  the  points  of  a bundle  of  asparagus  blanched  very  green  ; serve. 
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Potage  de  puree  de  Pois  nouveaux  d la  Navarin—(  So  called  from 

the  battle  at  that  place). 

Prepare  the  puree  as  usual ; when  boiling,  pour  it  into  the  tureen 
containing  some  small  quenelles  of  pheasant,  the  fillets  of  an  eel  cut 
in  escalopes,  and  sauted  in  butter,  a plate  of  crayfish  tails,  a pint 
of  young  peas  blanched  very  green,  and  a spoonful  of  parsley  chopped 
and  blanched. 

Potage  de.  puree  de  Pois  secs— (Puree  of  dried  Peas). 

Having  picked  three  pints  of  green  split  peas,  put  them  in  a stock- 
pot  with  a little  salt,  a piece  of  fresh  butter,  and  the  necessary  cold 
water;  add  a little  lean  ham,  £nd  simmer  them  for  nearly  two  hours; 
take  away  the  ham,  and  pass  the  puree  through  a tammy,  adding  a 
little  consomme ; mix  afterwards  the  rest  of  the  consomme,  prepared 
as  usual;  boil  the  puree  for  an  hour  only,  to  clarify;  add  a little  sugar 
and  butter  when  taken  from  the  fire  ; turn  it  afterwards,  by  a little  at 
a time,  into  the  tureen,  where  you  have  put  a colouring  of  spinach, 
rubbed  through  a tammy,  to  give  it  a fine  green  tint  ; serve  on  a plate 
some  bread  cut  in  small  dice,  and  fried  of  a light  colour  in  butter. 

Observation. — As  this  soup  of  dried  peas  can  be  used  in  winter,  if 
carefully  prepared,  the  roots  of  the  brunoise  or  julienne , sorrel,  or  cher- 
vil, can  be  added  to  it,  but  it  is  not  sufficiently  rich  to  receive  the  gar- 
nitures described  in  the  soups  of  young  peas,  although  the  experiment 
may  be  made;  but  in  winter  there  are,  for  variety,  the  cremes  of  rice 
and  pearl  barley,  the  purees  of  fowl,  game,  and  an  infinite  number  of 
others  contained  in  this  treatise  on  soups. 

Potage  de  puree  de  Lentilles  a la  Conti — (Puree  of  Lentils). 

Pick  and  wash  three  pints  of  lentils  ( lentilles  d la  reinej , which  put 
in  a soup-pot,  with  a slice  of  lean  ham  blanched,  a partridge,  a carrot, 
a turnip,  an  onion,  two  leeks,  and  a head  of  celery,  tied  together,  add  the 
necessary  stock,  and  let  it  boil  slowly  for  three  hours ; take  out  the 
roots,  the  partridge,  and  the  ham,  rub  the  lentils  through  a tammy,  and 
add  some  consomme  to  the  puree ; set  it  on  to  boil,  and  afterwards 
place  it  at  the  corner  of  the  stove,  to  clarify  it,  by  taking  the  scum  and  , 
grease  that  is  thrown  up  to  the  side  ; when  serving,  pour  it  into  the  a 
tureen  with  some  bread  cut  in  dice  and  fried  in  butter. 

Potage  de  puree  de  Lentilles  d la  soubise — (With  a puree  of  Onions). 

Make  the  puree  as  above,  and  add  to  it  a soubise  prepared  thus: — Cut 
four  large  onions  in  slices,  and  blanch  them  for  a few  minutes,  strain 
them  off,  and  sw7cat  them  in  fresh  butter;  add  four  spoonsful  of  con- 
somme ; simmer  them,  and  when  the  onion  is  in  a puree , add  a spoon- 
ful of  bechamel,  rub  it  through  a tammy,  and  join  it  to  the  puree  of 
lentils  previously  clarified  ; serve  with  fried  bread  as  above. 

Potage  de  puree  de  Lentilles  d la  Brunoise — (With  roots,  as  for  the, 

Brunoise). 

Clean  and  wash  three  pints  of  lentils,  boil  them  in  salt  and  water  and  a 
little  butter,  adding  to  them  two  carrots,  a turnip,  two  onions,  a bunch  of 
leeks  and  celery  ; skim  them  ; let  them  boil  three  hours,  take  out  the 
roots,  strain  them  through  a colander,  and  rub  through  a tammy  with 
a little  consomme,  then  put  th z puree  into  a stewpan  with  a consomme 
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of  fowl,  prepared  as  directed  ; when  it  boils,  set  it  on  the  corner  of  the 
stove,  with  the  roots,  prepared  as  for  the  brunoise ; add  a pinch  of 
su^ar,  skim  it  very  perfectly  ; serve  on  a plate  some  fried  bread,  or  sim- 
ply crusts  dried  in  the  oven. 

Potcige  de  Lentilles  d VOseille — (With  sorrel). 

The  puree  prepared  as  usual ; pass  off  in  butter  a handful  of  sorrel 
cut  up  ; and  add  it  to  the  soup,  which  clarify  carefully ; serve  with 
crusts  dried  in  the  hot  closet ; with  chervil  blanched  (d  la  pluche  de 
cerfeuil it  may  be  served  in  the  same  manner. 

Potage  de  puree  de  Haricots  rouges  ala  Conde — (Puree  of  red 

Haricots,  Beans). 

Pick  and  wash  three  pints  of  dried  red  haricots,  and  stew  them  as 
the  lentilles  d la  Conti  (which  see)  ; skim  the  pot,  and  when  the  par- 
tridge is  done,  take  it  out  with  the  ham  and  roots  ; rub  the  puree  through 
a tammy,  put  it  into  a stewpan  with  a consomme  of  fowl,  with  a little 
pepper;  leave  it,  when  boiling,  at  the  corner  of  the  stove,  to  clarify, 
for  two  hours,  and  serve  it  with  some  fried  bread,  separately. 

Potage  de  puree  de  Haricots  blancs~(Pmee  of  white  Haricots,  Beans). 

Boil  in  some  stock,  three  pints  of  white  haricots,  with  a carrot  and 
an  onion ; when  done,  remove  the  roots,  and  rub  the  haricots  through 
a tammy,  with  a little  consomme  ; then  add  the  consomme  necessary, 
and  boil  and  clarify  it,  as  above  directed  ; serve  with  fried  bread, 
separately. 

Potage  de  puree  de  Haricots  blancs  d la  pluche  de  Cerfeuil — (Puree 

of  white  Beans  with  Chervil). 

Stew  in  consomme  two  quarts  of  young  haricots,  and  rub  them  through 
the  tammy  ; put  them  afterwards  into  more  consomme  prepared  as  usual ; 
clarify  this  for  half  an  hour  only,  in  order  to  preserve  it  as  white  as 
possible ; add  a pinch  of  sugar,  and  pour  it  out  upon  crusts  dried  in  the 
hot  closet,  and  some  blanched  chervil ; the  fine  flavour  arising  from  the 
freshness  of  these  haricots  is  quite  different  from  the  dried  ones  in  winter. 

Potage  de  puree  de  Haricots  blancs  nouveaux  d la  Maria — (Puree  of 

young  French  Beans). 

Prepare  the  puree  as  the  last;  and  when  serving  remove  it  from  the 
fire  to  mix  with  it  half  a pint  of  good  double  cream,  and  two  pats  of 
butter ; pour  it  into  the  tureen  containing  some  small  crusts  glazed 
and  dried  in  the  hot  closet,  and  a pint  of  young  peas  plain  boiled. 

Potage  de  puree  de  Haricots  nouveaux  d la  Clermont — (From  the 

Inventor). 

Cut  a large  Spanish  onion  in  slices  of  equal  thickness,  that  they  may 
sweat  equally  in  clarified  butter  ; when  of  a light  brown,  drain  them  on 
a smve,  and  put  them  on  in  some  stock  to  boil ; drain  them,  and  add 
them  to  the  puree  prepared  as  directed  for  the  potage  de  lentilles  d 
/ O set  lie  ; boil  some  minutes,  and  serve  with  small  crusts  dried  and  added 
to  the  soup.  Ihe  broth  in  which  the  onions  were  boiled  should  not 
be  added  to  the  soup  lest  it  alters  its  whiteness. 
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Potage  de  puree  de  Haricots  nouveaux  a la  Soubise  •■(With  a puree  of 
° Onions). 

Is  the  same  as  directed  for  the  puree  de  lentilhsd  la  Soubise  ; add  to 
the  soup  two  small  pats  of  butter,  and  serve  with  fried  bread  on  a plate. 

Pota,re  de  puree  de  Haricots  nouveaux  aux  petits  Haricots  verts 

(With  young  French  Beans). 

Cut  in  small  diamonds  a plateful  of  French  beans  (young),  blanch 
them  in  a preserving  pan,  put  them  in  cold  water,  strain  and  lay  them 
on  a napkin;  when  serving  put  them  in  a tureen  with  a spoomul  ot 
parsley  chopped  and  blanched,  and  pour  upon  them  a puree  ot  young 
haricots  prepared  in  the  usual  manner,  adding  two  small  pats  ot  butter  ; 
serve  both  in  the  soup  and  on  a plate,  small  croutons  in  dice,  tried  m 

butter. 

Potaae  de  puree  de  Racines  a la  Creci — (Soup  of  a Puree  of  young 
b Carrots). 

Scrape  and  wash  two  bundles  of  young  carrots,  then  grate  off  all  the 
red  parts  only,  without  touching  the  hearts ; put  the  red  part  into  a 
stewpan  with  some  fresh  butter,  a little  lean  ham,  an  onion,  a turnip, 
and  a bunch  of  leeks  and  celery  ; sweat  the  roots  gently  over  a slow 
fire  stirring  them  with  a wooden  spoon  that  they  may  become  equally 
coloured  ; then  add  some  consomme  to  them,  and  let  teem  boil  slow  y 
for  two  hours;  take  out  the  ham  and  roots,  but  strain  the  carrots 
through  a sieve,  pound  them  in  a mortar,  return  them  back  to  their 
liquor”  and  rub  all  through  a tammy  ; add  consommd  to  them,  and  set 
the  Creci  to  boil  over  a quick  fire  ; when  it  boils,  set  it  at  the  corner  oi 
the  stove,  and  skim  it  perfectly  ; add  a pinch  of  sugar  to  soften  the 
flavour  of  the  roots  ; when  thoroughly  clarified,  pour  it  into  the  tureen, 

and  serve  fried  bread  on  a plate. 

Potage  de  Ris  d la  Creci—  (With  Bice). 

Prepare  the  Creci  as  above,  and  when  clarified  add  four  ounces  of 
rice  washed,  blanched,  and  stewed  in  consomme  ; give  it  a quarter  ot 
an  hour’s  boiling,  stir  the  soup,  and  turn  it  into  the  tureen. 

Potage  de  puree  de  Garottes  de  Plandre— (Carrot  Soup). 

Scrape  emht  large  Flemish  carrots,  (without  touching  the  hearts,) 
mix  with  them  two  onions,  two  turnips  sliced,  and  a bunch  ot  leeks  and 
celery  sweat  these  roots  in  butter  over  a slow  fire,  stirring  them  with 
•i  wooden  spoon  that  they  may  become  of  an  equal  colour  ; when  oi  a 
light  red,  put  consomme  to  them,  and  let  them  go  gently  for  two  hours, 
and  finish  and  serve  with  crusts  like  the  puree  ol  loots  ala  Cieci . 

Potage  de  puree  de  Racines — (Soup  of  a puree  of  Boots). 

Slice  six  carrots,  six  turnips,  four  onions,  ten  leeks,  and  two  heads 
of  celery  • sweat  these  roots  slightly  in  fresh  butter,  and  make  them 
into  a puree  as  directed  for  the  Potage  de  racines  d la  Creci , serve  with 
crusts  dried  in  the  hot  closet. 

- Potage  de  puree  de  Navets—  (Turnip  Soup). 

Slice  one  fourth  of  a Swedish  turnip,  sweat  it  in  fresh  butter,  and 
keep  it  stirring  with  a wooden  spoon  to  colour  them  equally  ot  a light 
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brown  ; then  let  them  simmer  in  some  consommd  for  nearly  two  hours, 
and  rub  them  through  a tammy  ; add  consomme  of  fowl  prepared  in  the 
usual  manner ; skim  the  puree  to  clarify  it,  add  a pinch  of  sugar,  and 
serve  it  with  fried  breac]  on  a plate  separate. 

Potage  de  Sagou  des  lies  d la  puree  de  Navels — (With  Sago). 

Prepare  a puree  of  turnips,  as  above,  then  put  into  it  six  ounces  of 
sago,  picked  and  washed,  stirring  it  that  it  should  not  be  lumpy ; boil 
for  nearly  an  hour  ; skim  it  perfectly  and  serve. 

Observations. — Sago,  tapioca,  and  Italian  paste  may  equally  be  added 
to  the  purees  either  of  lentils,  of  red  or  white  haricots,  of  roots,  turnips, 
or  dried  peas,  giving  the  soups  their  names,  as  for  example,  Potage  de 
Tapioca  a la  Cr'eci , &c.  If  a quarter  of  a pound  of  the  crumb  of  a 
French  roll,  or  two  spoonsful  of  flour  be  mixed  into  a thin  paste  with 
some  cold  consomme,  and  added  to  the  purees , they  will  acquire  a re- 
markable smoothness. 

Potage  de  puree  de  Pommes  de  Terre  a la  pluche  de  Cerfeuil — (Puree 

of  Potatoes  with  Chervil). 

Slice  ten  large  potatoes,  (the  Dutch  kidney,)  blanch  them,  stew  them 
in  consomme  with  two  leeks  and  a head  of  celery  tied  up,  and  the  crumb 
of  a French  roll;  when  they  break  under  the  pressure  of  the  fingers 
take  out  the  bundle  and  rub  the  puree  through  a tammy ; mix  this 
with  consomme  prepared  as  usual ; clarify  the  puree , and  add  a pinch 
of  sugar  and  some  grated  nutmeg  ; when  serving,  mix  with  it  half  a 
pint  of  good  double  cream,  and  two  pats  of  fresh  butter,  letting  it  first 
cease  to  boil ; pour  the  puree  into  the  tureen  with  some  chervil  blanched ; 
serve  fried  bread  separately. 

Potage  dc  puree  d'Oseille  et  de  Cerfeuil — (Puree  of  Sorrel  and 

Chervil). 

Mince  and  wash  some  sorrel  and  chervil,  and  make  them  melt  with  a 
little  butter ; prepare  a cream  with  four  ounces  of  rice  in  the  usual 
manner,  (see  Potage  d la  creme  de  Ris,)  which  mix  with  the  sorrel,  and 
rub  through  the  tammy ; add  consomme  prepared  as  usual,  and  a quar- 
ter of  an  hour  before  serving,  boil  it  up,  then  taking  it  from  the  fire, 
mix  with  it  two  pats  of  butter,  and  pour  it  into  a tureen  containing 
some  blanched  chervil,  and  the  green  extract  of  spinach  ; serve  fried 
bread  in  dice  separately. 

Potage  de  puree  de  potiron — (Purde  of  Pumpkin). 

lake  the  fourth  part  of  a pumpkin  of  the  usual  size,  take  away  the 
rind,  and  the  parts  that  adhere  to  the  seeds,  slice  and  blanch  it  in  boil- 
ing water ; drain  it  afterwards  in  a sieve,  and  pass  it  over  a moderate 
fire,  with  a piece  of  fresh  butter;  add  the  necessary  consommd,  and  a 
quarter  of  a pound  of  the  crumb  of  a French  roll ; let  these  go  slowly 
for  a quarter  of  an  hour,  then  rub  them  through  a tammy ; add  the 
remaining  consomme,  and  reduce  it  one-third,  for  as  there  is  no  solidity 
in  toe  pumpkin  it  yields  but  a liquid  puree  ; clarify  the  soup  carefully, 
add  a little  sugar,  half  a pint  of  double  cream,  and  two  pats  of  fresh 
butter  ; pour  it  into  a tureen  containing  small  crusts  dried  in  the  oven. 
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Potage  Tortue  a la  Frangaise — (Mock-Turtle,  French  mode). 

Take  a fat  calf’s-head,  (choose  the  thickest  skin,)  let  it  disgorge  that 
it  may  be  very  white,  bone  and  cut  it  in  four  pieces,  and  remove  the 
ears  and  the  fleshy  parts,  then  stew  it  and  drain  it  afterwards  on  a 
baking- skeet,  and  lay  upon  it  a large  stewpan-cover,  on  which  place  a 
weight  of  ten  pounds  ; when  it  is  cold  cut  it  with  a round  iron  cutter, 
on e° inch  in  diameter,  and  take  from  each  piece  any  flesh  or  fat  that 
adheres  to  it ; put  the  head  thus  prepared  in  a saute  plate,  with  twelve 
fine  combs,  twenty-four  cocks’  kidneys,  and  as  many  small  white  mush- 
rooms ; add  half  a pint  of  dry  Madeira  wine,  and  simmer  them  over  a 
slow  fire  for  ten  minutes  ; then  put  them  into  a sauce  Espagnole  well 
made  and  well  clarified  (this  sauce  should  constitute  the  body  of  the 
soup  instead  of  the  usual  consomme)  ; to  which  add  an  essence  thus 
prepared  : put  in  a stewpan  two  carrots,  two  onions,  two  pottles  of 
mushrooms  cut  up,  a little  whole  parsley,  half  a bayleaf,  a little  thyme, 
basil,  rosemary,  marjoram,  a little  lean  ham  cut  in  dice,  three  anchovies 
washed  and  boned,  a pinch  of  Cayenne  pepper,  the  same  of  allspice,  two 
cloves,  and  a little  mace  ; add  a ladleful  of  consomme,  and  half  a pint  of 
Madeira  wine  ; simmer  these  for  an  hour,  and  then  rub  the  essence 
through  a tammy  ; add  this  to  the  soup,  let  it  boil  for  a quarter  of  an 
hour,  skim  off  the  light  skin  from  the  top,  and  pour  it  into  the  tureen 
containing  a plateful  of  small  quenelles  of  fowl,  in  one-half  of  which  you 
add  a little  parsley  chopped  and  blanched,  whilst  in  the  other  half  a 
few  mushrooms  chopped  very  fine  and  squeezed  in  the  corner  of  a nap- 
kin, must  be  mingled  ; these  quenelles  should  be  formed  in  a tea- 
spoon. 

Observation. — It  is  to  be  remarked  that  none  of  the  spices  should 
prevail  except  the  Cayenne  pepper,  but  this  should  scarcely  make  itself 
felt.  Many  persons  add  a wine-glass  of  Madeira  just  before  taking  the 
soup  from  the  stove,  and  others  put  slices  of  lemon  : that  depends  on 
the  taste ; “ but  1 never  put  them,”  says  M.  Careme. 

Potage  Tortue  a la  Parisienne — (Parisian  mode). 

Dress  in  a mirepoix  eight  fine  white  ox  palates,  then  drain  and  press  { 
them  on  a baking-sheet;  when  cold,  trim  them,  removing  all  the  blood- 
stained  particles ; render  them  of  an  equal  thickness,  and  cut  them  with 
a cutter,  of  an  oval  form,  of  the  size  of  a teaspoon ; place  them  in  a 
saute  plate  with  two  platesful  of  cock’s  kidnies  (not  blanched),  and  with 
half  a pint  of  champagne;  sweat  them  gently  for  ten  minutes,  and  put 
them  afterwards  in  consomme,  in  which  you  have  mingled  four  spoons- 
ful of  flour  mixed  with  cold  consomme,  into  a thin  paste,  to  thicken  i 
the  soup  a little.  Now  prepare  an  essence  composed  of  two  onions, 
a pottle  of  mushrooms  sliced,  a bunch  of  chervil,  two  cloves,  a little 
nutmeg,  a pinch  of  Cayenne  pepper,  a piece  of  bayleaf,  thyme,  basil  and 
marjoram,  a little  ham  minced,  trimmings  of  four  truffles,  half  a clove1 
of  garlic,  half  a pint  of  champagne,  and  two  ladiesful  of  consomme;; 
boil  these  slowly  nearly  an  hour,  and  rub  them  through  a tammy ; them 
boil  in  it  the  four  truffles  trimmed  in  pieces  of  the  shape  of  a large  olive  ; 
add  them  to  the  soup,  give  it  a few  boilings,  and  take  it  off  the  fire,  to 
throw  in  a liaison  of  ten  yolks  of  eggs,  passed  through  a sieve ; set  the 
soup  again  over  the  fire,  and  when  nearly  boiling,  pour  it  into  the 
tureen,  containing  some  small  quenelles  of  fowl,  in  which  the  parings 
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of  the  truffles,  when  chopped,  have  been  added.  This  soup  yields  in 
nothing  to  the  Potage  Tortue  a la  Frangaise , 

Potage  Tortue  a la  Financier e — (From  Financier ; formerly  the  title 
of  the  Farmer  or  Collector  of  the  Revenues  of  France). 

Prepare  the  essence  as  directed  in  the  article  Potage  Tortue  a la 
Frangaise,  adding  to  it  the  carcase  of  a pheasant,  the  flesh  of  which 
use  for  quenelles ; then  mix  the  essence  with  a sauce  Espagnole , well 
made  and  clarified ; when  serving,  let  it  cease  boiling,  and  mingle  with 
it  a crayfish  butter,  stirring  it  in  with  a spoon  ; pour  it  into  the  tureen, 
containing  a plateful  of  small  quenelles  of  pheasant,  one  of  escalopes 
of  fat  liver  (Strasbourg),  and  one  of  crayfish  tails. 

Potage  Tortue  a V Amir at  Duperre — (From  the  Admiral  of  that  name). 

Take  the  ’ fillets  from  a sole,  cut  them  in  escalopes,  and  sautez  them 
in  butter  with  a little  pepper  and  salt ; put  the  fragments  of  the  sole, 
with  the  butter  from  the  saute-pan,  into  a stewpan  with  the  trimmings 
from  a small  slice  of  salmon  (the  flesh  of  which  make  into  a farce 
quenelle  with  butter),  two  pottles  of  mushrooms,  two  onions,  and  two 
carrots  sliced,  a little  whole  parsley,  two  anchovies  washed,  a little  lean 
ham  minced,  a clove  of  garlic,  a pinch  of  pepper,  allspice,  Cayenne, 
mace,  two  cloves,  a half  pint  of  hock,  two  ladiesful  of  consomme,  and 
the  skins  of  four  large  truffles  ; boil  these  slowly  for  an  hour,  squeeze 
through  a tammy,  and  add  the  essence  to  a sauce  Espagnole  clarified  ; 
pour  it  into  the  tureen  containing  the  escalopes  of  soles,  the  quenelles 
of  salmon  moulded  in  a teaspoon,  the  four  truffles  cut  in  escalopes,  two 
sweetbreads  dressed  in  a mirepoix  and  cut  in  escalopes  also,  thirty 
mushrooms,  and  as  many  cockscombs  ; serve. 

Potage  Tortue  a la  B.ouennaise — (Rouennese  mode). 

Mark  off  in  escalopes  the  fillets  of  a very  small  turbot,  put  the  trim- 
mings and  bones  in  a stew-pan  with  two  onions,  two  pottles  of  mush- 
rooms sliced,  a little  lean  ham,  some  whole  parsley,  a clove  of  garlic, 
some  grated  nutmeg,  allspice,  Cayenne  pepper,  a little  bayleaf,  thyme, 
basil,  marjoram,  and  half  a bottle  of  good  champagne ; let  these  go 
slowly  for  an  hour,  after  which  rub  them  through  a tammy,  mix  it  after- 
wards with  a sauce  Espagnole , well  made  and  clarified,  and  pour  it  into 
the  tureen  containing  the  escalopes  of  turbot,  boiled  in  salt  and  water, 
a plateful  of  quenelles  of  partridges  ; the  essence  from  the  bones  of 
which  must  be  introduced  into  the  soup,  a plateful  of  large  cocks’  kid- 
neys, and  the  same  of  crayfish  tails,  the  soft  parts  of  four  dozen  of 
oysters  blanched,  and  thirty  small  mushrooms. 

Potage  Tortue  a la  Toulouse — (The  Toulouse  mode). 

Dress  in  a mirepoix  twelve  pinions  of  turkeys,  boned,  disgorged, 
blanched,  and  trimmed ; drain  and  place  them  in  the  tureen  w'ith  a 
plateful  of  small  double  cockscombs,  one  of  kidneys,  and  thirty  small 
mushrooms,  and  pour  into  the  tureen,  the  soup  described  in  the  article 

Potage  Tortue  a la  Parisiemie,  with  the  same  essence  and  liaison  as 
there  directed. 

Potage  de  Poisson  de  Seine  d la  Frangaise — (Fish  Soup;  French 

mode). 

First,  prepare  the  consomme  of  fish  for  the  soup,  as  directed,  then 


38 


french  cookery. 


[part 


take  the  fillets  from  a middle-sized  pike,  a carp,  and  a fine  eel,  trim 
these  into  small  escalopes,  strew  a little  fine  salt  over  them,  and  an 
hour  afterwards  wash  and  drain  them  on  a napkin  ; put  them  into  a 
saute-pan  slightly  buttered,  but  place  the  carp  by  itself  at  one  corner 
of  the  plate.  Mark  an  essence  as  follows  : put  into  a stew-pan  half  a 
bottle  of  champagne,  two  large  spoonsful  of  consomme,  the  trimmings, 
heads,  and  bones  of  the  fish,  two  onions,  two  carrots,  and  two  pottles 
of  mushrooms,  the  whole  sliced,  a few  parsley  roots,  a piece  of  bay- 
leaf,  thyme,  basil,  a little  pepper,  nutmeg  grated,  and  two  cloves; 
simmer  these  for  an  hour,  squeeze  them  through  the  tammy  upon  the 
escalopes,  cover  the  sautd-pan,  and  let  it  boil  for  ten  minutes  ; take  out 
the  carp  when  it  is  just  done  enough,  but  let  the  pike  and  eel  go  slowly 
for  a quarter  of  an  hour  longer,  then  drain  and  put  them  into  the  tureen 
with  the  carp ; add  twenty  small  mushrooms,  as  many  button  onions 
run  down  in  a light  glaze,  pass  the  essence  of  the  fish  through  a silk 
sieve,  and  add  it  to  some  consommd  clarified  as  usual ; when  boiling, 
put  it  into  the  tureen  with  four  soft  roes  of  carp,  disgorged  and  boiled 
in  water  and  salt  to  keep  them  white  (take  away  all  the  parts  that  are 
blood-stained),  and  divide  each  into  four  pieces  ; serve, 

Potage  de  Poisson  d la  Parisienne — (Parisian  mode). 

Make,  with  the  flesh  of  a large  whiting,  some  quenelle  maigre  ; take 
off  the  fillets  of  two  middling-sized  soles  and  an  eel,  trim  them  into 
escalopes,  and  throw  a little  salt  over  them ; mark  off  an  essence  with 
the  same  roots,  herbs,  and  spices,  as  in  the  last  article,  and  add  the 
trimmings  of  the  fish,  with  half  a bottle  of  white  Bordeaux  wine,  and 
two  large  spoonsful  of  fish  consommd  ; when  boiled  nearly  an  hour 
strain  it  into  a sautd-pan,  slightly  buttered,  in  which  you  have  placed 
the  escalopes  of  fish,  having  first  washed  and  drained  them  on  a napkin  ; 
let  them  boil  ten  minutes,  and  take  out  the  fillets  ot  soles  which  lay 
in  the  tureen,  and  let  the  eels  go  for  five  minutes  longer ; then  drain 
and  put  them  to  the  soles,  to  which  also  aud  the  quenelles  moulded  in 
a teaspoon  with  thirty  crayfish  tails,  and  the  same  number  of  small 
mushrooms  ; strain  the  liquor  in  which  the  fish  were  done  through  a 
silk  sieve,  and  add  it  to  some  consommb  prepared  as  usual ; let  it  boil 
for  some  minutes  and  skim  it,  taking  away  a slight  film  occasioned  by 
the  wine,  in  which  the  fish  were  dressed  ; add  some  chervil  blanched, 
and  serve. 

Potage  de  Poisson  d la  Lucullus—( From  Lucullus ; a Roman 

Epicure). 

Take  off  the  fillets  of  a salmon  trout  fifteen  inches  long,  mark  it  into 
escalopes,  and  throw  a little  salt  over  them ; an  hour  after,  wash  and 
drain  them  on  a napkin  ; make  a quenelle  of  eels  with  crayfish  butter  ; 
put  into  a stew-pan  a sole  cut  in  four  pieces,  add  the  trimmings  of  the 
trout  and  eel,  two  onions,  two  carrots,  and  two  pottles  of  mushrooms 
sliced,  parsley  roots,  bayleaf,  thyme,  basil,  a clove  of  garlic,  a pinch  of 
pepper  and  grated  nutmeg,  two  cloves,  four  anchovies  washed,  the 
peelings  of  four  truffles,  a bundle  of  chervil  and  celery,  half  a bottle  of 
Yin  de  Grave,  and  two  large  spoonsful  of  consomme ; after  boiling  an 
hour  squeeze  it  through  a tammy  into  a saute-pan,  containing  the 
escalopes  of  trout ; simmer  them  for  a quarter  of  an  hour,  drain  and 
place  them  in  a tureen,  adding  the  quenelle  of  eel  formed  in  teaspoons 
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and  poached  in  consomme,  with  the  flesh  of  a large  fresh  lobster  cut  in 
escalopes,  also  the  four  truffles  dressed  with  the  trout ; four  soft  roes  of 
carp,  dressed  in  salt  and  water  only,  the  soft  parts  of  four  dozen  of 
oysters,  and  the  points  of  a bundle  of  large  asparagus  ; add  the  essence 
of  the  fish  to  some  coloured  consomme  prepared  as  usual,  and  having 
clarified  it,  pour  it  boiling  into  the  tureen. 

Potage  de  Poisson  aux  racines  Printanieres — (With  Spring  Roots). 

Take  the  fillets  from  two  soft-roed  mackarel,  trim  them  in  escalopes, 
and  strew  a little  salt  over  them ; an  hour  after,  wash  and  drain  them 
on  a napkin ; sautez  them  with  butter,  and  a little  pepper  and  salt  ; 
then  pour  upon  them  a little  consomme,  lukewarm  only,  to  wash  off  the 
white  scum  that  has  exuded  in  their  dressing  ; drain  them  on  a napkin, 
and  lay  them  in  a tureen,  with  the  roes  dressed  in  water  and  salt ; add 
the  liquor  from  the  fish'  to  some  brown  consomme,  clarify  it,  and  pour 
it  whilst  boiling  into  the  tureen,  with  a pint  of  pears  plain  boiled,  a 
plateful  of  young  carrots  cut  in  small  pears  and  run  down  in  some 
glaze,  some  chervil  blanched,  a pinch  of  sugar  and  pepper,  and  small 
crusts  dried  in  the  hot  closet. 


Potage  de  Poisson  a la  Mariniere — (Sailor’s  mode). 

Clean  a small  pike,  a tench,  a carp,  and  a middling-sized  eel,  cut 
them  in  small  lengths,  and  throw  over  them  a little  sea-salt  to  cleanse, 
and  salt  them  at  the  same  time ; an  hour  after,  wash  and  drain  them  on 
a napkin ; then  lay  each  fish  separately  in  a saute-pan,  containing  two 
onions,  two  carrots,  and  a pottle  of  mushrooms,  sliced,  some  parsley- 
roots,  bayleaf,  basil,  thyme,  two  cloves,  a clove  of  garlic,  a pinch  of 
pepper,  and  grated  nutmeg,  half  a pint  of  Chablis  wine,  and  a ladleful 
of  consonant! ; let  them  simmer  for  ten  minutes,  take  out  the  carp,  and 
ten  minutes  after  drain  the  remaining  fish  on  a baking-sheet ; and 
observe  that  no  fragment  of  the  seasoning  remains  about  the  fish  ; lay 
them  gradually  in  the  tureen,  which  cover  and  place  in  the  hot  closet; 
strain  the  essence  of  the  fish  through  a sieve ; add  it  to  some  brown 
consomme  prepared  as  usual ; clarify  it,  and  pour  it  into  the  tureen  while 
boiling,  mingling  with  it  roots  dressed  in  some  consomme,  the  same 
as  for  the  Potage  de  Sante , but  without  the  lettuces  and  sorrel. 

Potage  d’  Anguilles  de  Seine  au  pecheur — (Fisherman’s  mode). 

Skin  three  middling-sized  eels,  cut  them  in  lengths,  and  throw  upon 
them  a little  sea-salt ; an  hour  after,  wash  and  drain  them,  and  put  them 
m some  consomme  prepared  as  usual  ; to  which  add  chervil  blanched, 
and  a pinch  of  pepper  ; give  half  an  hour’s  boiling,  skim,  and  pour  the 
soup  into  the  tureen  containing  small  crusts  dried  in  the  hot  closet ; 
serve. 


Potage  de  Bisque  d’ Ecrevisses — (Bisque  of  Crayfish). 

For  a soup  of  fifteen  or  sixteen  persons,  take  fifty  crayfish,  wash,  and 
boil  them  in  two  large  spoonsful  of  consomme,  with  a small  piece  of 
fresh  butter,  a little  pepper,  parsley-roots,  an  onion  sliced,  and  a bunch 
with  a few  sweet  herbs  ; toss  them  up  frequently  to  obtain  them  of  a 
perfect  red  colour  ; strain,  and  take  the  tails  from  the  shells,  trim,  and 
set  them  away ; take  out  all  the  remaining  meat  of  the  crayfish,  and 
pound  it  thoroughly ; mix  this  meat  with  six  ounces  of  rice  stewed  in 
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consomme,  to  which  strain  the  liquor  in  which  the  fish  were  boiled  ; rub 
the  rice,  &c.,  through  a tammy,  and  add  to  it  some  light  coloured  con- 
somme : when  serving,  pour  it  quite  hot  into  the  tureen  containing 
the  crayfish  tails,  and  a butter  prepared  with  the  shells  of  the  crayfish 
as  directed;  stir  it  well  to  become  amalgamated  with  the  soup:  serve 
on  a plate  some  fried  bread  in  dice,  to  be  added  to  it  on  the  table.  If 
for  maicjre , use  consomme  of  fish. 

Potage  de  Bisque  d’Ecrevisses  d la  Frangaise — (French  mode). 

Make  a quenelle  from  the  flesh  of  a fine  fowl,  and  mould  it  in  tea- 
spoons ; poach  them  at  the  time  of  serving  in  some  consomme,  without 
boiling ; put  them  in  the  tureen,  and  pour  in  the  bisque  prepared  as 
above  ; but  the  fried  bread  is  not  required. 

Potage  de  Bisque  d’Ecrevisses  d la  Corneille — (From  the  Dramatic 

Poet  of  that  name). 

Dress  fifty  crayfish  as  above ; trim  the  flesh  from  the  tails,  and  set 
them  on  one  side ; pound  the  remaining  flesh,  and  finish  the  bisque  as 
in  the  article  Bisque  d’Ecrevisses ; make  also  abutter  from  the  shells  as 
usual  ; when  serving,  let  the  puree  just  come  to  the  boil,  and  pour  it 
into  the  tureen  containing  a plateful  of  cocks’  combs,  the  same  of 
kidneys,  and  quenelles  of  whiting ; add  the  tails,  and  the  butter,  and 
serve. 

Potage  de  Bisque  d’Ecrevisses  d V Amiral  de  Rigny— (From  the 

Admiral  of  that  name). 

Dress  a hundred  crayfish  as  directed  in  article  bisque  d' Ecrevisses  ; 
trim  the  tails  of  fifty  of  the  best,  and  set  them  on  one  side  ; with  the 
remainder,  and  all  the  flesh  from  the  crayfish,  prepare  the  bisque  as 
above : when  serving,  pour  it  boiling  into  the  tureen  containing  a 
plateful  of  small  quenelles  of  fillets  of  soles,  prepared  with  one-half  of 
the  crayfish  butter,  (the  other  half  being  to  be  mingled  with  the  soup ;) 
add  escalopes  of  the  fillets  of  a middling-sized  eel  sweated  in  butter, 
carp-roes  dressed  in  salt  and  water,  the  tails  that  were  preserved,  and 
the  soft  parts  of  six  dozen  of  oysters  carefully  trimmed. 

Potage  de  Bisque  d’Ecrevisses  a la  Perigord — (From  the  Province  of 

that  name). 

Prepare  the  bisque  as  in  article  Bisque  d’Ecrevisses ; pour  it  boiling 
into  the  tureen  containing  the  tails  of  the  crayfish,  with  a plateful  of 
small  quenelles  of  game,  the  same  of  an  escalope  of  fat  livers,  some 
large  cocks’  kidneys,  and  the  crayfish  butter. 

Potage  de  Bisque  d’Ecrevisses  a la  Princesse — (Princess’s  mode). 

Prepare  the  bisque  as  in  article  Bisque  d’Ecrevisses  ; pour  it  boiling 
into  the  tureen  containing  two  small  chickens  dressed  in  a mirepoix , 
and  cut  up  for  the  soup,  then  the  tails,  and  the  crayfish  butter. 

Potage  de  Bisque  d’Ecrevisses  au  Chasseur — (The  Hunter’s  mode). 

Dress  in  a mirepoix  three  partridges,  when  cold  cut  them  up,  trim, 
and  put  them  in  the  tureen,  with  the  crayfish  tails  ; pour  on  them  the 
bisque  prepared  as  in  article  Bisque  d’Ecrevisses , adding  the  crayfish 
butter. 
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Potcige  de  Bisque  d’Ecrevisses  a la  Regence — (From  Regence,  Regency). 

Prepare  the  Usque  as  above  described,  pour  it  boiling  into  the 
tureen  containing  a pain  de  Volaille  (see  Potage  de  Sante  a la 
Regence cut  in  long  squares  about  the  size  of  the  small  quenelles,  and 
the  tails  and  the  crayfish-butter.  The  pain  de  Volaille  may  be  re- 
placed with  a pain  de  Gibier , and  thus  the  Potage  a la  Colbert  is 
obtained. 

Potage  de  Bisque  d'Ecrevisses  a la  Roy  ale — (The  Court  mode). 

Roast  a fat  fowl  covered  with  sheets  of  bacon  ; pound  the  white 
parts,  add  a little  salt,  pepper,  and  grated-nutmeg,  a large  spoonful  of 
bechamel,  and  two  of  consommd ; make  it  warm,  and  rub  it  through  a 
tammy;  pour  it  into  a tureen,  and  when  serving,  mix  with  it  the  bisque 
prepared  as  usual,  and  quite  boiling. 

Potage  de  Garbure  d la  Creci — (Garbure  of  Carrots). 

Prepare  a consomme  as  for  the  Potage  de  Sante , strain  it  through  a 
napkin,  and  reduce  half  of  it  until  strong  ; make  eighteen  croutons  of  a 
heart-shape,  as  for  a salmis , dry  them  in  the  oven  ; after  which,  let 
them  simmer  for  some  minutes  in  a saute-pan,  with  a little  of  the 
reduced  consomme',  and  a little  pepper.  Prepare  a puree  of  young 
carrots  in  the  way  directed  for  the  Puree  de  racines  d la  Creci , being 
careful  that  it  be  reduced  thick,  as  if  for  an  entree  ; have  a hollow  dish 
for  the  soup,  as  directed  for  the  Potages  de  Croutes  gratinees  ; form  a 
layer  of  the  crusts  of  bread  soaked  in  consomme,  and  mask  it  with  the 
puree  of  roots  ; then  another  layer  of  crusts,  and  another  of  the  Creci  ; 
again  one  of  the  crusts,  and  again  one  of  the  Creci ; place  the  dish 
over  a slow  fire  to  gratin  the  soup ; then  serve  with  the  remaining 
consomme  in  a silver  stewpan,  to  be  served  to  the  company  as  they 
may  wish ; also  grated  cheese  on  a plate.  The  purees  of  turnips, 
chestnuts,  young  and  dry  peas,  lentils,  white  or  red  haricots,  and 
pumpkins,  may  thus  be  served ; adding  a little  glaze  of  fowl  to  render 
them  more  rich.  The  cooks  of  the  province  of  Languedoc  strew 
Gruyere  or  Parmesan  cheese  grated,  between  each  layer  of  bread  and 
roots,  which  is  the  true  method  ; nevertheless,  as  among  a company 
there  are  always  some  who  may  not  like  cheese,  the  best  method  is  to 
send  it  separate. 

Potage  de  Garbure  auoc  laitues  braisees — (With  lettuces  braised). 

Braise  twenty  lettuces  as  directed  for  the  potage  de  laitues  braisees  ; 
prepare  the  crusts  as  above ; lay  at  the  bottom  of  the  dish  a bed  of 
crusts,  then  one  of  lettuces,  and  so  with  three  layers  alternately ; add 
the  essence  of  the  lettuces  ; let  the  soup  gratin  slowly,  and  serve  it 
with  consomme  in  a silver  stewpan  ; for  the  garbure  aux  laitues  farcies , 
force  and  dress  the  lettuces  as  directed  for  the  potage  de  laitues  far cies , 
and  terminate  the  soup  with  them  as  above. 

Potage  de  Garbure  aux  Choux  a la  Jardiniere — (Of  Cabbage  ; the 

Gardener’s  mode). 

Blanch  and  throw  in  cold  water  two  small  cabbages  cut  in  quarters, 
stew  them  in  some  consomme  reduced,  with  four  ounces  of  bacon  from 
the  thin  or  streaky  part  cut  in  dice,  blanched  and  trimmed ; when  the 
cabbages  are  nearly  done,  add  ten  small  sausages,  which  prick  well  to 
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keep  them  whole ; half  an  hour  before  serving  drain  and  cut  the  cab- 
bages in  slices  ; lay  a bed  of  the  crusts  prepared  as  above  at  the  bottom 
of  the  tureen,  and  alternately  one  of  cabbage  and  one  of  bread,  finishing 
with  the  cabbage,  upon  which  arrange  the  sausages  and  the  bacon ; 
then  gratin  the  soup  and  serve  with  consomme  in  a silver  stewpan  pre- 
pared as  usual. 

Potage  de  Garbure  a la  Clermont — (From  the  Inventor). 

Cut  in  slices  two  large  Spanish  onions,  fry  them  of  a light  brown 
colour  in  some  fresh  butter  over  a gentle  fire,  stirring  them  with  a 
wooden  spoon  ; when  equally  coloured,  strain  and  stew  them  in  some 
good  consomme,  with  a little  white  pepper  ; the  crusts  being  prepared 
as  above,  cover  the  bottom  of  the  tureen  with  them,  then  a layer  of 
onions,  and  so  on  alternately,  finishing  with  the  onions ; add  the  liquor 
in  which  the  onions  were  dressed : serve  as  above. 

Observatioji. — All  other  roots  and  vegetables  may  thus  be  served, 
drawing  them  down  in  consomme  till  nearly  to  a glaze,  preparing  the 
crusts  as  above  directed,  and  serving  one  half  of  the  consomme  prepared 
for  the  soup  separately. 

Potage  de  Garbure  aux  poireaux , c'eleri  et  cerjv.  Al — (With  leeks, 

celery,  and  chervil). 

Cut  in  small  fillets,  as  for  the  Julienne , ten  leeks,  the  whiter  parts  of 
four  heads  of  celery,  wash,  blanch,  and  put  them  into  cold  water ; run 
them  down  in  good  consomme  with  a little  sugar  and  pepper,  add  a 
handful  of  chervil  blanched  ; after  it  boils,  place  the  crusts,  and  finish 
as  in  article  Potage  de  Garbure  d la  Creel . 

Potage  de  petites  profiteroles  d la  Wagram—  (Soup  of  profiteroles — a 

small  roll  ; Wagram  is  the  name  of  the  place  of  one  of  Buonaparte’s 

victories). 

The  day  before  serving  the  soup,  order  at  the  baker’s  fifteen  small 
round  rolls  (called  profiteroles),  two  inches  in  diameter;  they  should 
have  a fine  colour,  and  not  be  rasped  ; three-quarters  of  an  hour  before 
serving,  open  them  at  the  top  like  the  petits  choux  when  to  be  filled 
with  cream,  and  having  taken  out  all  the  crumb,  fill  them  with  a quenelle 
of  fowl  with  crayfish  butter  worked  with  it,  re-cover  them  with  the 
crust  cut  out,  but  preserved  for  this  purpose ; soak  these  crusts  in  some 
reduced  consomme  for  some'  seconds,  then  drain  and  arrange  them  on 
a buttered  saute-plate  over  some  hot  ashes  that  the  quenelle  may  have 
time  allowed  to  be  done  enough  without  the  rolls  taking  colour  or 
catching;  cover  them,  and  put  fire  over  them  also;  when  they  are 
done,  which  may  be  known  by  uncovering  the  small  hole,  and  if  the 
quenelle  be  firm,  place  them  carefully  in  the  tureen,  adding  the  tails  of 
fifty  crayfish,  the  shells  of  which  were  used  in  making  the  butter  for 
the  quenelles  ; add  fifty  button  mushrooms  passed  and  drained  some 
blanched  chervil,  and  the  points  of  a bundle  of  large  asparagus  care- 
fully blanched  ; when  serving,  pour  upon  them  consomme  (coloured), 
and  prepared  as  usual  with  a little  sugar  and  grated  nutmeg. 

Potage  de  profiteroles  d la  Regence — (From  Regence,  regency). 

Empty  and  refill  fifteen  rolls  with  a puree  of  fowl  prepared  as  for  the 
pain  de  volatile,  (see  Potage  de  sante  a la  Regence ,)  and  proceed  with 
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them  as  directed  in  the  last  article ; when  done,  arrange  them  in  the 
tureen  with  a quart  of  peas  plain  boiled,  and  the  consomme  coloured 
and  prepared  as  usual ; add  a pinch  of  sugar  and  pepper,  and  serve. 

Potage  de profiteroles  au  Chasseur  Royal — (The  Royal  Hunter’s  mode). 

Make  a pain  de  gibier  by  pounding  well  the  flesh  from  three  roasted 
partridges ; add  two  spoonsful  of  bechamel  or  reduced  Espagnol,  a small 
ladleful  of  consomme,  six  yolks  of  eggs,  and  a pinch  of  salt  and  nutmeg  ; 
rub  this  puree  through  a tammy,  All  the  rolls  with  it,  cover  them  with 
their  small  covers,  and  soak  them  in  consomme  in  which  the  carcases 
of  the  partridges  have  been  boiled  ; then  lay  them  in  the  saute-plate, 
and  proceed  as  above  directed  ; arrange  them  in  the  tureen  with  roots 
prepared  as  for  the  Potage  Printanier , boiled  in  consomme,  with  a 
pinch  of  sugar  and  pepper ; add  the  consomme,  and  serve. 

Potage  de  profiteroles  a la  Monglas — (The  Inventor’s  mode). 

Dress  a fat  Strasbourg  liver  in  a mirepoix  ; when  cold,  trim  and  cut 
it  as  also  the  fourth  part  of  a salt  tongue  and  some  mushrooms  in  small 
dice,  and  throw  them  into  five  spoonsful  of  boiling  bechamel,  and  to 
which  add  a little  glaze  of  poultry,  pepper,  and  grated  nutmeg ; fill  with 
this  preparation  fifteen  profiteroles,  soak  them  in  good  consomme,  pass 
them  slowly  in  a saute-plate  for  twenty  minutes,  arrange  them  in  the 
tureen,  and  pour  upon  them  the  consomme  prepared  as  usual. 

Potage  de  profiteroles  d la  Conde — (From  the  Prince  of  that  name). 

Empty  the  fifteen  rolls  as  usual ; fill  them  with  cocks’ kidneys,  lambs’ 
sweetbreads,  and  mushrooms,  cut  in  dice,  and  mixed  with  five  spoonsful 
of  a puree  of  fowl,  with  a little  glaze,  pepper,  and  nutmeg:  proceed 
with  these  as  in  the  last  article  ; arrange  them  in  the  tureen  ; add  a 
Nivernaise  of  small  olive-shaped  carrots  run  down  in  glaze,  with  twenty 
very  white  button-onions  dressed  in  a demi-glace  ; pour  into  the  tureen 
the  remainder  of  the  consomme,  and  serve. 

Potage  de  profiteroles  d la  Mongoffier — (The  Inventor’s,  or  the 

Nobleman  of  that  name). 

Pound  the  meat  from  two  roasted  partridges,  or  the  white  part  of  a 
fowl,  mix  it  with  four  spoonsful  of  boiling  bechamel,  and  two  of  boiling 
consomme,  with  a pinch  of  salt,  pepper,  grated  nutmeg,  two  spoonsful 
of  fresh  butter  made  warm  ; pass  these  through  a tammy  ; mix  two 
whites  of  eggs  whipt,  and  with  it  fill  fifteen  rolls  ; proceed  with  them  as 
above  directed;  when  done,  the  puree  should  have  risen  a little  above 
the  rolls,  and  be  somewhat  firm  (it  is  proper  that  the  rolls  be  soaked 
somewhat  less  than  usual,  lest  the  souffle  deforms  them)  ; then  arrange 
them  in  the  tureen,  and  pour  upon  them  the  consomme  (in  which  the 
bones  of  the  birds  should  have  been  boiled),  and  a pinch  of  pepper. 

Potage  de  profiteroles  a la  Perigord — (From  Perigord,  a province  of 

France). 

1-oast  a pheasant  covered  with  slices  of  fat  bacon  ; when  cold,  mince 
the  meat,  as  also  two  large  truffles  dressed  in  consomme,  and  ten  large 
mushrooms;  mix  this  emince  with  five  ragout  spoonsful  of  reduced 
Espagnol,  fill  fifteen  rolls  as  before,  and  finish  the  soup  in  the  usual 

manner  ; the  bones  of  the  pheasant  should  be  boiled  in  the  consomme 
made  use  of. 
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[Potage  de  profiteroles  a la  Macedoine, — (With  a mixture  of  Roots). 

Prepare  a Macedoine  of  small  roots,  such  as  carrots,  turnips,  French 
beans,  celery  roots,  young  peas  and  cucumbers  blanched,  and  draw  each 
down  to  a glaze  separately ; then  mingle  them,  and  fill  with  them  fif- 
teen rolls,  and  terminate  the  soup  in  the  usual  manner,  adding  some 
chervil  blanched,  and  a consomme  of  fowl  with  a little  pepper. 

Observations. — These  soups  are  prepared  exactly  as  those  of  the 
ancient  school  described  by  Vincent  la  Chapelle,  except  that  the  garni- 
tures do  not  resemble  them  in  anyway;  they  are  sometimes  served, 
and  with  satisfaction,  and  afford  a variety  to  the  directors  of  large 
kitchens  ; the  profiteroles  may  also  be  made  to  gratin,  as  in  the  potages 
de  croutes  gratinees,  and  they  are  thus  preferable,  as  they  can  be  served 
whole  upon  the  plate  of  the  guest. 

H ere  the  series  of  French  soups  that  are  proper  for  each  season  of  the 
year  finish  ; “ and  it  may  be  perceived,”  says  M.  Careme,  “ what  a great 
number  belongs  to  my  work : still  I could  augment  them,  but  I prefer 
this  reservation  in  order  to  enlarge  the  chapters  containing  the  analysis 
of  foreign  soups,  which  I proceed  to  describe : besides,  among  prac- 
ticians, there  are  some  men  of  taste  who  will  profit  of  my  mode  of 
workings  to  invent  new  soups : but  the  culinary  art  is,  and  will  remain 
without  an  end  whilst  epicures  exist.  I have  changed  the  names  of 
many  soups  detailed  in  my  treatise  on  Bills  of  Fare,  whilst  I have  desig- 
nated others  by  the  names  of  great  men  who  have  made  France  illus- 
trious by  their  deeds,  or  from  those  grand  epochs  that  are  consecrated 
in  our  histories.” 


Chapter  II. 

DES  POTAGES  ANGLAIS — (ENGLISH  SOUPS.) 

Potage  de  Tortue  a V Anglaise — (Turtle  Soup). 

This  soup  is,  without  contradiction,  the  most  lengthened  in  its  details 
of  any  that  are  known  ; the  composition  of  its  seasoning  claims  an  able 
hand  and  a strong  memory : the  palate  of  the  cook  who  executes  it 
should  be  very  fine  ; none  of  the  ingredients  should  predominate,  not 
even  the  Cayenne  or  allspice,  which  the  English  cooks  inconsiderately 
employ. 

First  part  of  the  Operation. — The  day  before  serving,  tie  the  turtle 
by  the  hinder  fins  with  a strong  cord,  and  suspend  him  ; cut  off'  the 
head,  and  let  him  bleed  throughout  the  night ; early  the  next  day  com- 
mence by  opening  the  two  shells,  pressing  the  blade  of  a knife  all  round 
the  under  shell,  but  not  so  deep  as  to  touch  the  intestines;  then  throw 
out  all  the  water  it  contains.  There  are  some  who  remove  carefully 
the  heart,  the  liver,  and  the  genital  parts,  but  this  operation  is  useless. 
All  the  intestines  should  be  thrown  away,  but  be  careful  to  remove  all 
the  fat  that  can  be  found  on  them.  Then  raise  one  of  the  members 
with  all  the  flesh  which  attaches  it  to  the  large  shell,  and  so  proceed 
with  the  other  three ; cut  off  the  flesh  near  to  the  joints  of  the  large 
bones  : in  these  you  will  find  flesh  like  a nut  of  veal  trimmed,  of  which 
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different  entrees  are  made  ; the  under  nut  resembles  the  first,  and  is  also 
made  use  of  for  entrees. 

Second  part  of  the  Operation. — For  a turtle  of  one  hundred  and  fifty 
to  two  hundred  pounds,  cut  up  two  large  legs  of  veal,  also  some  lean 
ham  in  slices,  which  lay  at  the  bottom  of  a large  stewpan,  buttered,  then 
put  in  the  veal,  eight  fowls,  four  carrots,  four  large  onions,  and  beef- 
stock  to  moisten  only  the  surface  of  the  meat ; set  the  pan  over  a quick 
fire,  and  let  the  reduction  proceed  slowly  that  the  glaze  may  become  of 
a fine  light  colour,  then  fill  the  pan  up  with  beef-stock,  and  let  it  boil ; 
strain  and  thicken  it  afterwards  with  a roux  slightly  coloured,  to  obtain 
an  Espagnol,  or  a sauce  somewhat  thick.  Whilst  this  sauce  is  boiling, 
place  the  flesh  of  the  turtle  not  required  for  an  entree,  (except  the  fins 
and  shells,)  at  the  bottom  of  a stewpan  slightly  buttered,  and  sweat  them 
with  a little  stock  upon  a very  slow  fire,  that  they  may  simmer  only  for 
three  to  four  hours,  so  as  to  obtain  an  essence  ; then  get  the  largest 
pan  possible,  as  the  turbot  kettle,  &c.  and  fill  it  three  parts  full  of  boiling 
water,  throw  in  the  four  fins,  then  the  two  large  shells;  if  they  cannot 
be  covered  entirely,  be  careful  to  turn  them  so  as  to  take  oft"  all  the 
scales  that  are  on  the  shells  ; when  the  scales  can  be  detached  take 
them  off,  as  also  all  the  smaller  ones  found  on  the  fins  and  head : this 
finished,  replace  the  turtle  in  boiling  water  for  three  or  four  hours, 
skimming  it  perfectly,  observing  from  time  to  time  if  the  flesh  of  the 
fins  is  done  enough  to  take  up  ; when  the  flesh  of  the  shell  separates 
from  the  bones,  take  them  up  and  lay  them  to  cool  on  a baking-sheet. 

Third  part  of  the  Operation. — Whilst  thefmeat  is  boiling,  set  over 
the  fire  a seasoning  thus  prepared  : put  in  a stewpan  half  of  the  nut  of 
a ham  cut  in  large  dice,  with  four  carrots,  four  onions,  four  pottles  of 
mushrooms  cut  in  slices,  one  pound  of  butter,  twenty  anchovies  washed, 
a small  handful  of  whole  parsley,  about  half  of  that  quantity  of  thyme, 
basil,  marjoram,  rosemary,  savory,  ten  bayleaves,  a good  pinch  of 
cloves,  as  much  Cayenne  pepper,  allspice,  mace,  long  pepper,  white 
pepper,  and  two  ladiesful  of  consomme ; simmer  the  whole  over  a slow 
fire  for  three  hours,  after  whieh  rub  the  whole  through  a tammy,  and 
set  it  away  in  a bain  Marie  stewpan. 

Fourth  pari  of  the  Operation. — Now  strain  the  essence  of  the  turtle 
through  a tammy,  reduce  it  separately  to  a strong  glaze  ; at  length, 
when  the  flesh,  the  fins,  the  head,  and  shells  are  cold,  remove  all  the 
flesh  and  cut  it  in  small  squares  one  inch  wide,  trimming  them  neatly, 
and  removing  all  the  fleshy  particles  from  them  : thus  prepared,  boil  the 
turtle  in  eight  bottles  of  dry  Madeira  wine  for  half  an  hour,  and  after- 
wards turn  it  into  the  large  pan  containing  the  Espagnol  perfectly 
clarified  and  passed  through  a tammy  ; add  three-fourths  of  the  sea- 
soning passed  as  a puree , let  it  boil  for  ten  minutes  ; taste  it  to  be  cer- 
tain of  its  flavour  : if  necessary,  add  the  remainder  of  the  puree , acting 
very  cautiously,  as  no  particular  thing  should  predominate  on  the  palate. 
Add  fifty  small  eggs  thus  prepared  : pound  six  yolks  of  eggs  boiled 
hard,  mix  salt  and  fine  pepper,  a little  grated  nutmeg,  three  raw  yolks, 
and  a little  bechamel ; form  this  into  balls  of  the  size  of  a nutmeg, 
poach  them  in  boiling  consomme,  and  put  them  in  the  soup ; after  boil- 
ing a minute  divide  the  soup  in  basins,  large  enough  to  hold  sufficient 
for  from  twelve  to  fifteen  persons  ; observe  to  put  in  each  of  the  basins 
equal  portions  of  the  meat,  eggs,  and  fat  of  the  turtle  ; quenelles  of  fowl, 
and  mushrooms  (ver y white)  may  be  added.  At  the  commencement 
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of  this  soup,  mark  off  at  the  same  time  the  Espagnol,  the  dressing  of 
the  turtle,  and  the  seasoning,  so  that  the  three  great  operations  should 
proceed  together,  and  thus  be  finished  more  promptly,  for  all  these 
details  require  much  care  and  time : it  is  an  awkward  affair  to  make  this 
soup  on  the  same  day  as  a large  dinner.  This  soup  has  been  served 
clear,  by  drawing  down  a good  blonde  de  veau , then  the  essence  of  the 
seasoning,  and  reducing  the  stock  from  the  turtle ; then  pass  off  the 
meats  in  the  Madeira  wine,  and  having  boiled  it  half  an  hour,  add  the 
Madeira  to  the  blonde  de  veau , mixed  with  the  essence  and  the  stock 
of  the  turtle,  adding  the  flesh  of  a lemon  cut  in  slices,  and  four  whites 
of  eggs  to  clarify  it,  and  running  it  through  a napkin : but  the  soup 
thickened  is  far  preferable. 

Potage  de  Levrauts  d T Anglaise — (Hare  Soup). 

Cut  up  two  young  leverets  as  for  a civet , pass  them  gently  in  a stew- 
pan  containing  half  a pound  of  thin  bacon  cut  in  dice,  with  four  ounces 
of  butter  clarified  ; when  again  cold,  mix  two  spoonsful  of  flour,  a bottle 
of  Bordeaux  wine,  and  four  ladiesful  of  consomme,  also  a large  bunch 
of  parsley  seasoned  with  a little  thyme,  basil,  marjoram,  savory,  and 
bayleaf,  a pottle  of  mushrooms  whole,  two  large  onions,  a pinch  of 
Cayenne,  two  cloves,  a little  mace  and  pepper ; when  it  boils,  set  the 
stewpan  at  the  corner  of  the  stove  to  go  gently,  and  skim  it  perfectly  ; 
when  the  meat  is  done,  drain  it  on  a baking-sheet,  trimming  off  the  bones 
that  extend  beyond  the  flesh,  arrange  them  with  the  bacon  in  a stew- 
pan,  and  squeeze  the  sauce  through  a tammy  upon  them.  It  should 
not  be  too  salt,  but  of  a good  flavour.  This  soup  has  some  analogy  to 
the  turtle. 

Potage  de  Levrauts  d la  Saint  George — (From  St.  George,  the  Patron 

Saint  of  England). 

Take  the  fillets  from  two  leverets,  cut  up  their  carcasses,  and  sweat 
them  with  a little  fresh  butter  over  a slow  stove,  mix  a ragout  spoonful 
of  flour,  and  let  them  sweat  a few  minutes  longer ; then  add  half  a bottle 
of  Champagne,  one  of  claret,  and  four  ladiesful  of  consomme,  a pottle 
of  mushrooms,  a truffle  cut  in  quarters,  two  onions,  and  a bunch  of 
parsley  tied  up  with  half  a bayleaf,  a little  thyme,  basil,  marjoram,  and 
savory,  whole  pepper,  two  cloves,  mace,  Cayenne,  and  a clove  of  garlic  ; 
let  it  boil  gently  by  the  side  of  a stove,  and  skim  the  sauce  ; strain,  and 
reduce  it  one-fourth,  and  when  serving  put  it  into  the  tureen  in  which 
you  have  placed  the  fillets  of  the  leverets  sauted  in  escalopes,  and  thirty 
small  quenelles  made  of  the  flesh  of  a partridge,  with  three  pottles  of 
mushrooms  turned  and  four  truffles  sliced  and  sauted  in  butter.  The 
ingredients  composing  this  soup  require  much  care  that  they  be  perfectly 
done,  and  of  a relishing  flavour.  The  soup  must  not  boil,  or  the  esca- 
lopes will  become  hard. 

Potage  de  Mouton  dV Anglaise — (Of  Mutton,  English  mode). 

Put  in  a stock-pot  a knuckle  of  veal,  twro  fowls,  and  two  small  necks 
of  mutton,  the  ribs  being  cut  very  short ; add  the  necessary  beef-stock, 
a bunch  of  celery  and  leeks,  two  turnips,  two  carrots,  and  two  onions  ; 
skim  and  let  it  simmer  gently,  take  up  the  mutton  when  just  sufficiently 
done,  and  when  the  limbs  of  the  fowl  separate  easily ; strain  the  con- 
sommb  through  a napkin,  set  it  to  boil  with  six  ounces  of  pearl  barley 
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at  a very  slow  fire  for  five  hours  ; when  it  has  boiled  two  hours  add  the 
red  parts  of  two  carrots,  cut  as  for  the  brunoise;  and  an  hour  and  a half 
after  this  addition  join  to  it  two  turnips  cut  in  dice,  a little  sugar  and 
around  pepper ; when  ready  to  serve,  the  roots  should  be  perfectly 
done;  cut  up  the  necks  of  mutton  into  small  cutlets  when  cold,  trim 
them  neatly,  put  them  in  the  soup,  and  after  a few  minutes’  boiling, 
serve. 

Potaqe  de  TOrge  perle  d VIrlandaise — (Of  Pearl  Barley,  Irish  mode). 

Put  into  a stock-pot  a shoulder  of  mutton  roasted,  a knuckle  of  veal, 
and  two  fowls,  add  the  necessary  beef-stock,  skim  the  consomme,  and 
add  two  carrots,  two  onions,  two  turnips,  a bunch  of  celery  and  leeks 
tied  up,  and  seasoned  with  a little  basil,  bayleaf,  and  thyme,  two  cloves, 
a pinch  of  Cayenne  and  mace  ; simmer  the  consomme  for  five  hours, 
skim  it  perfectly,  strain  it  through  a napkin,  and  set  it  to  boil  with  six 
ounces  of  pearl-barley  ; when  it  has  boiled  three  hours  add  the  red  parts 
of  two  carrots  cut  in  dice  as  usual  for  soups,  and  an  hour  after  two  large 
turnips  cut  in  the  same  manner ; when  serving,  pour  the  soup  into  the 
tureen  containing  two  fowls  poeled  and  cut  in  pieces,  the  wings  and 
thighs  divided  in  two  (and  be  careful  to  take  off  all  the  skins)  ; also  six 
small  sausages  trimmed  and  cut  across  ; add  to  the  soup  some  chervil 
blanched,  and  serve. 


Potage  de  Perdrix  d la  Stewart — (Of  Partridge,  named  in  honour  of 

Lord  Londonderry). 

Pick  and  wash  a quart  of  lentils  a la  reine,  (skinned,)  put  them  in  a 
soup-pot  with  a slice  of  ham,  a fowl,  and  two  partridges,  moisten  the 
whole  with  some  good  consomme,  add  two  carrots,  two  onions,  a head 
of  celery,  and  a bunch  of  chervil,  seasoned  with  a fragment  of  bayleaf, 
thyme,  basil,  marjoram,  a little  pepper,  grated  nutmeg,  and  two  cloves  ; 
when  it  boils,  skim  and  place  it  on  a very  slow  fire  for  four  hours  ; take 
all  the  fat  off,  and  take  up  the  fowl  and  the  partridges  ; take  off  all  their 
flesh  and  pound  it  thoroughly  to  rub  them  through  a tammy  with  the 
lentils,  from  which  remove  the  ham  and  the  chervil  ; then  place  this 
puree  in  a soup-pot  in  a bain  Marie , that  it  may  not  boil,  and  when 
serving  pour  it  into  the  tureen  upon  some  small  quenelles  of  partridges 
formed  in  the  usual  manner. 


Potage  de  Faisan  d la  Londonderry — (Of  Pheasant). 

Dress  two  pheasants  in  a Mirepoix  ; when  cold,  trim  the  fillets  into 
escalopes,  and  pound  the  remaining  flesh  for  a puree  ; add  half  a ladle- 
ful of  consomme,  and  six  yolks  of  eggs  passed  through  a sieve  ; put  it 
m a plain  mould  slightly  buttered,  and  set  the  cake  to  become  firm  in 
a bain  Marie , according  to  the  rule  ; strain  the,  Mirepoix  through  a 
silk  sieve,  and  join  it  to  the  consomme,  to  which  add  a bunch  of  leeks 
and  celery,  seasoned  with  a little  bayleaf,  thyme,  and  basil,  with  a pinch  of 
cayenne-pepper,  mace,  and  two  cloves  ; add,  when  serving,  some  chervil 
manched,  the  escalopes  of  pheasants,  the  cake  of  game,  which  should 
na\e  been  cold,  and  cut  in  long  squares  like  the  soup-quenelles  usually, 
twenty  small  white  onions  dressed  in  consomme,  two  large  spoonsful  of 
peas,  if  in  season,  and  of  asparagus-points  if  in  the  winter;  pour  in 
the  soup  with  the  ladle  not  to  break  the  cakes  of  the  pheasant. 
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Potage  Anglais  de  poisson  d la  Lady  Morgan — (English  Fish  Soup, 
in  honour  of  the  Authoress  of  that  name). 

Raise  the  fillets  from  a middle-sized  plaice  ( barbue ),  a sole,  and  a 
small  eel ; cut  up  the  bones,  and  trimmings  of  the  fillets,  which  put  in  a 
stewpan,  adding  a bottle  of  Champagne,  the  flesh  of  a lemon,  the  skins 
of  a pound  of  truffles,  a pottle  of  mushrooms,  two  onions,  a carrot,  a 
head  of  celery  and  two  leeks,  the  whole  sliced;  half  a bayleaf,  a little 
thyme,  basil,  savory,  marjoram,  a little  grated  nutmeg,  and  Cayenne- 
pepper,  two  cloves,  two  anchovies  washed,  and  a little  salt ; simmer 
these  for  an  hour,  and  strain  it  through  a silk  sieve,  to  add  afterwards 
to  some  blond  de  Veau.  Now  sautez  the  fillets  of  the  fish,  and  trim 
them  in  escalopes ; make  a large  whiting  into  quenelle,  using  instead 
of  the  fresh  butter,  a butter  of  crayfish,  and  mould  it  into  small  quenelles 
with  teaspoons,  and  poach  them  in  some  consomme;  cut  the  truffles, 
that  were  skinned  and  dressed  in  consomme,  with  a root-cutter,  one 
inch  in  diameter,  to  escalope  them  afterwards,  one-sixth  of  an  inch  in 
thickness  ; when  about  to  serve,  strain  the  quenelles,  lay  them  in  the 
tureen  with  the  escalopes  of  fish  drained  on  a napkin,  as  also  the 
truffles,  and  twenty  white  mushrooms  turned,  two  dozen  oysters  as 
usually  prepared,  as  many  tails  of  prawns,  and  the  crayfish-tails,  from 
the  shells  of  which  the  butter  was  composed  ; clarify  the  consomme 
for  the  soup,  having  added  to  it,  the  trimmings  of  the  fish,  and  their 
stock  ; as  also  the  consomme  in  which  the  quenelles  and  truffles  were 
dressed,  the  liquor  from  the  mushrooms,  and  a ragout-spoonful  of  the 
oyster-liquor;  when  serving,  pour  it  boiling  into  the  tureen,  garnished 
as  above. 

Potage  Anglais  d la  Rothschild— (In  honour  of  Baron  Rothschild). 

Put  into  a stock-pot  two  slices  of  ham,  a turkey  three-parts  roasted, 
but  somewhat  coloured,  also  a partridge,  a knuckle  of  veal,  and  the 
necessary  beef-stock ; let  the  consomme  be  skimmed  ; add  roots,  herbs, 
and  spices,  as  in  the  last  article  : when  it  has  boiled  gently  five  hours, 
mix  with  it  two  whites  of  eggs  beaten  up  with  half  a pint  of  hock,  and  a 
quarter  of  an  hour  after  strain  it  through  a napkin ; set  it  again  on  to 
boil,  and  pour  it  afterwards  into  a tureen  containing  some  quenelles  of 
fowl,  with  an  essence  of  mushrooms  mixed  in  them ; cocks’  combs,  and 
kidneys,  and  twenty  small  white  mushrooms. 


Chapter  IIP 

DES  POT  AGES  SA  LA  NAPOLITAINE — (NEAPOLITAN  SOUP). 

Potages  de  Macaroni  d la  Napolitaine — (Macaroni  Soup;  Neapolitan 

mode). 

Make  fine  light  coloured  consomme  (see  Potage  a Sante),  after  five 
hours  boiling  remove  the  roots  and  meat,  and  clarify  it  with  a white 
of  an  egg  beaten  up  with  some  cold  consomme ; let  it  boil,  take  off  all 
the  fat,  and  strain  through  a napkin ; blanch  in  boiling  water,  with  a 
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little  salt  and  butter,  twelve  ounces  of  Naples  macaroni ; strain  it  on  a 
sieve  ; cut  it  in  lengths  of  an  inch,  simmer  it  in  the  consomme,  but  let 
it  remain  a little  firm ; when  serving,  prepare  a liaison  of  twelve  eggs 
passed  through  a sieve,  and  mixed  with  a little  double-cream,  two  small 
pats  of  butter,  six  ounces  of  Parmesan  cheese  grated,  and  a little 
pepper;  mingle  with  this  liaison,  by  degrees,  the  consomme,  stirring  it 
with  a ragoAt-spoon,  that  in  boiling  the  soup  may  become  perfectly 
smooth  ; the  boiling  should  be  scarcely  perceived,  or  the  soup  will  be- 
come curdled.  The  cheese  may  be  served  separately  on  a plate. 

Potage  de  Quenelles  a la  Juvenal — (Of  Quenelles,  in  honour  of  the 

ancient  Roman  Poet). 

Melt  in  a middle-sized  stewpan  two  ounces  of  fresh  butter,  and  add 
sufficient  fine  flour  to  make  a light  roux , which  sweat  some  minutes 
over  a slow  fire,  then  mingle  with  it  cream  enough  to  make  it  into  a 
soft  paste,  which  dry  over  a slow  fire  for  ten  minutes  ; add  two  ounces 
of  Parmesan  grated,  six  yolks  of  eggs,  a little  glaze  of  poultry,  a pinch 
of  salt,  pepper,  and  grated  nutmeg,  and  an  essence  of  spinach  passed 
through  a silk  sieve  to  colour  the  preparation  slightly  ; poach  a small 
piece  to  try  its  firmness  and  richness  ; if  too  firm,  add  a little  consomme ; 
if  too  delicate,  add  a yolk  of  an  egg  ; mould  this  like  quenelles,  in  tea- 
spoons, and  range  them  in  a saute-plate,  slightly  buttered;  twelve  or 
fifteen  minutes  before  serving,  poach  them  in  some  boiling  stock,  drain 
them  on  a napkin,  and  put  them  in  a tureen  with  the  soup  described 
above,  but  suppressing  the  macaroni : this  soup  may  be  served  clear, 
but  then  the  Parmesan  must  be  served  on  a plate. 

Potage  de  Macaroni  a la  Virgile — (In  honour  of  the  ancient  Roman 

Poet). 

Prepare  the  consomme  as  for  the  Potage  d Santo , clarify,  strain,  and 
reduce  it  to  one-half;  blanch  twelve  ounces  of  small  Naples’  macaroni, 
drain,  and  simmer  it  in  one  moiety  of  the  reduced  consomme,  with  a 
little  butter  and  pepper  ; when  serving,  spread  some  of  it  neatly  in  the 
tureen;  strew  upon  it  a little  Parmesan  grated;  then  add  some  small 
quenelles  of  fowl  prepared  as  usual;  next  a little  Parmesan;  then  a 
layer  of  macaroni ; again  Parmesan,  then  quenelles,  and  so  on  alter- 
nately, finishing  with  Parmesan  ; pour  over  it  some  of  the  reduced 
consomme,  and  serve  the  remainder  separately  in  a silver  stewpan. 

Potage  de  Lazanges  a la  Portici — (From  a village  near  Mount  Vesuvius). 

Make  a quenelle  with  the  meat  of  two  partridges,  adding  a pinch  of 
I armesan  cheese  grated;  make  a nouille  paste  "(see  that  article)  with 
two  yolks  of  eggs,  adding  the  like  quantity  of  water,  (the  paste  being 
thus  more  delicate,)  also  a little  butter  and  grated  Parmesan  ; roll  it  very 
thin  and  square,  and  place  at  about  an  inch  from  the  edge  a small  roll 
of  the  force-meat  the  size  of  the  little  finger;  wet  the  sheet  slightly  the 
length  of  the  farce,  and  roll  it  over  so  as  to  surround  it  with  the  paste  ; 
cut  this  roll  from  the  sheet,  and  recommence  four  or  five  times  the  same 
operation,  using  thus  the  whole  of  the  farce ; then  cut  each  of  these 
rolls  in  small  diamonds,  and  place  them  on  stevvpan-covers  dusted  with 
iloui ; twenty  minutes  before  serving,  put  them  in  a saute-plate  contain- 
ing boiling  stock ; but  these  kind  of  quenelles  should  never  boil ; 
blanch,  as  usual,  eight  ounces  of  Naples’  macaroni  in  ribbons,  (la- 
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zanges,)  drain,  and  simmer  them  in  one-half  of  the  consommd,  reduced 
as  in  Article  I.  of  this  chapter;  after  which,  strain  the  quenelles,  cover 
the  bottom  of  the  tureen  with  a few  of  the  lazanges , on  which  strew 
Parmesan  grated  ; then  add  a layer  of  the  small  quenelles,  and  so  alter- 
nately, and  terminate  it  thus,  adding  to  each  bed  of  lazanges  and  of 
Parmesan  a pinch  of  pepper  and  a little  fresh  butter,  made  warm  only  ; 
mask  the  surface  of  the  soup  with  Parmesan  ; pour  over  the  whole  a 
little  of  the  reduced- consomme,  and  serve  the  remainder  on  a silver 
casserole. 

Potage  de  Biz  d Tltalienne — (Pice  Soup,  Italian  manner). 

Wash  and  blanch  three  ounces  of  Carolina  rice,  stew  it  in  some  con- 
somme, with  two  ounces  of  fresh  butter,  and  a pinch  of  pepper,  but  leave 
it  firm  ; then  mix  with  it  two  ounces  of  new  Parmesan  cheese  grated,  and 
three  yolks  of  eggs ; when  cold,  form  it  in  balls  as  large  as  filberts  ; ten 
minutes  before  serving,  roll  them  in  a sautd-plate  containing  two  eggs 
well  beaten  up;  drain  them,  and  put  one  by  one  into  a stewpan  of 
clean  hot  lard  to  give  them  a fine  gold  colour ; drain  them  on  a napkin ; 
put  them  in  a tureen  containing  the  consomme  prepared,  and  thickened 
with  a liaison  of  eggs  and  Parmesan,  as  in  the  Potage  de  Macaroni  a 
la  Napolitaine. 


Chapter  IV. 

'DBS  POTAGES  SI  Cl  LIE  NS— (SICILIAN  SOUPS). 

Potage  de  Macaroni  ala  Sicilienne- — (Macaroni  Soup,  Sicilian  mode). 

Prepare  the  consomme  as  for  the  Potage  de  Macaroni  d la  Napo~ 
Maine,  reduce  it  one-half;  blanch  twelve  ounces  of  large  Naples 
macaroni,  and  boil  it  twenty-five  minutes,  slowly,  in  one-half  of  the 
consomme,  with  two  ounces  of  fresh  butter,  and  a little  pepper ; chop 
the  fourth  part  of  a fillet  of  beef  braized  or  roasted,  removing  all  the 
fat  particles ; grate  four  ounces  of  fresh  Parmesan  cheese ; when 
serving,  make  a layer  of  the  macaroni  at  the  bottom  of  the  tureen,  and 
strew  on  it  a little  Parmesan,  which  again  cover  with  some  chopped 
beef;  add  Parmesan,  macaroni,  beef,  and  thus  proceed  with  the  whole, 
the  last  layer  being  Parmesan ; and  pour  over  it  the  liquor  from  the 
macaroni,  and  a little  of  the  reduced  consomme,  serving  the  remainder 
in  a silver  casserole  ; add  but  little  consomme,  as  the  soup  should  re- 
main in  layers  as  they  are  marked. 

Potage  de  Macaroni  a la  Palerme — (From  the  City  of  that  name). 

Prepare  the  consomme  as  above  directed  ; reduce  it  one-half ; cut  in 
small  dice  a knuckle  of  the  leg  of  beef  blanched  and  disgorged  ; put  it 
in  a stewpan,  within  which  you  have  fried  eight  ounces  of  thin  bacon, 
soaked,  blanched,  cut  in  dice,  and  trimmed ; add  four  ounces  of  fresh 
butter,  a clove  of  garlic,  and  a little  pepper ; pass  the  beef,  with  the 
bacon,  for  ten  minutes  over  a moderate  fire  to  colour  it  a little,  and  put 
it  then  to  one-half  of  the  reduced  consomme,  with  a bunch  of  parsley 
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seasoned  with  half  a bayleaf,  thyme,  mace,  two  cloves,  and  a spoonful 
of  tomata-sauce ; simmer  these  slowly  for  three  hours,  when  the  beef 
should  be  done,  and  of  a high  flavour ; remove  the  garlic  and  the 
parsley ; when  serving,  strew  at  the  bottom  of  the  tureen  some  grated 
Parmesan,  then  place  a bed  of  macaroni,  (prepared  as  in  the  last  article,) 
which  mask  with  four  ounces  of  grated  Parmesan  ; on  these  lay  a bed 
of  the  beef,  then  one  of  Parmesan,  macaroni,  Parmesan,  and  so  forth, 
finishing  with  Parmesan ; on  which  pour  the  liquor  from  the  beef,  and 
a little  reduced  consomme,  but  only  a little,  that  the  macaroni  may 
remain  in  layers;  serve  the  remaining  consomme  in  a silver  casserole, 
and  grated  cheese  on  a plate. 

Potage  cle  Taillarines  d la  -(Taillarines  are  a kind  of  Nouille). 

Prepare  the  consommd  as  before  directed  for  the  Potage  a la 
Napolitaine ; mix  three  yolks  of  eggs  into  nouille  paste,  (see  that 
article,)  adding  a little  salt,  grated  cheese,  and  some  fresh  butter,  to 
render  the  paste  more  delicate ; roll  out,  and  cut  the  nouilles  as  usual, 
but  shorter;  a quarter  of  an  hour  before  serving,  blanch  them  for  a 
second  in  boiling  water,  drain,  and  simmer  them  for  five  minutes  in 
some  reduced  consommd,  with  a little  pepper,  then  turn  them  into 
boiling  consommd,  thickened  with  twelve  yolks  of  eggs,  and  a little 
cream,  and  passed  through  a sieve  ; add  two  small  pats  of  butter,  and 
four  ounces  of  grated  Parmesan,  which  should  be  quite  fresh  and  of 
good  flavour;  otherwise,  add  a pinch  of  sugar,  and  serve. 

Potage\de  Taillarines  a la  Ciceron — (From  Cicero,  the  Roman  Orator). 

Prepare  the  soup  exactly  as  the  last ; and  when  serving,  pour  it  into 
the  tureen  containing  some  quenelles  of  pheasant,  and  button-mush- 
rooms,  turned  and  dressed  in  consomme  only. 

Potage  de  Semoule  d la  Messine — (Semolina  Soup ; named  from  the 

City  of  that  name). 

Prepare  the  consomme  as  directed  above,  mix  six  ounces  of  wheaten 
flour,  and  six  ounces  of  flour  of  maize,  with  six  yolks  of  eggs,  three 
ounces  of  grated  Parmesan,  two  ounces  of  fresh  butter,  and  the  cream 
necessary  to  obtain  a firm  and  very  smooth  paste,  which  cut  very  fine, 
and  then  throw  flour  upon  it,  thus  forming  a sort  of  semolina,  which 
sift  through  a colander,  and  dry  afterwards  in  the  hot  closet ; five 
minutes  before  serving,  throw  them  into  boiling  consomme,  stirring  it 
with  a spoon  with  holes  in  it  that  the  semolina  may  not  become  lumpy ; 
then  take  it  from  the  fire,  and  when  the  boiling  ceases  pour  in  a little 
double  cream,  with  two  small  pats  of  butter  ; add  a little  pepper  ; pour 
it  into  the  tureen  containing  two  platesful  of  cocks’  kidneys ; serve  Par- 
mesan grated,  on  a plate. 
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Chapter  V. 

DES  POTAGES  ITALIENS— (ITALIAN  SOUPS). 

Potage  de  Macaroni  d la  Medicis — “(From  the  Italian  Family  of  that 

name). 

Prepare  the  consomme  as  directed  in  Article  I.  Chapter  III.  ; reduce 
it  one-half,  blanch  twelve  ounces  of  Naples  macaroni,  strain,  and 
simmer  it  twenty-tiye  minutes  in  one-half  ot  the  consomme,  with  two 
pats  of  fresh  butter,  and  a little  pepper  ; when  serving,  have  ready 
some  quenelles  of  fowl,  with  crayfish-butter,  prepared  as  usual,  the  tails 
of  a hundred  crayfish,  (the  shells  of  which  use  lor  the  butter,)  also  tne 
flesh  of  a fine  fowl  braized,  and  chopped  very  fine ; and  four  ounces  of 
very  fresh  Parmesan  grated;  lay  a bed  of  macaroni  in  the  tureen,  and 
strew  upon  it  some  Parmesan  cheese ; then  form  a layer  of  the  cray- 
fish, and  chopped  fowl ; then  Parmesan,  macaroni,  Parmesan,  quenelles, 
Parmesan,  and  thus  continue,  finishing  with  Parmesan  ; moisten  the 
whole  with  the  liquor  from  the  macaroni,  and  a little  reduced  consomme, 
serving  the  remainder  in  a silver  casserole. 

Potage  de  Macaroni  d la  Rossini — (From  the  Composer  of  that 

name). 

Make  a quenelle  with  the  flesh  of  two  partridges,  mixing  with  it  at 
little  Parmesan  grated  ; roast  two  other  partridges,  and  make  a puree 
of  game  as  directed  in  the  article  Potage  de  puree  de  Gibier  d la 
Chasseur  ; reduce  the  consomme,  prepared  as  usual,  to  one-half,  adding 
to  it  all  the  carcases  of  the  birds,  and  a little  pepper ; blanch  twelve 
ounces  of  small  Naples’  macaroni  in  boiling  water,  strain,  and  simmer 
it  twenty-five  minutes  in  one-half  of  the  reduced  consomme,  with  a little 
pepper,  and  four  ounces  of  fresh  butter;  when  serving,  poach  the  small 
quenelles  in  consomme,  drain  them  ; strain  also  the  macaroni,  which 
mix  up  with  the  puree  of  the  partridge  prepared  for  this  purpose,  and 
kept  hot  in  the  bain  Marie  ; mask  the  bottom  of  the  tureen  with 
macaroni,  strew  upon  it  some  of  the  Parmesan,  add  a layer  of  quenelles, 
then  Parmesan,  macaroni,  Parmesan,  and  quenelles,  and  finish  the  whole  1 
as  above  directed. 

Potage  de  Macaroni  a la  Numa — (From  one  of  the  Roman  Emperors).  , 

The  consommd  being  prepared  as  usual,  mark  off  a quenelle  with  the 
fillets  of  fifteen  quails  ; prepare  a quart  of  young  peas  dressed  d la 
Frangaise , and  a plate  of  cocks’  kidneys ; blanch  twelve  ounces  of 
Naples’  macaroni,  strain,  and  simmer  it  for  half  an  hour  in  one-half  of 
the  consomme  reduced ; when  serving,  poach,  and  drain  the  quenelles, 
also  the  kidneys,  and  toss  them  up  with  the  peas,  adding  a little  butter, 
a little  glaze  made  from  the  essence  of  the  quails,  a pinch  of  pepper, 
and  nutmug  grated  ; cover  the  bottom  of  the  tureen  with  macaroni,  and 
strew  upon  it  a little  grated  Parmesan  cheese ; lay  on  this  a bed  of 
quenelles,  kidneys,  and  peas,  then  Parmesan,  macaroni,  cheese,  que- 
nelles, the  whole  in  layers,  finishing  by  covering  it  with  Parmesan  ; 
cover  it  with  the  liquor  from  the  macaroni,  and  a little  consomm^, 
serving  the  rest  of  the  consommd  in  a silver  casserole. 
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Potage  de  Macaroni  d la  Me  com — (From  Mecenas,  the  Roman  Patron 

of  Learning). 

Mark  off,  and  reduce  one-half  of  the  consomme,  as  before,  (see  the 
Potage  de  Macaroni  a la  Napolitaine ,)  have  a nut  of  ham  dressed, 
trimmed,  and  chopped  ; blanch  twelve  ounces  of  macaroni,  simmer  it 
in  one-third  of  the  reduced  consomme,  with  four  ounces  of  fresh  butter, 
a little  white  pepper,  and  two  spoonsful  of  a sauce  d la  Soubise  ; when 
serving,  mask  the  bottom  of  the  tureen  with  macaroni,  add  a layer  of 
grated  Parmesan,  (using  four  ounces  in  the  whole,)  then  one  of  ham, 
and  large  cocks’  combs,  then  Parmesan,  and  thus  continue  to  finish  the 
soup,  which  cover  with  a little  Parmesan,  and  some  consomme  reduced ; 
serve  the  rest  of  the  consomme  in  a silver  casserole. 

Potage  de  Macaroni  d la  Corinne — (From  the  Title  of  Lady  Morgan’s 

Work  on  Italy). 

Mark  off  the  consomme  as  in  the  last  article,  prepare  a macedoine  in 
the  usual  manner,  of  carrots,  turnips,  and  peas  only ; prepare  twelve 
ounces  of  macaroni  as  in  the  last  article,  cover  the  bottom  of  the  tureen 
with  it,  strew  Parmesan  cheese  grated  upon  it,  (using  four  ounces  in 
the  whole,)  then  a layer  of  the  macedoine,  then  Parmesan,  and  so  con- 
tinue, alternately  covering  it  with  cheese,  and  terminate  as  above. 

Potage  de  Macaroni  a la  Romulus — (From  Romulus,  the  founder  of 

Rome). 

Cut  the  thick  part  of  a boiled  tongue  (salted  red)  in  small  escalopes, 
with  a cutter  one  inch  and  a quarter  in  diameter,  lay  them  in  a saute- 
pan,  with  four  ounces  of  butter,  and  a little  consomme  ; in  the  same 
way  escalope  two  calf’s  sweetbreads,  dressed  in  a Mirepoix  ; have  four 
ounces  of  fresh  Parmesan  cheese  grated,  a plateful  of  quenelles  of  soles, 
with  crayfish-butter,  twelve  ounces  of  macaroni  prepared  as  before 
directed ; when  serving,  cover  the  bottom  of  the  tureen  with  macaroni, 
strew  on  it  a little  cheese,  then  a layer  of  sweetbread,  then  cheese,  then 
macaroni,  then  cheese,  then  tongue,  and  so  proceed  to  finish  the  soup  as 
previously  directed. 

. Potage  de  Macaroni  d la  Saint  Pierre — (In  honour  of  Saint  Peter). 

Prepare  and  reduce  the  consomme  as  above ; blanch  twelve  ounces 
of  macaroni,  and  then  stew  it  in  one-half  of  the  consomme  reduced  with 
lour  ounces  of  crayfish-butter,  cover  with  it  the  bottom  of  the  tureen, 
stiew  cheese  over  it,  then  a layer  of  carp  roes,  and  crayfish  tails,  cheese, 
quenelles  of  whiting,  and  cocks’  kidneys,  cheese,  macaroni,  cheese, 
escalopes  of  salmon,  cheese,  and  finish  as  usual. 

Potage  de  Macaroni  d la  Reggio — (From  the  Town  of  that  name). 

Prepare  the  consomme  in  the  usual  manner,  reduce  it  one-third ; 

on  sjx  calf  s feet  for  two  hours  in  a blanc , strain,  and  when  cold  take 
o le  smews  and  fat  parts  that  adhere  to  them  ; cut  them  up  in  large 
c ice,  anc  simmer  them  in  consomme,  with  one  pound  of  lean  ham,  soaked, 

anc  ie  , and  chopped  fine;  prepare  twelve  ounces  of  macaroni  as 
p6  ore  11  ected,  cover  the  bottom  of  the  tureen  with  some  of  it,  strew 

aimesan  grated  upon  it,  (using  four  ounces  in  the  whole,)  then  a 


FRENCH  COOKERY. 


54 


[part 


layer  of  ham,  and  calf’s  feet,  then  cheese,  and  finish  the  soup  as  usual; 
serving  grated  cheese  upon  a plate. 

Potage  de  Macaroni  d la  Benevente — (From  the  Town  of  that  name). 

Prepare  the  consomme  as  usual,  reduce  it  one-third  ; cut  in  large  dice 
eight  fat  and  white  ox  palates  dressed  in  a blanc , and  half  the  reddest 
part  of  a tongue  cut  in  dice,  and  stew  them  two  hours  in  consomme, 
with  four  ounces  of  butter,  a pinch  of  pepper,  and  a head  of  garlic  ; 
prepare,  as  usual,  twelve  ounces  of  macaroni,  adding  to  it  two  spoonsful 
of  good  tomata-sauce ; put  a little  of  this  at  the  bottom  of  the  tureen, 
strew  Parmesan  cheese  grated,  (four  ounces  in  the  whole,)  then  a layer 
of  palates,  and  tongue,  then  cheese,  and  finish  the  soup  as  usual. 


Potcige  de  Lazanges  a VApicius — (Of  Ribbon  Macaroni,  from  Apicius, 

a Roman  Epicure). 

Reduce  the  consommd  one-half,  blanch  twelve  ounces  of  lazanges , 
(see  Part  IV.)  with  boiling  water,  a little  salt,  and  butter  ;|  strain, 
and  stew  them  as  the  macaroni  above  ; prepare  a puree  from  the  breast 
of  a fowl,  add  it  to  the  lazanges  when  strained,  mixing  them  together; 
cover  the  bottom  of  the  tureen  with  the  lazanges , strewing  Parmesan 
cheese  over  them,  (using  four  ounces  in  the  whole,)  then  a layer  of 
large  combs  and  kidneys  dressed  in  consomme,  with  a plate  of  truffles 
turned  like  olives,  sauteed  in  butter,  with  a little  glaze  of  poultry,  and 
mingled  with  the  combs;  then  Parmesan,  lazanges,  Parmesan,  combs, 
kidneys,  and  truffles,  cheese,  and  terminate  as  usual. 


Potage  de  Ravioles  d la  Tivoli — (Of  Ravioles,  so  called  from  the 

Village  and  Fountain  of  that  name). 

The  consomme  prepared  as  above,  reduce  it  one-half;  mix  eight; 
ounces  of  flour  with  a little  grated  Parmesan  cheese,  butter,  lour  yolks  > fc 
of  eggs,  and  a little  double  cream  ; roll  this  paste  out  very  thin  and 
square  ; place  upon  it,  near  the  edge,  an  inch  from  each  other,  and  of 
the  size  of  a nutmeg,  pieces  of  forcemeat  of  fowl  thus  made  ; chop  very 
fine  the  flesh  of  a good  fowl poeled , which  mix  with  four  yolks  of  eggs,, 
two  ounces  of  Parmesan  cheese  grated,  two  table  spoonsful  of  whipt; 
cream  well  drained,  and  two  spoonsful  of  spinach  prepared  as  for  ani(  i 
entremet,  and  well  squeezed,  with  a little  pepper  and  nutmeg;  wet 
slightly  with  a brush  all  round  the  farce,  and  cover  it  by  turning  over  it 
the  edge  of  the  sheet  beneath,  and  press  it  down  close  that  the  farce 
may  be  secured  within;  then,  with  a half-circular  paste-cutter  one  inch y ( 
and  three-quarters  in  diameter,  cut  out  the  ravioles , and  lay  them  on  at  i 
stewpan-cover  dusted  over  with  flour,  and  thus  use  all  the  farce  ; blanch 
them  for  a second,  strain,  and  let  them  go  slowly  for  a quarter  of  am  f 
hour  in  a saute-plate,  with  four  ounces  of  butter,  and  one-third  of  the 
reduced  consomme,  adding  a little  white  pepper  ; boil  four  ounces  off 
semolina  in  one-third  of  the  consomme,  with  a little  fresh  butter,  and  a 
pinch  of  pepper : observe,  that  it  should  be  very  smooth,  somewhat; 
thick,  and  with  some  consistence ; cover  thinly  the  bottom  of  a tureen  with 
it ; strew  upon  it  a little  Parmesan,  (four  ounces  in  the  whole,)  then  add  a 
layer  of  the  ravioles,  Parmesan,  a bed  of  semolina,  Parmesan,  and  so 
in  succession,  finishing  with  Parmesan  ; upon  which  pour  the  liquor;  c 
from  the  ravioles,  with  a little  consomme,  and  serve  the  remainder  in  a 
silver  stewpan. 
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Potage  de  Riz  et  de  Ravioles  a VArioste — (From  Ariosto,  the  Italian 

Poet). 

Proceed  with  the  ravioles  as  above,  using  two  truffles  chopped  fine, 
instead  of  spinach;  reduce  the  consomme,  as  usual,  one-half ; then  take 
one-third  of  it,  in  which  stew  gently  for  an  hour  four  ounces  of  Carolina 
rice,  washed  and  blanched,  with  four  ounces  of  butter,  and  a little 
nutmeo-;  the  rice  should  be  kept  whole  : then  using  the  rice  instead  of 
the  semolina,  as  in  the  last  article,  terminate  the  whole  as  therein 
directed. 

Potage  de  Semoule  d la  Raphael — (Of  Semolina,  from  the  great 

Painter). 

Prepare  the  consomme  as  usual ; half  an  hour  before  serving,  reduce 
it  one-fourth,  and  mingle  with  it  eight  ounces  of  large  Naples  semolina, 
stirring  it  that  it  may  not  be  lumpy  ; twenty  minutes  after,  pour  it  into 
a soup-pot  containing  a puree  of  fowl ; mix  it,  adding  four  ounces  of 
fresh  butter,  a little  pepper,  and  a plate  of  large  cocks’  combs  : serve 
with  grated  cheese  on  a plate. 

Potages  de  p elites  Quenelles  et  d> Anguilles  d la  Venitienne — (With 
Quenelles  and  Eels ; Venetian  mode). 

Put  in  a stewpan  two  ounces  of  fresh  butter,  melt  it,  and  add  two 
spoonsful  of  flour,  and  sweat  it  for  some  seconds  ; then  mix  a little  re- 
duced consomme  to  obtain  a kind  of  j)dte  d choux , which  dry  for  five 
minutes  ; add  two  ounces  of  Parmesan  grated,  a little  nutmeg  and 
pepper,  and  five  or  six  yolks  of  eggs  ; work  it  well  to  render  it  smooth  ; 
try  a quenelle  in  a little  consomme  ; they  should  be  rather  delicate  ; if 
too  firm,  add  a little  consomme ; if  the  contrary,  add  a little  yolk  of 
egg;  form  the  quenelles  long,  and  arrange  them  in  a saute-plate  slightly 
buttered:  when  serving,  pour  upon  them  some  boiling  consomme,  and 
poach  them  over  a slow  fire  without  boiling  them ; then  put  them  into 
the  tureen  containing  an  escalope  of  fillets  of  eels,  passed  in  butter;  add 
the  consomme;  serve  separately  four  ounces  of  Parmesan  grated. 

Potage  de  Quenelles  a la  Florentine — (Florentine  method). 

Prepare  the  consomme  as  for  the  Potage  d Macaroni  a la 
Napolitaine ; make  quenelles  as  in  the  last  article,  and  add  to  them  two 
spoonsful  of  chervil,  chopped  and  blanched  ; form  the  quenelles  in  tea- 
spoons, and  poach  them  in  consomme,  without  boiling;  put  them  in  the 
tureen,  with  two  young  chickens  poeled,  and  cut  up  in  pieces,  and  a 
quart  of  young  peas  dressed  d la  Frangaise  ; serve  four  ounces  of  Par- 
mesan cheese  grated  on  a plate. 

Potage  de  Riz  a la  Piemontaise — (Of  Rice ; Piedmontese  mode). 

Cut  four  turnips  in  small  dice,  sweat  them  lightly  in  clarified  butter, 
strain,  and  boil  them  in  consomme ; put  to  stew  gently  for  an  hour,  ten 
ounces  of  Carolina  rice  in  three  ladiesful  of  consomme,  with  a little 
pepper,  and  two  ounces  of  fresh  butter;  pour  it  whole  into  the  tureen, 
adding  the  turnips;  and  serve  four  ounces  of  Parmesan  separately. 

Observation. — It  would  be  easy  to  augment  the  number  of  the  Italian 
soups,  by  adding  to  this  chapter  the  croutes  gratifies,  profiteroles , 
garbures , and  clear  soups  with  vegetables  ; adding  in  their  composition 
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Parmesan  cheese  and  macaroni  in  pieces,  instead  of  bread  ; the  follow- 
ing is  an  example  : — 

Potage  de  Croutes  gratinees  d la  Milanaise — (Of  Crusts  gratined ; 

Milanese  mode). 

Prepare  the  consomme  as  usual,  take  the  fillets  from  three  cold 
roasted  partridges,  trim,  and  chop  the  meat  fine,  and  put  it  into  a stew- 
pan,  with  a little  butter  melted,  a little  pepper,  two  spoonsful  of  a good 
Espagnol,  and  two  of  grated  Parmesan  cheese ; take  the  crumb  entirely 
away  from  a French  roll  of  one  pound  in  weight,  and  fill  the  interior 
with  the  emince , then  turn  it  over  into  the  tureen  containing  crusts  of 
bread  covered  with  Parmesan,  and  some  consomme  reduced;  the  crusts 
must  be  gratineed  as  directed,  (see  Potage  de  Croutes  gratines ,)  then 
oil  the  crust  with  the  fat  from  a consomme  prepared  as  usual,  but 
adding  to  it  the  carcases  of  the  partridges ; strew  Parmesan  cheese  upon 
it,  and  set  it  to  become  crisp  in  the  oven,  then  pour  upon  it  one-half  of 
the  consomme ; serve  grated  cheese  upon  a plate,  and  the  remaining 
consommd  in  a silver  stewpan. 

Observation . — The  above  soup  is  really  in  the  Italian  manner,  and 
should  serve  as  an  example,  as  before  stated,  to  form  the  soups  of  pro- 
fiteroles, vegetables,  and  the  other  Croutes  gratinees , as  previously 
detailed. 


Chapter  VI. 

DES  POTAGES  ESP  A GMOL,S'~(SPANI  SII  SOUPS). 

Potage  de  Chapon  d VEspagnole— (Soup  of  Capon ; Spanish  mode). 

Put  into  a stock  pot  two  pounds  of  beef,  a scrag  of  mutton,  a knuckle 
of  veal,  a fowl,  a partridge,  and  some  ham  blanched  ; add  two  ladiesful 
of  beef-stock  ; skim,  and  let  it  reduce  to  a glaze,  but  of  a light  colour ; 
after  which  put  eight  ladiesful  of  beef-stock ; add  three  carrots,  three 
onions,  three  turnips,  a bundle  of  six  leeks,  and  two  heads  of  celery,  a 
quarter  of  a cabbage  blanched  and  tied  up,  and  a clove  of  garlic,  four 
cloves,  a little  mace,  and  two  pinches  of  whole  pepper  ; boil  the  stock 
slowly  for  five  hours  ; cut  in  columns  (a  quarter  of  an  inch  square  and 
one  inch  and  a quarter  long)  twenty  young  carrots,  as  many 
turnips,  twelve  young  leeks,  and  the  white  branches  of  three  heads  of 
celery ; blanch  these  roots,  and  run  them  down  separately  in  some  con- 
somme; cover  with  bacon  and  dress  a fine  white  capon  in  a Mirejjoix , 
and  boil  in  the  stock-pot  six  small  sausages ; then  drain  them,  as  also 
the  capon,  and  add  the  braze  from  it  to  the  consomme,  which  clarify  ac- 
cording to  the  rule,  and  reduce  it  one-fifth  ; when  the  capon  is  cold,  cut 
it  in  pieces,  dividing  each  fillet  into  four  fillets,  leave  the  wing  entire, 
and  cut  each  thigh  into  four  equal  portions ; place  the  whole  in  the 
tureen,  with  the  sausages,  taking  off  the  skins  and  dividing  them  in  half; 
add  the  roots  as  above,  twenty-four  small  crusts  dried  in  the  hot  closet, 
and  the  consomme,  which  should  be  of  a good  flavour. 
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Potage  de  Perdreaux  Rouges  d VEspagnole — (Of  Partridges). 

Prepare  the  consomme  as  above,  and  the  roots  in  the  same  manner; 
dress  in  a Mirepoix  three  partridges  and  six  sausages ; then  add  their 
liquor  to  the  consomme,  which  clarify  as  usual ; cut  up  the  partridges, 
separating  each  member  in  two  pieces,  and  finish  and  serve  the  soup  as 
in  the  last  article. 

Potage  de  Fawn  a,  la  Tolosa — (Of  Pheasants  ; named  from  a Town  in 

Spain) 

Is  by  using  two  small  pheasants  instead  of  the  partridges,  as  in  the 
last  article;  finish  as  therein  directed,  adding  a quart  of  young  peas 
plain  boiled. 

Potage  de  Poisson  d la  Salvator — (Of  Fish ; from  a Cook  so  named). 

Prepare  vour  consomme  as  for  Article  I.  of  this  chapter;  blanch  a 
a pint  of  dry  yellow  peas,  ( garvances ,)  and  when  the  skins  will  come 
off,  shell  them  like  almonds,  wash,  strain,  and  put  them  in  a stewpan, 
with  two  ladiesful  of  consomme,  boil  a sausage  with  them,  and  a large 
clove  of  garlic,  very  slowly  for  two  hours  to  keep  them  whole;  mark 
off  a slice  of  salmon  in  escalopes,  which  sautez  with  butter;  also  a 
middle-sized  eel,  which  cut  slant-wise  in  pieces  an  inch  long,  dress 
them  in  half  a pint  of  Madeira  wine  and  some  consomme,  with  a bundle 
slightly  seasoned  with  herbs ; when  done,  pour  their  liquor  into  the 
consomme,  which  clarify  as  usual;  when  serving,  trim  the  sausages  and 
cut  them  in  slices  slant-wise  a quarter  of  an  inch  in  thickness,  put 
them  in  the  tureen  with  the  salmon  and  eel,  and  soup  roots  cut  and 
dressed  as  before  described ; take  the  garlic  from  the  peas,  which  last 
put  in  the  tureen,  and  pour  in  the  consommd  with  some  chervil 
blanched. 

Potage  de  Garvances  et  Tendrons  de  Fean  d la  Castille — (Of  Garvances 
(large  yellow  dried  peas),  and  tendrons  of  veal). 

The  consomme  being  prepared  as  usual,  prepare  also  half  a pint  of 
peas  as  in  the  last  article,  with  a sausage  eight  ounces  in  weight,  and 
roots  as  directed  in  Article  I.  of  this  chapter;  stew  in  a Mirepoix  the 
tendrons  (whole)  from  half  a breast  of  veal ; take  them  up  when  done 
enough,  and  when  cold  cut  them  in  escalopes  half  an  inch  in  thickness, 
trim,  and  place  them  in  a saute-plate  slightly  buttered ; skim,  and  strain 
upon  them  the  Mirepoix  through  a silk  sieve,  and  let  it  gently  draw 
down  to  glaze;  take  the  garlic  from  the  peas,  cut  in  small  slices  the 
sausages,  as  also  six  smaller  ones,  which  cut  in  half;  place  in  the 
tureen  the  roots,  the  small  sausages,  the  larger  one,  the  peas,  the  ten- 
drons, and  the  consomme,  quite  hot. 

Potage  de  Riz  et  d'Agneau  d la  Barcelone — (Of  Rice  and  Lamb ; so 

named  from  a Town  in  Spain). 

The  consomme  prepared  as  in  Article  J.  of  this  chapter ; stew  in  a 
Mirepoix  a shoulder  of  lamb,  a sausage,  and  six  smaller  ones,  which 
simmer  ten  minutes  only;  drain  them,  as  also  the  larger  sausage  and 
the  lamb  ; wash,  and  blanch  four  ounces  of  Carolina  rice,  stew  it  for  an 
hour,  with  two  large  spoonsful  of  consomme,  and  a small  infusion  of 
leaf-saflron  ; trim  the  flesh  from  the  lamb  in  small  escalopes,  slice 
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the  larger  sausage,  (the  small  ones  being  left  whole,)  and  place  them 
all  together  in  the  tureen  ; pour  the  rice  upon  them,  which  should  be 
kept  whole,  and  on  that  a Macedoine  of  small  carrots,  turnips,  and  peas, 
dressed  in  consomme,  and  drawn  down  to  glaze ; pour  the  consomme 
(clarified)  boiling  hot  into  the  tureen. 


Potage  de  Ills  et  Quenelles  a la  Seville—  (Of  Rice  and  Quenelles,  from 

a city  in  Spain). 

The  consomme  and  six  ounces  of  rice  being  prepared  as  in  the  last 
article,  make  a quenelle  farce  of  fowl,  which  mould  in  teaspoons,  and 
lay  them  gradually  in  a saute-plate  slightly  buttered,  and  poach  them ; 
turn  the  rice  into  the  tureen,  keeping  it  whole,  add  the  quenelles,  a pint 
of  peas  dressed  d la  Frangaise,  some  chervil  blanched,  and  the  consomme 
quite  boiling. 


Potage  d la  Paysanne  Espagnole — (The  Spanish  peasant’s  soup). 

Stew  in  some  of  the  consomme,  prepared  as  above,  a pig’s  foot  well 
washed  and  singed,  a scrag  of  mutton  disgorged,  blanched,  and  cut  in 
pieces ; after  three  hours’  gentle  boiling  add  a sausage  and  six  smaller 
ones,  which  after  ten  minutes  boiling  take  out  again  ; prepare  a pint 
of  yellow  peas  as  in  the  Potage  d la  Salvator , as  also  some  vegetables 
as  for  the  Julienne  ; mix  with  them  two  lettuces,  a handful  of  sorrel,  and 
the  fourth  part  of  a cabbage  minced,  and  dress  them  in  some  con- 
somme; bone  the  pig’s  foot,  and  cut  it  in  small  pieces,  also  the  sau- 
sages ; put  them  in  the  tureen  with  the  small  pieces  of  the  scrag  of 
mutton  trimmed,  the  peas,  the  roots,  and  the  consomme  whilst  boiling ; 
serve. 

Potage  national  Espagnol—( The  national  soup  of  Spain). 

Simmer  some  crusts  of  bread  trimmed  as  for  soup  in  some  stock  of 
the  olio ; during  this  time  prepare  some  escalopes  of  fat  livers  dressed 
in  a Mirepoix , and  a plate  of  cocks’  combs  and  kidneys  dressed  in  the 
liquor  of  the  Mirepoix , as  also  a dozen  of  small  eggs  ; this  garniture 
must  be  drained  and  dusted  with  flour ; dip  them  in  some  eggs  beaten 
up, f drain  and  fry  of  a fine  colour  ; the  soup  being  gratined,  pface  upon 
it  the  fried  garniture,  and  serve  with  the  remaining  consomme,  sepa- 
rately. 

Potage  souffle  d V Espagnole — (In  imitation  of  a Souffle). 

Add  to  the  stock  of  the  olio,  prepared  according  to  the  rule  a slight 
infusion  of  saffron,  pour  a little  of  it  on  a bed  of  slices  of  bread  laid  in 
the  bottom  of  the  tureen,  place  on  it  a second  layer  of  bread,  which 
cover  with  a spoonful  of  eggs  beaten  up  and  seasoned  as  if’for  an 
omelette ; then  add  another  layer  of  bread,  and  mask  it  with  stock  • 
continue  to  garnish  the  tureen  with  a bed  of  bread,  which  cover  with 
beaten  eggs,  and  another  layer  covered  with  stock  ; when  totally  gar- 
nished put  it  into  a slow  oven  for  nearly  half  an  hour,  that  the  eoos  in 
dressing  may  give  the  soup  the  appearance  of  a souffle. 

Observations.  M.  Car6me  observes,  “ These  two  soups  are  served 
by  the  Spanish  cooks  m every  noble  house  in  Madrid  * they  have  been 

given  to  me  by  M.  A.,  Maitre  d’Hotel  to  the  Princess— . He 

had  the  goodness  to  communicate  to  me  afterwards,  new  details  on 
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the  proper  mode  of  marking  off  the  Olio  of  Spain.  In  the  first  place, 
the  Spanish  cooks  never  dress  the  roots  with  the  meats  composing  the 
olio,  as  I have  before  indicated,  and  as  I have  seen  it  made  in  Paris  : 
their  manner  is,  to  dress  in  a stevvpot,  separately,  some  green  cabbage, 
(having  blanched  it  for  a moment,)  with  a piece  of  bacon  from  the 
breast, °and  a large  sausage ; these  cabbages  are  moistened  with  some 
stock  of  the  olio,  which  they  mark  off  thus  : they  put  in  a stock-pot  a 
piece  of  lean  beef,  mutton,  ham,  a fowl,  a partridge,  a pig’s  ear  or  foot, 
add  the  necessary  water,  they  bring  it  to  a boil  and  skim  it,  and  put  in 
an  infusion  of  saffron  to  colour  the  stock  slightly,  add  a little  of  the  four 
spices,  pepper,  nutmeg,  and  salt,  let  it  boil  slowly  without  adding  the 
roots.  1 finish  here  the  nomenclature  of  the  soups  of  Spain,  first  indi- 
cating that  semolina,  vermicelli,  nouilles,  &c.,  are  easily  thus  worked 
by  marking  off  these  pastes  with  consomme  and  a slight  infusion  of 
saffron  ; compose  the  remainder  of  the  soups  as  directed  in  this  chapter. 
I wish,  however,  to  relate  here  the  composition  of  the  Spanish  soups  in 
the  way  Vincent  la  Chapelle  has  given  the  analysis  of  them.  One  is 
astonished  at  the  prodigious  quantity  of  meat,  roots,  and  vegetables  com- 
posing it.  He  directs,  in  the  beginning,  to  put  into  a stock-pot  seven 
pounds  of  brisket  of  beef  cut  in  small  pieces,  some  pieces  of  beef-steaks, 
twelve  carrots,  twelve  onions,  two  cabbages  cut  in  quarters,  a bundle 
of  leeks,  and  one  of  celery,  then  the  stock  necessary  to  moisten  the 
roots  up  to  their  surface  ; when  the  beef  is  about  half  done  be  added 
some  tendrons  of  the  breasts  of  mutton,  a cervelas,  (dried  sausage,)  some 
sausages,  two  partridges,  a fowl,  two  pigeons,  two  pig’s  feet,  and  two 
ears,  six  cloves  of  garlic,  half  a grain  of  saffron,  and  six  cloves;  he 
caused  to  be  dressed  separately  some  garvances , or  dried  yellow  peas, 
and  served  this  mixture  on  a dish,  with  the  peas  upon  it.  The  aspect 
of  this  ragout  was  repulsive;  but  at  this  epoch  the  ars  culinaria  was  in 
its  infancy  : this  ragout  was  the  fashion,  and  they  found  it  good.  But 
what  would  the  illustrious  Vatel,  or  the  famous  Vincent  la  Chapelle  say, 
if  they  could  return  from  the  shades  and  look  upon  the  elegance  and 
splendour  of  our  modern  practice?” 


Chapter  VII. 

DES  POTAGES  ALLEMANDS — (GERMAN  SOUPS). 

Potage  deSeigle  d VAllemande — (Soup  of  Green  Rye,  German  mode). 

The  consomme  being  prepared  as  for  Article  1,  Chapter  I.,  mix  with 
it  one  pound  of  small  green  rye  * carefully  cleaned  and  washed  in 
several  waters  ; then  add  a bundle  of  six  leeks  and  a head  of  celery, 
boil  slowly  for  four  hours,  after  which  take  out  the  bundle  and  mingle 
with  it  the  white  branches  from  two  heads  of  celery,  and  the  yellow  parts 
of  six  leeks  cut  in  fillets  as  for  the  Julienne  ; add  two  spoonsful  of  flour 
mixed  in  a thin  and  very  smooth  paste,  with  some  cold  consomme ; mix 

In  Germany  they  are  in  the  habit  of  cutting  the  rye  when  the  grain  begins  to 
ripen,  but  whilst  it  is  yet  green,  then  it  is  dried  in  the  sun  and  thrashed  out  after- 
wards. This  corn  is  only  used  for  soups,  to  which  the  Germans  are  very  partial. 
Those  who  desire  it  in  Pans  should  have  it  sent  from  Frankfort. 
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it  with  a ragout  spoon,  for  when  well  mingled  this  thickening  gives  a 
smoothness  to  the  soup ; add  a little  sugar,  boil  at  a slow  fire  for  an 
hour,  skim  it  and  serve. 

Potage  de  Seigle  d la  Germanique — (Of  Green  Rye). 

The  soup  being  prepared  as  above,  at  the  moment  of  serving  add  a 
liaison  of  twelve  fresh  yolks  of  eggs  mixed  with  half  a pint  of  good 
cream,  two  ounces  of  fresh  butter,  and  a pinch  of  grated  nutmeg  ; stir 
the  soup  over  a slow  fire  that  the  liaison  may  not  curdle  ; when  the 
soup  begins  to  boil,  serve. 

Potage  del  Or  ge  perle  d laUongroise — (Pearl  Barley  Soup,  Hungarian 

mode). 

Put  one  pound  of  Frankfort  pearl-barley  in  a large  basin,  with  four 
spoonsful  of  warm  water  to  soak  ; the  day  following  make  the  consomme 
boil,  and  mix  the  barley  (which  you  have  strained)  with  it,  stirring  it  that 
it  may  not  become  lumpy ; boil  it  very  slowly  for  two  hours,  add  the 
white  parts  of  six  leeks  and  of  two  heads  of  celery  cut  in  small  fillets  as 
for  the  Julienne  ; mix  two  spoonsful  of  flour  with  some  cold  consomme, 
which  add  as  in  the  first  article  ; add  a little  sugar  and  some  nutmeg ; 
boil  the  soup  gently  for  an  hour,  skim  it  and  serve. 

Potage  d'Orgc  perle  d la  Marie  Therese,—{ So  named  from  the  Empress) 
Is  the  same  proceeding  as  above,  only  thickening  it  with  a liaison. 

Potage  d’Orge  perle  d l' Archiduchesse— (The  Archduchess’s  mode). 

Prepare  the  consomme  according  to  rule  ; when  it  boils  mix  with  it 
one  pound  of  pearl-barley  soaked  from  the  day  before  in  lukewarm 
water;  when  it  boils  add  to  it  twelve  ounces  of  fresh  butter,  a bundle  of 
celery  and  leeks,  a pinch  of  grated  nutmeg,  and  a little  sugar ; let  it 
continue  boiling  for  three  hours  unceasingly,  for  if  the  boiling  cease 
the  butter  rises  to  the  top,  and  it  no  longer  gives  the  velvet-like  smooth- 
ness which  renders  it  delicious,  as  it  must  then  be  skimmed,  and  has 
no  longer  either  the  same  appearance  or  flavour;  when  serving  add  a 
fourth  part  of  a pint  of  double  cream,  and  some  chervil  blanched. 

Potage  de  Quemlles  d la  Viennoise-~( Of  Quenelles,  Viennese  mode). 

Prepare  two  ounces  of  fat  bacon,  which  cut  in  small  dice,  and  fry  of 
a light  brown  in  two  ounces  of  clarified  butter  ; fry  also  two  spoonsful 
of  bread  cut  in  dice  in  the  fat  from  the  bacon  ; when  it  is  again  cool 
add  a tablespoonful  of  flour  to  it,  a whole  egg,  a pinch  of  pepper,  <rrated 
nutmeg,  and  a little  cream  : now  put  in  a [stewpan  two  ounces  of  fresh 
butter;  when  melted  mix  two  spoonsful  of  flour  with  it  to  make  a rather 
thick  ?' out , which  sweat  some  seconds  over  a slow  fire,  after  which 
add  enough  cream  to  form  a soft  paste,  which  dry  for  five  minutes  • when 
cold,  mix  a spoonful  of  Parmesan  cheese  grated,  a little  pepper  orated 
nutmeg,  and  three  yolks  of  eggs  : mingle  the  two  preparations  together 
and  form  a small  quenelle,  which  try  in  a little  consomme,  tasde  it  if 
of  a good  flavour  and  firm,  but  it  should  be  somewhat  rich  • if  too  firm 
add  a little  cream,  if  too  delicate  add  a yolk  of  egg;  mould  these  que- 
nelles in  a tablespoon,  and  place  them  in  a saute-plate  slightly  buttered  ; 
half  an  hour  before  serving  the  consomme  should  be  boilinc ; pour  a 
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portion  of  it  upon  them,  and  let  them  boil  twenty  minutes  over  a slow 
fire  that  they  may  set  very  slowly,  skim  them  and  turn  them  into  the 
tureen  with  some  chervil  blanched  ; add  the  remaining  consomme,  and 
serve. 

Potage  de  Quenelles  a la  Marie  Louise — (So  named  from  the  Empress), 

Prepare  the  consomme  as  for  the  article  Potage  de  Siegle  a V Alle- 
mande ; cut  a quarter  of  a pound  of  the  crumb  of  a French  roll  into 
dice,  set  them  to  soak  with  just  as  much  milk  as  they  can  imbibe,  put 
them  afterwards  into  a stewpan,  with  two  ounces  of  fresh  butter  melted, 
a little  salt,  pepper,  and  grated  nutmeg,  stir  the  bread  over  the  fire  to 
dry  it  for  some  minutes,  and  then  let  it  cool ; mix  with  it  a tablespoon - 
ful  of  cream  and  three  yolks  of  eggs  ; make  a white  tout  with  two 
ounces  of  fresh  butter  and  two  spoonsful  of  flour,  add  cream  enough 
to  form  it  into  a delicate  paste,  which  dry  for  some  minutes,  and  chang- 
ing it  from  the  stewpan,  mix  with  it  three  yolks  of  eggs,  a spoonful  of 
grated  cheese,  a pinch  of  pepper  and  grated  nutmeg,  then  blend  the 
two  preparations  together,  poach  a small  quenelle  of  it  in  some  con- 
somme, and  if  it  be  correct,  mould  it  into  quenelles  in  teaspoons,  and 
poach  them  in  a saute-plate  with  some  consomme  ; turn  them  into  the 
tureen  with  a quart  of  young  peas  boiled  in  the  remainder  of  the  con- 
somme, with  a spoonful  of  chopped  parsley  and  a little  sugar,  and  serve. 

Potage  de  Pois  d la  Tyrolienne—{Oi  Peas,  Tyrolese  mode). 

The  consomme  being  skimmed  and  strained  half  an  hour  before 
serving,  boil  it  and  put  into  it  two  quarts  of  fine  fresh  gathered  peas  ; 
mix  two  spoonsful  of  flour  with  some  cold  consomme  to  form  a thick- 
ening, which  stir  into  the  soup  with  a spoon  ; add  a little  sugar,  and  a 
spoonful  of  chopped  parsley,  simmer  slowly,  and  when  the  peas  are 
done,  serve.  June,  July,  and  August  are  the  proper  months  for  this 
soup. 


Potage  d la  Bohemienne — (Bohemian  mode). 

Cut  two  carrots  into  small  dice  and  sweat  them  slightly  in  butter, 
also  a pint  of  peas  freshly  shelled ; put  these  into  the  consomme  pre- 
pared as  usual  with  a little  sugar  and  grated  nutmeg,  mix  a light  paste 
with  eight  ounces  of  flour,  four  yolks  and  one  whole  egg,  a gill  of  cream, 
a little  salt,  grated  nutmeg,  and  a spoonful  of  parsley  chopped  very  fine 
and  blanched ; fifteen  minutes  before  serving  turn  this  preparation  into 
a colander  placed  over  the  consomme  in  perfect  ebullition,  stir  it  with 
a wooden  spoon  to  assist  the  small  pieces  of  paste  which  fall  into  the 
consomme  to  form  itself  like  peas  ; when  the  paste  has  all  passed 
through,  give  it  ten  minutes’  boiling,  stirring  it  gently  ; serve. 

Potage  de  La, it  de  poidet  d la  Badew — (Of  Fowl,  Baden  fashion). 

Break  eight  yolks  of  eggs  in  a stewpan,  mixing  with  them  gradually 
one  pint  and  a half  of  milk,  a little  salt,  grated  nutmeg  and  pepper, 
strain  it  through  a tammy,  and  pour  it  into  twelve  dariole  moulds  care- 
fully buttered,  and  place  them  in  a deep  saute-plate  as  in  a bain  Marie 
over  a very  slow  fire  that  the  water  may  not  boil,  but  keep  as  nearly  so 
as  possible,  place  fire  on  a cover  over  them  ; an  hour  should  suffice  to 
make  them  firm  ; leave  them  to  cool  in  the  bain  Marie  ; when  serving, 
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turn  them  out  on  a small  cover,  cut  them  equally  in  four  pieces,  and 
place  them  gently  in  a tureen  containing  some  chervil  blanched  ; add 
boiling  consomme,  pouring  it  against  the  sides  of  the  tureen  to  keep 
the  timbales  entire. 

Potage  de  bait  de  Poulet  d la  Franconie — (Franconian  mode). 

Make  this  exactly  as  the  last,  only  you  add  sorrel  and  chervil  cut  up 
and  passed  in  butter,  and  put  into  the  consomme  half  an  hour  before 
serving. 

Potage  d'CEufs  poches  d laStyrie—(0 f poached  Eggs,  Styrian  mode). 

Make  the  consomme  boil,  and  put  to  it  six  ounces  of  fine  Italian 
semolina,  stirring  it  with  a spoon  that  it  may  not  form  into  lumps ; 
poach  twelve  fresh  eggs,  (six  at  a time,)  breafdng  them  carefully  in  a 
part  of  the  consomme,  and  arrange  them  afterwards  gradually  in  the 
tureen,  lay  on  them  a pint  of  large  peas  boiled  in  salt  and  water,  and 
two  spoonsful  of  chopped  parsley  blanched  ; strain  the  consomme  in 
which  the  eggs  were  boiled  through  a silk  sieve,  add  the  semolina,  and 
serve  with  grated  Parmesan  on  a plate. 

Potage  de  petites  Quenelles  d la  Sch6nbrunn~—( Of  small  Quenelles,  named 
from  a Palace  of  the  Austrian  Emperor). 

Prepare  roots  as  for  the  Brunoise , and  add  them  to  the  consomme 
prepared  as  usual ; make  the  following  preparations:  put  into  a basin 
made  hot,  six  ounces  of  fresh  butter,  which  work  with  a wooden  spoon 
until  creamy  and  smooth,  add  one  egg  and  three  yolks,  a pinch  of  salt, 
sugar,  and  grated  nutmeg ; work  the  preparation  quickly,  adding  by  a 
little  at  a time,  four  ounces  of  flour  ; when  well  mixed,  put  it  on  a but- 
tered baking-sheet  and  bake  in  a slow  oven,  so  that  it  may  be  tho- 
roughly done,  and  of  a light  brown  colour,  for  it  is  apt  to  colour 
quickly  on  account  of  the  butter  ; when  cold,  cut  it  out  with  a patty 
cutter  half  an  inch  in  width  : this  is  a very  delicate  preparation,  and 
perfectly  melts  in  the  mouth  : pour  the  soup  into  a tureen  containing  a 
pint  of  young  peas  dressed  d la  Frangaise , and  serve  the  quenelles  sepa- 
rately to  be  put  to  the  soup  when  on  the  plates  only. 

Potage  de  petites  Quenelles  gratinees  d la  Schiller — (From  the  German 

poet). 

Prepare  the  quenelles  as  in  the  last  article  ; also,  a puree  of  young 
peas  as  directed  in  Chapter  I.  ; when  serving,  mix  with  the  puree 
four  ounces  of  fresh  butter  and  some  chervil  blanched ; serve  the  que- 
nelles on  two  plates.  ’ 1 

Potage  de  petites  Quenelles  gratinees  d la  Westphalienne (West- 

phalian mode). 

Prepare  the  quenelles  as  above,  adding,  however,  one  yolk  of  eo-o- 
more,  and  two  ounces  of  lean  ham  (raw),  and  chopped  very  fine-  bake 
and  cut  it  out  as  before ; pour  into  the  tureen  a Potage  d la  Julienne  as 
m Chapter  1.,  and  serve  the  quenelles  separately. 

Potage  il’Abbatis  d’Oie  d rAllemande—(Gib\et  Soup,  German  mode). 

Have  four  sets  of  young  giblets,  singe,  disgorge,  and  trim  them, 
blanch,  and  put  them  into  clarified  butter  wherein  you  have  fried  four 
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ounces  of  bacon  from  the  breast,  but  very  lean,  and  trimmed  into  large 
dice  • mix  with  them  two  spoonsful  of  flour,  then  the  consomme  pre- 
pared as  usual,  with  a large  spoonful  of  blond  de  veau,  and  a bundle 
composed  of  parsley,  young  onions,  or  chives,  half  a clove  of  garlic,  a 
little  thyme,  basil,  savory,  and  bayleaf ; add  two  cloves,  mace,  and 
pepper  ; having  boiled  two  hours,  take  the  fat  perfectly  from  the  soup, 
and  try  if  the  feet  be  done  enough  ; then  take  the  giblets  upon  a large 
baking-sheet,  remove  the  necks  and  livers,  trim  the  feet,  and  cut  the 
gizzards  in  escalopes,  which  put  in  the  tureen  with  the  bacon,  then 
pass  the  soup  through  a tammy,  and  reduce  it  a little  to  render  it 
stronger ; when  serving,  pour  it  into  the  tureen,  adding  twenty  small 
cock’s-combs,  and  two  pottles  of  mushrooms  turned  very  white,  and  also 
the  liquor  from  them. 

Potage  d’Abbatis  d'Oie  et  de  Foies  gras  a la  Handel — (Of  Giblets  and 
fat  Livers,  named  from  the  great  Handel). 

Prepare  the  soup  as  above,  but  mixing  with  it  half  a bottle  of  Ma- 
laga; and  when  serving,  add  a plateful  of  large  fowl’s  kidneys,  and  a 
Strasbourg  fat  liver  dressed  in  a Mirepoix  and  cut  in  small  escalopes. 

Potage  de  Quenelles  a la  Leopold — (Of  Quenelles,  from  the  Prince  of 

Saxe  Coburg). 

Prepare  the  consomme  as  usual ; put  into  a basin  made  warm,  four 
ounces  of  fresh  butter,  work  it  with  a wooden  spoon  to  render  it  creamy 
and  smooth,  then  mix  at  intervals  six  yolks  of  eggs,  stirring  it  con- 
tinually ; add  a little  salt,  pepper,  grated  nutmeg,  and  four  spoonsful 
of  dour ; this  should  produce  a rather  soft  paste ; poach  a small  piece 
in  some  consomme;  if  too  firm  add  a little  cream,  if  too  delicate,  a little 
flour;  form  the  quenelles  in  tablespoons,  and  lay  them  in  a saute-plate 
slightly  buttered;  when  ready  to  serve,  pour  boiling  consomme  on 
them,  let  them  simmer  ten  minutes,  and  put  them  in  the  tureen  contain- 
ing some  chervil  blanched,  and  the  remainder  of  the  consomme. 

Observation. — Here  finishes  the  series  of  German  soups;  but  it  is 
easy  to  augment  their  number  by  adding  the  different  quenelles  of 
paste  contained  in  this  chapter,  to  the  clear  soups  of  roots  and  vege- 
tables, and  to  purees  of  peas,  haricots,  &c. 


Chapter  VIII. 

DES  POTAGE S R USSES — (RUSSIAN  SOUPS). 

Le  Ouka , Potage  de  Poisson  d la  Russe — (The  Ouka,  a Russian  Fish 

Soup). 

If  the  turtle  is  the  national  soup  of  the  English,  so  is  the  Ouka  that 
of  the  Russian  nation.  In  Petersburg  its  chief  ingredient  is  the 
sterlet,  whilst  the  soup  here  described  is  made  with  such  fish  as  the 
markets  of  Paris  furnish. 

Put  in  a stock-pot  two  fowls  roasted,  the  under  nut  of  veal,  and  the 
beef ^ stock  necessary ; boil,  and  skim  it,  and  add  two  carrots,  two 
turnips,  two  onions,  a bunch  of  leeks,  and  a head  of  celery ; after  five 
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hours’  boiling,  take  off  the  fat  and  strain  it  through  a napkin  ; then  raise 
the  fillets  of  a small  plaice  or  brill,  a large  perch,  and  a middling-sized 
eel;  trim  them  into  small  escalopes,  throw  a little  salt  over  them, 
an  hour  after,  wash,  and  drain  them  on  a napkin,  and  place  them  in  a 
saute-plate;  prepare  a quenelle  of  whiting,  with  a puree  of  mushrooms; 
then  mark  an  essence  of  the  fish,  putting  in  a stewpan  the  trimmings  of 
the  fish,  with  a sole  cut  in  quarters,  two  pottles  of  mushrooms,  two 
onions,  and  two  carrots  sliced,  some  parsley-roots,  a piece  of  bayleaf, 
thyme,  basil,  a pinch  of  pepper,  grated  nutmeg,  two  cloves,  and  two 
large  spoonsful  of  consomme ; simmer  this  essence  for  an  hour,  squeeze 
it  through  a tammy  into  the  saute-plate  to  the  escalopes,  and  let  them 
boil  gently  for  twenty  minutes  ; then  placing  a cover  on  the  fish  to 
keep  them  from  falling;  drain  off  their  liquor  into  the  consommd, 
reducing  it  one-third  ; mix  with  it  afterwards  a little  sorrel  and  chervil 
blanched  ; and  a quarter  of  an  hour  after,  pour  it  into  the  tureen  con- 
taining the  escalopes  of  the  fish,  the  quenelles  moulded  in  teaspoons, 
and  poached,  but  without  boiling  in  consomme,  and  a plate  of  livers  of 
burbots  ( lottes ) disgorged  and  boiled  in  consomme' : small  sturgeon  is 
considered  better  for  this  soup  than  the  plaice ; codfish  is  also  good  in 
its  formation, 

Potage  de  Fillets  cle  Poisson  d la  Bagration — (Fish  Soup;  so  named 

from  Prince  Bagration). 

Prepare  the  consomme  as  above  ; make  a quenelle  of  soles  with  cray- 
fish butter ; trim  in  escalopes  the  fillets  of  a sole,  perch,  and  carp,  and 
throw  a little  salt  over  them ; an  hour  afterwards  wash,  drain,  and  place 
them  in  a saute-plate ; mark  an  essence  with  the  bones  and  trimmings  of 
the  fish,  as  in  the  last  article ; squeeze  it  through  a tammy  upon  the 
escalopes  of  fish,  and  boil  them  slowly  for  ten  minutes ; then  pour  the 
liquor  from  them  to  the  consomme,  and  clarify  it  as  usual ; reduce  it  one- 
fifth  ; then  pour  it  into  the  tureen  upon  the  escalopes  and  quenelles 
poached  in  consomme,  six  roes  of  carp  boiled  in  water  with  salt,  and  fifty 
tails  of  crayfish,  (using  the  shells  for  the  butter,)  some  chervil  blanched, 
two  parsley-roots,  cut  in  small  fillets  and  stewed  in  consomme,  and  the 
flesh  of  two  lemons  cut  in  thin  slices  and  blanched,  carefully  withdraw- 
ing the  pips. 

Potage  de  Cabillaud  d la  Moilca — (Of  Cod). 

The  consomme  prepared  as  for  the  Oulca ; cut  three  small  slices  of 
cod  from  the  thick  end  of  the  tail,  and  throw  salt  over  them ; an  hour 
after  wash,  drain,  and  lay  them  in  a saute-plate;  make  a Farce 
Quenelle  of  salmon,  adding  two  spoonsful  of  the  Soubise  sauce  ; mark  an 
essence  with  the  trimmings  of  the  cod  and  salmon,  and  follow  the  pro- 
cess of  the  last  article ; when  boiled  an  hour  squeeze  it  through  a 
tammy  on  the  cod,  and  let  it  boil  gently  twenty  minutes  ; when  the  fish 
quits  the  bone  pour  the  liquor  from  it  to  the  consomme,  which  thicken 
by  mixing  two  spoonsful  of  flour  with  some  cold  consomme  ; cut  the 
whites  of  two  leeks  in  fillets,  boil  them  with  some  sorrel  and  chervil 
blanched ; skim  the  soup,  mix  with  it  two  ragout  spoonsful  of  Soubise 
sauce,  and  pour  it  boiling  into  the  tureen  containing  the  cod  broken 
into  flakes,  the  quenelles  of  salmon,  and  twenty  small  onions  blanched, 
and  drawn  down  in  glaze. 
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Potage  de  Riz  et  de  Saumon  d la  Peteroff—(0 f Rice  and  Salmon  ; 

from  the  Nobleman  of  that  name). 

The  consomme  being  prepared  as  usual,  clarify  it,  and  put  one- 
fourth  of  it  into  a stevvpan,  with  six  ounces  of  rice  washed  and  blanched, 
and  the  red  part  of  two  carrots  cut  in  very  small  columns  ; dress  a 
Strasbourg  fat  liver  in  a Mirepoix , and  when  cold  trim  it  in  escalopes  ; 
cut  a slice  of  salmon  in  small  escalopes,  and  throw  salt  over  them  ; 
an  hour  after  wash,  drain,  and  boil  them  in  consomme  for  ten  minutes  ; 
then  pour  their  liquor,  as  also  that  from  the  Mirepoix,  into  the  con- 
somme, which  clarify,  reducing  it  one-fifth ; pour  it  into  the  tureen 
containing  the  rice,  salmon,  liver,  a pint  of  young  peas  plain  boiled,  and 
some  chervil  blanched. 

Potage  Russe  d Plmperiale — (Russian  Imperial  Soup). 

Trim  in  small  escalopes  a small  slice  of  sturgeon,  and  throw  salt  over 
it;  cut' in  escalopes  the  fillets  of  a middling-sized  eel  and  a sole;  pro- 
ceed with  the  essence  and  the  fish  as  in  the  last  article  ; then  add  to  it 
roots,  prepared  as  for  the  Julienne ; boil  it  an  hour  and  pour  it  into  the 
tureen  containing  the  escalopes  of  the  fish,  some  small  whiting 
quenelles,  with  which  mingle  parsley  chopped  and  blanched ; add 
twelve  livers  of  burbots,  and  twelve  roes  of  carp  dressed  in  salt  and 
water. 

Potage  de  Filets  de  Perches  d la  Catherine  II. — (Of  Fillets  of  Perch  ; 

from  the  Empress  Catherine  If.) 

The  consomme  being  prepared  as  before,  trim,  in  small  escalopes,  the 
fillets  of  three  perch,  throw  salt  over  them  ; an  hour  after  wash,  drain, 
and  lay  them  in  a saute-plate ; afterwards  make  a quenelle  of  crayfish, 
with  crayfish  butter ; mark  an  essence  of  fish  thus : cut  in  lengths  a 
small  eel,  a sole,  a small  pike,  and  the  trimmings  of  the  perch  ; acid  four 
pottles  of  mushrooms,  two  onions  sliced,  parsley-roots,  two  cloves,  a pinch 
of  pepper  and  grated  nutmeg,  bayleaf,  thyme,  basil,  two  new  anchovies, 
the  flesh  of  a sound  lemon,  a bottle  of  champagne,  and  a little  salt ; 
boil  it  slowly  for  an  hour,  squeeze  it  through  a tammy  upon  the  fillets  of 
perch,  which  boil  for  ten  minutes  ; add  six  livers  of  burbots,  six  roes  of 
carp,  and  twenty-four  small  mushrooms  turned  and  very  white  ; having 
simmered  the  escalopes  of  perch  for  some  minutes,  drain  them  and  lay 
them  in  the  tureen,  and  upon  them  place  the  livers,  roes,  and  mush- 
rooms ; pour  the  liquor  from  them  into  the  consomme,  which  thicken 
slightly  with  a light  roux  ; when  serving  add  a liaison  of  twelve  eggs, 
and  lour  ounces  of  crayfish  butter ; stir  the  soup  that  the  liaison  may 
mix  perfectly  smooth ; and  as  soon  as  it  begins  to  boil  pour  it  into  the 
tureen,  adding  the  points  of  a bundle  of  asparagus,  prepared  as  for  an 
entree : serve. 

Potage  d’Esturgeon  d la  Pierre  le  Grand — ( Of  Sturgeon  ; from  the 

Czar  of  that  name). 

Dress  a small  slice  of  sturgeon  in  a Mirepoix , moistened  with  a bottle 
of  champagne ; to  the  consomme,  prepared  as  for  the  Ouka , add  the 
trimmings  of  a pheasant,  the  fillets  of  which  make  into  quenelles,  with 
a puree  of  mushrooms ; mark  an  essence  of  fish  with  two  eels,  two 
whitings,  and  herbs  as  in  the  last  article,  but  without  any  additional 
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champagne;  boil  for  an  hour,  and  squeeze  it  through  a tammy ; add 
this  to  the  consomme,  as  also  the  liquor  from  the  Mirepoix  in  which 
the  sturgeon  was  dressed ; clarify  it  by  reducing  it  one-fifth,  pass  it 
through  a napkin,  make  it  reboil  directly,  and  pour  it  into  the  tureen 
containing  the  sturgeon  trimmed  in  escalopes,  the  quenelles  moulded  in 
teaspoons, 1 a plate  of  fowls’  kidneys,  the  tops  of  a bunch  of  large 
asparagus  blanched  very  green,  and  two  table-spoonsful  of  chervil 
chopped. 

Le  Tschy ; Potage  de  Choux  d la  R usse —(Cabbage  Soup;  Russian 

mode). 

Prepare  the  consomme  as  in  Article  I.  of  this  chapter  ; trim  in  small 
squares  (one  inch  and  a half  wide)  two  pounds  of  brisket  of  beef 
soaked,  blanched,  and  stewed  two  hours  in  consomme  ; pass  off  in 
clarified  butter  two  large  onions  cut  in  slices  until  slightly  coloured, 
mix  with  them  a white  cabbage  cut  up  and  washed,  sweat  it  for  some 
minutes,  then  add  two  spoonsful  of  flour,  and  the  consomme  whilst 
boiling  ; add  the  tendrons  of  beef,  and  six  small  sausages,  which  take 
up  a quarter  of  an  hour  after ; skim  the  soup ; when  ready  to  serve 
thicken  it  with  half  a pint  of  sour  cream  and  a little  pepper  ; pour  it 
into  the  tureen  containing  the  sausages  cut  in  small  rounds,  and  thirty 
pieces  of  young  carrots  shaped  like  pears,  dressed  in  consomme,  and 
drawn  down  to  glaze. 

Le  Tschy ; Potage  de  Choux  d la  Czarine — (The  Empress’s  mode.) 

Mark  off  the  soup  exactly  as  above ; dress  a capon  in  a Mirepoix , 
which  afterwards  cut  up  and  put  to  the  soup,  suppressing  one-half  of  the 
beef. 

Le  Tschy ; Potage  de  Chou  Croute  d /’ Alexandre— (Of  Sour  Croute  ; 

from  the  Emperor  Alexander). 

Prepare  the  consomme  as  in  Article  I.  of  this  chapter;  pass  off 
slightly  in  clarified  butter  two  onions  cut  in  slices,  mix  with  them  two 
spoonsful  of  flour,  and  two  pounds  of  sour  crout,  washed  and  squeezed, 
and  the  juniper  berries  taken  out;  two  hours  before  serving  add  a fat 
fowl,  two  partridges,  a sweetbread,  and  the  half  of  a tongue  salted  red  ; i 
three-quarters  of  an  hour  afterwards  take  them  up,  and  when  cold  cut  up  f 
the  fowl,  dividing  each  member  in  two  parts;  trim  the  fillets  only  of  the 
partridges  ; cut  the  sweetbread  in  escalopes,  and  the  tongue  also  ; lay 
the  whole  in  a tureen  ; three  hours  after,  whilst  the  soup  is  boiling, 
skim  it  well,  and  mix  with  it  half  a pint  of  sour  cream,  with  a pinch  of 
pepper ; pour  it  boiling  into  the  tureen,  and  serve. 

Potage  de  Choux  d la  Paysanne  Russe — (The  Russian  Countrywoman’s 

Soup). 

Cut  in  small  pieces  three  pounds  of  the  brisket  of  beef,  and  one  pound 
of  thin  streaky  bacon  ; put  these  in  a stock-pot,  add  beef-stock,  and  skim 
it;  two  hours  after,  mix  with  the  soup  two  onions  sliced,  and  sweated  in 
butter  ; then  a spoonful  of  flour,  and  a white  cabbage  cut  up,  washed, 
and  drained  ; boil  these  two  hours,  put  into  it  six  sausages,  which  take 
up  again  ten  minutes  afterwards ; skim  the  soup,  and  serve.  This  is 
the  common  soup  of  the  Russian  people. 
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Chapter  IX. 


DES  POTAGES  POLONAIS— (POLONESE  SOUPS). 


Le  Bcireh;  Potage  Polonais— (The  Bareli). 


Put  in  a stock-pot,  a roast  fowl,  an  under  nut  of  veal,  a marrow-bone, 
one  pound  of  bacon  from  the  breast,  two  carrots,  a head  of  celery,  two 
onions  stuck  with  six  cloves,  a bunch  of  parsley  tied  up  with  thyme, 
bayleaf,  basil,  mace,  and  one  ounce  of  whole  white  pepper  ; fill  three 
parts  full  with  a liquor  from  beetroots,  thus  prepared : clean  twenty  fresh- 
pulled  beetroots,  put  them  in  an  earthen  pan  containing  a bucket  of  river 
water,  and  six  small  loaves  of  rye  flour,  to  create  a fermentation  ; cover 
the  pan,  and  lute  it  round  with  a rim  of  soft  paste,  to  close  it  her- 
metically, thus  preventing  the  air  from  entering ; set  it  in  a warm  place 
to  accelerate  the  fermentation ; ten  days  after,  uncover  it,  when  it  will 
contain  a vinegar  from  the  beetroots,  very  red  and  sour  ; moisten  the 
consomme  with  this  ; having  skimmed  it,  give  it  an  hour’s  boiling  ; 
then  add  a duckling,  a fat  fowl  half-roasted,  and  six  large  sausages ; 
observe  the  stewing  of  these  articles,  as  also  the  bacon,  above-men- 
tioned, and  gradually  take  them  up  as  they  are  done ; take  one  of  the 
beets  which  was  used  in  making  the  Bareli , cut  it  in  small  fillets,  as 
for  the  Julienne , with  an  equal  quantity  of  celery  and  onions  cut  in  the 
same  manner*;  pass  the  roots  slightly  in  clarified  butter,  add  some  con- 
somme, taking  off  the  fat  carefully,  and  draw  them  down  to  glaze  ; 
chop  four  ounces  of  fillet  of  beef,  with  four  ounces  of  suet,  a little  salt, 
pepper,  nutmeg,  and  two  yolks  of  eggs ; pound  this  farce,  and  make 
with  it  thirty  small  ravioles,  (see  Potage  de  Riz  et  Ravioles  d VArioste ,) 
which  simmer  ten  minutes  in  a little  consomme  ; with  the  rest,  make 


small  quenelles  the  size  of  filberts,  arrange  them  in  a saute-plate, 
with  clarified  butter,  and  fry  them  of  a light  colour  at  the  moment  of 
serving;  boil  three  eggs,  which  cut  in  two  lengthwise,  take  out  the 
yolks  and  pound  them  with  a raw  yolk,  a little  salt,  pepper,  and  nut- 
meg, a little  horse-radish  grated  fine,  and  chopped  parsley ; fill  the 
whites  of  the  eggs  again  with  this  preparation,  dip  them  in  an  egg 
beaten  up,  and  when  drained  cover  them  with  bread-crumbs,  and  a 
moment  before  serving  fry  them  in  clarified  butter;  let  the  consomme 
boil  five  hours,  skim,  and  strain  it  through  a napkin,  and  clarify  it  as 
usual ; run  it  down  to  a light-coloured  glaze,  of  a sharp,  but  excellent 
flavour:  during  its  reduction,  trim  an  ox  tail  braised,  which  lay  in  a tu- 
reen ; cut  the  bacon  in  square  pieces,  raise  the  fillets  from  the  fowl  and 
ducklings,  divide  each  sausage  in  four  pieces,  and  lay  the  whole  in 
the  tureen  ; adding  the  quenelles  and  eggs  fried,  then  the  vegetables  and 
parsley  blanched;  cover,  and  set  them  in  the  hot  closet;  scrape  a beet- 
root newly  gathered,  which  pound  and  rub  through  a tammy  to  obtain 
a red  juice,  which  place  upon  the  fire,  and  when  boiling,  pour  it  in  the 
reduced  consommd  to  give  it  the  colour  of  claret ; then  pour  it  boiling 
into  the  tureen,  with  a little  whole  white  pepper ; serve  the  marrow-bone 
hot  on  a plate,  with  fried  bread. 
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Potcige  Polonais  a la  Stanislaus  Leczinski — (Named  from  a former 

King  of  Poland). 

Dress  two  pheasants  in  a Mirepoix ; make  a quenelle  from  the  fillets 
of  two  partridges,  the  carcases  of  which  put  into  the  consomme  ; make 
thirty  Ravioles,  as  for  the  last  soup;  prepare  the  roots  as  lor  Julienne 
also ; stew  in  the  consomme  four  large  sausages,  which  afterwards  cut 
in  slices  ; trim  the  fillets  of  pheasants,  and  lay  them  in  the  tureen  ; add 
quenelles  formed  in  teaspoons,  and  poached  in  consomme  ; the  sausages, 
some  fowls’  kidneys,  the  Julienne  roots,  and  the  consommd,  boiling, 
clarified,  reduced  and  coloured  as  in  the  last,  with  the  beet-juice  ; serve 
the  marrow-bone  and  fried  bread,  as  above. 


Potage  Polonais  a la  Varsovie — (From  the  City  of  Warsaw). 

With  the  consomme,  as  in  the  article  the  Barch  d la  Polonais , serve 
twelve  small  timbales , as  directed  for  the  Potage  cl  la  Sevigne,  (see 
Chapter  I.,)  a plate  of  white  double-combs,  and  a pint  of  young  peas 
dressed  a la  Franeaise , some  chervil  blanched,  and  the  Julienne  of  the 
beetroots,  as  described  for  the  Barch  d la  Polonais ; reduce  the  con- 
somme one-half,  and  colour  it  as  before. 

Potage  Polonais  d la  Royale — (Uoyal  mode). 

Make  a quenelle  from  two  fine  fowls,  with  crayfish  butter,  form  it  in 
teaspoons;  poach  them,  when  serving,  in  consomme;  clarify,  and 
reduce  the  consomme  (made  as  above)  one-third  ; put  into  it  six  ounces 
of  large  Naples  semolina,  stirring  it  that  it  may  not  be  lumpy;  add, 
when  serving,  a liaison  of  ten  yolks  of  eggs,  with  a gill  of  good  cream, 
and  four  ounces  of  fresh  butter ; place  in  the  tureen  the  quenelles,  and 
a plate  of  large  fowls’  kidneys  ; add  the  tails  of  fifty  crayfish,  and  some 
large  heads  of  asparagus  boiled.  This  soup  may  be  made  without  the 
juice  of  the  raw  beetroot ; and  the  Julienne  roots,  also,  may  be  sup- 
• 

Poiage  de  Poisson  d la  PoniatowsJci — (Of  Fish;  named  in  honour  of 

Count  Poniatowski). 

Trim,  in  small  escalopes,  the  fillets  of  a middling-sized  salmon-trout, 
as  also  those  of  a large  sole,  throw  some  salt  over  them  ; an  hour  after, 
wash,  drain,  and  lay  them  in  a buttered  saute-plate;  make  a farce 
quenelle  of  eels,  with  the  essence  of  mushrooms ; put  into  a stewpan 
the  waste  parts  of  the  fish,  with  two  carrots,  two  onions,  two  pottles  of 
mushrooms,  and  two  parsley-roots,  the  whole  sliced,  with  a little 
bayleaf,  basil,  thyme,  mace,  two  cloves,  a good  pinch  of  pepper,  half  a 
pint  of  Hock  wine,  and  two  large  spoonsful  of  consomme ; after  an 
hour’s  boiling,  pass  this  essence  through  a tammy,  and  put  it  to  the 
consomme  reduced  one-half,  being  made  as  in  article,  the  Barch  ; then 
thicken  it  with  a liaison  of  ten  yolks,  with  a gill  of  cream,  and  four 
ounces  of  butter ; pour  it  into  the  tureen,  with  the  quenelles  formed  and 
poached  as  usual,  and  the  escalopes  sauteed  and  drained ; add  the 
roots  prepared  as  for  a Macedoine  of  carrots,  turnips,  young  peas,  and 
cucumbers. 

Potage  de  Poisson  d la  Vistule — (From  the  River  so  named  in  Poland). 

Prepare  the  consomme  as  in  article  the  Barch  ; cut  in  three  pieces 
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slantwise  a small  eel,  the  fillets  of  a large  perch,  and  a small  piece  of 
cod  trimmed  in  escalopes,  and  throw  salt  over  them  ; after  an  hour, 
wash,  drain,  and  lay  them  in  a saute-plate  ; mark  an  essence  as  in  the 
last  article,  with  the  trimmings,  using  half  a bottle  of  champagne 
instead  of  the  hock,  and  dress  with  it  the  escalopes  in  the  same 
manner,  taking  up  the  cod  and  sole  five  minutes  before  the  eel ; drain, 
and  arrange  them  in  the  tureen  ; add  the  liquor  from  them  to  the  con- 
sommd,  which  clarify,  and  reduce  one-half ; when  serving,  mix  with  the 
soup  an  extract  from  the  beet,  and  the  Julienne  of  the  beetroot,  as  in 
the  first  article ; pour  it  quite  boiling  into  the  tureen,  adding  parsley 
blanched,  a plate  of  small  mushrooms,  and  very  small  onions  boiled  in 
consommd,  and  drawn  down  in  a glaze. 

Potage  de  Perdreauoc  d la  Polonais — (Of  Partridge;  the  Polish 

fashion). 

Take  the  fillets  from  four  roasted  partridges,  trim  and  place  them  in 
a tureen,  with  six  large  sausages,  stewed  in  consomme  and  cut  in 
escalopes,  and  the  Julienne  of  the  beet-roots,  as  above  ; prepare  the 
consomme  as  in  article  the  Bare /?,  adding  the  carcases  of  the  four  par- 
tridges; reduce  it  one-fourth,  and  put  to  it  four  ounces  of  bread-crumbs 
dried  and  slightly  coloured ; after  boiling  five  minutes,  add  the  juice 
from  the  pounded  beet-root  (raw)  as  in  Article  I.  ; pour  the  soup  into 
the  tureen,  with  some  blanched  parsley,  and  the  flesh  of  two  lemons, 
with  the  pips  taken  from  them,  cut  in  slices  and  blanched  and  laid 
therein : serve. 


Second  procede  pour  faire  le  Parch  d la  Polonais — (Second  process 

to  make  the  Barch). 

Put  in  a stock-pot  two  fowls  roasted,  a marrow-bone,  a large  knuckle 
of  veal,  and  one  pound  of  streaky  bacon,  add  the  stock  necessary  ; 
make  it  boil,  and  skim  it;  put  to  it  afterwards  two  onions,  two  carrots, 
a bunch  of  celery  and  leeks,  a bunch  of  parsley,  with  a few  sweet 
herbs,  half  a spoonful  of  whole  white  pepper ; boil  it  slowdy  for  five 
hours,  skim,  clarify,  and  strain  it  through  a napkin ; make  a kind  of 
Julienne  with  two  large  onions  passed  off  in  butter,  and  a beet-root ; 
when  slightly  coloured,  add  some  consomme,  skim  off  all  the  fat,  and 
run  it  down  to  glaze  ; then  make  a quenelle  of  fowl,  and  form  it  in  tea- 
spoons; scrape  a beet-root  to  colour  the  consomme,  as  before;  reduce 
the  consomme  one-half,  and  pour  it  boiling  into  the  tureen  containing 
the  small  quenelles,  poached  without  boiling,  the  Julienne , some  parsley 
blanched,  and  thirty  small  crusts  dried  in  the  hot  closet,  with  the 
marrow  from  the  beef-bone  spread  upon  them.' 


Le  Rossoli ; Potage  de  Riz  d la  Polonais— (P  ice  Soup;  Polish 

fashion). 

l\iake  a consomme  with  two  fowls  roasted,  and  a knuckle  of  veal, 
and  seasoned  as  usual ; when  strained,  boil  slowly  for  an  hour  and  a 
lalf  in  half  of  it,  half  a pound  of  rice  washed  and  blanched,  and  twro 
spoonsful  of  parsley-roots  cut  three-quarters  of  an  inch  long  and  one- 
sixth  of  an  inch  square,  (the  two  ends  of  each  should  be  split  finely 
one-sixth  of  an  inch  deep,)  dress  afterwards  in  consomme  two  fine 
owls,  surrounded  with  bardes  of  fat  bacon;  when  they  are  taken  up, 
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take  all  the  fat  from  the  consomme,  strain  it  through  a tammy,  and 
set  it  to  boil ; cut  up  the  fowls,  dividing  each  fillet  and  leg  in  three 
pieces,  taking  away  the  leg-bone  and  the  skins  ; lay  them  in  the  tureen, 
pour  the  rice,  and  then  the  consommd,  upon  them,  and  serve. 

Le  Rossoli;  Potage  de  Riz  a la  Clopicki~( Named  from  Count 

Clopicki). 

Prepare  the  consomme  as  the  last  ; make  a quenelle  of  fowl ; having 
reduced  the  consomme  one-fourth,  boil  ten  ounces  of  rice  in  half  of  it, 
as  in  the  last  article ; add  parsley-roots  prepared  as  above ; then  mix 
the  rest  of  the  consomme  with  it  carefully,  adding  some  chervil 
blanched  ; then  stir  in  a liaison  of  twelve  yolks  of  eggs,  with  a little 
cream  and  butter ; after  a single  boil,  pour  it  into  the  tureen  containing 
the  quenelles,  a plate  of  fowls’  kidneys,  and  a pint  of  young  peas  plain 
boiled. 

Potage  de  Rossoli  a la  Kitchevdtch. 

Prepare  the  soup  in  all  points,  and  with  a liaison,  as  the  last ; cut  in 
pieces  four  partridges  dressed  in  a Mirepoix , the  liquor  from  which 
must  be  added  to  the  rice;  when  ready  to  serve,  pour  the  soup  in  the 
tureen  containing  the  fillets  of  partridges,  a plate  of  small  combs,  and 
the  roots  usually  prepared  for  the  Brunoise  ; small  timbales  of  fowl  or 
game  may  also  be  added  to  the  Rossoli,  or  the  fowl  or  game-cake  as  in 
Potage  d la  Regence  ; for  all  that  characterises  the  Rossoli  is  the  bunch 
of  herbs  and  parsley-roots  added  to  the  rice. 


Chapter  X. 

DES  POTAGES  HOLLANDAIS — (DUTCH  SOUPS). 

Potage  d’Anguille  d la  Hollandaise — (Soup  of  Eels;  Dutch  mode). 

Make  a consommd  as  usual,  seasoned  with  roots,  a bundle  of  leeks, 
celery,  and  chervil ; cut  a middle-sized  eel  into  small  lengths,  and  throw  i 
a little  sea-salt  over  it ; an  hour  after,  wash,  and  drain  it  on  a napkin  ; {' 
put  in  a stewpan  four  ounces  of  fresh  butter,  with  a pottle  of  mushrooms, 
two  onions,  two  carrots,  two  leeks,  and  a head  of  celery,  the  whole  cut 
small ; add  a small  piece  of  garlic,  bayleaf,  mace,  two  cloves,  and  a 
little  pepper ; sweat  this  seasoning  a few  seconds  over  a slow  fire,  then 
add  two  large  spoonsful  of  consomme ; simmer  this  essence  for  an  hour, 
and  squeeze  it  through  a tammy  upon  the  eels  in  a saute-plate,  and  boil 
them  in  it  slowly  for  twenty  minutes ; try  if  they  are  done  enough ; 
then  take  them  up  and  lay  them  in  the  tureen,  skim  the  liquor  from 
them,  and  strain  it  through  a silk  sieve  into  a puree  of  sorrel,  made 
thus  : stew  the  fourth  part  of  a sieve  of  sorrel,  with  two  lettuces,  and  a 
handful  of  chervil ; having  drained  the  whole  on  a sieve,  pound  it 
with  a quarter  of  a pound  of  the  crumb  of  a French  roll  soaked  in  con- 
somme ; rub  the  puree  through  the  tammy,  and  mix  it  with  consomme, 
boil,  and  skim  it ; then  add  a liaison  of  ten  eggs,  and  pour  it  into  the 
tureen  containing  the  eel,  some  chervil  blanched,  small  onions  run  down 
to  glaze,  and  some  crusts  dried  in  the  stove. 
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Potage  de  Laitances  de  Hare  tigs  d VErasme — (Of  Herrings’  Roes; 

named  from  the  celebrated  Writer). 

Prepare  a puree  as  above ; sautez  in  butter  twelve  soft  roes  of 
herrings,  (disgorged,  and  dried  on  a napkin,)  with  a little  salt  and 
pepper  ; drain,  and  lay  them  in  a tureen,  with  a plate  of  small  quenelles 
of  carp,  a quart  of  young  peas  plain  boiled,  and  chervil  blanched  ; add 
the  puree  when  boiling. 

Potage  de  Poisson  d la  Flessingue—( Of  Fish  ; from  the  Dutch  Port  of 

that  name). 

Make  a consomme  as  usual ; blanch  a quart  of  fresh  large  peas,  a 
handful  of  chervil,  and  two  lettuces  minced  ; after  boiling  half  an  hour, 
strain,  and  pound  well  the  peas,  with  a handful  of  sorrel  minced  and 
sweated  in  butter,  and  a quarter  of  a pound  of  crumb  of  bread  soaked 
in  consomme ; rub  the  whole  through  a tammy  ; make  a quenelle  of 
codfish,  with  an  essence  of  mushrooms;  cut  a slice  of  salmon  into 
escalopes,  throw  salt  over  them,  and  an  hour  after  wash,  and  sautez 
them  in  butter  ; boil  two  small  slices  of  cod  from  the  thick  end  of  the 
tail,  previously  salted  for  twenty  minutes,  and  when  it  will  leave  the 
bone  take  it  up,  and  break  the  fish  in  flakes,  placing  them  in  the  tureen 
containing  the  quenelles  moulded  in  teaspoons,  the  escalopes  of  salmon, 
and  thirty  button-mushrooms  ; pour  in  the  puree  whilst  boiling,  pre- 
viously clarified  by  mixing  the  consomme  with  it. 

Potage  dePouleta  la  Rembrandt — (Of  Fowl;  from  the  great  Painter). 

.Dress  two  chickens  in  a Mirepoix ; when  cold,  cut  them  in  pieces  as 
for  soup,  and  lay  them  in  the  tureen,  with  a plate  of  carps’  roes 
dressed  in  water,  with  a little  salt ; then  pour  upon  them  the  soup,  as  in 
the  last  article  ; suppressing  the  quenelles,  salmon,  and  the  other  gar- 
nitures. 


Potage  d la  Rotterdam — (From  the  City  of  that  name). 

Prepare  the  consomme  as  usual ; mix  very  thin  half  a pound  of 
potato-flour,  with  some  cold  consomme,  and  pour  it  gently  into  the 
other  consomme  whilst  boiling,  stirring  it  with  a spoon ; add  to  the  soup 
some  chervil,  sorrel,  and  the  white  parts  of  four  leeks  cut  very  fine  and 
blanched ; cut  in  small  lengths  two  lampreys,  and  throw  salt  over  them  ; 
an  hour  after,  wash,  and  boil  them  in  water  and  salt;  cut  the  heads  and 
tails  from  twenty  large  smelts,  divide  them  in  two,  and  sautez  them  in 
butter ; take  them  up,  also  the  lampreys,  and  lay  them  in  the  tureen, 
with  the  smells  upon  them ; add  to  the  soup  a gill  of  double-cream,  and 
four  ounces  of  fresh  butter ; pour  it  into  tureen,  and  serve. 

Potage  de  Riz  a la  Zelande — (Of  Rice  ; from  the  Island  of  that  name). 

Prepare  the  usual  consomme  ; wash,  and  blanch  six  ounces  of  rice, 
which  simmer  with  consomme,  and  a bundle  of  leeks,  celery,  lettuce, 
and  chervil ; trim  the  fillets  from  two  fine  soles,  in  escalopes,  and  throw 
a little  salt  oyer  them  ; an  hour  after,  wash,  and  boil  them  in  a little 
consomme,  with  the  least  particle  of  garlic  and  pepper,  for  a quarter 
of  an  hour;  take  them  up,  and  lay  them  in  the  tureen;  strain  the 
liquor  from  them  through  a tammy,  and  put  it  to  the  remaining  con- 
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somme,  in  which  mix  a handful  of  sorrel  and  chervil  passed  in  butter ; 
take  the  bundle  from  the  rice,  work  it  with  a wooden  spoon  so  as  to 
break  it ; add  the  consomme,  make  it  boil  for  some  seconds,  and  pour 
it  into  the  tureen  containing  the  fillets  of  soles. 

Potage  de  petites  Quenelles  de  Pommes  de  Terre  d la  Hollaiidaisc — 
(Of  Quenelles  of  Potatoes;  Dutch  mode). 

Prepare  the  usual  consomme,  make  it  boil,  and  pour  into  it  two 
spoonsful  of  flour,  mixed  with  cold  consomme,  to  thicken  the  soup 
slightly;  when  serving,  mix  a pinch  of  grated  nutmeg,  and  some  sorrel 
passed  in  butter ; skim,  and  pour  it  into  the  tureen  containing  some 
chervil  blanched,  and  three  plates  of  small  quenelles  of  potatoes  pre- 
pared thus  : roast  in  the  cinder  six  large  Dutch  kidney-potatoes,  washed, 
and  surrounded  with  paper ; peel  them  carefully,  and  pound  them  with 
four  ounces  of  fresh  butter,  salt,  pepper,  nutmeg,  six  yolks  of  eggs,  and 
a little  double  cream,  and  rub  this  through  the  quenelle-sieve  ; form 
them  into  small  round  quenelles,  and  lay  them  in  a buttered  saute-plate, 
pour  upon  them  some  boiling  consomme,  simmer  them  slowly  for 
some  minutes,  without  letting  them  boil,  take  them  up,  and  lay  them  in 
the  tureen. 

Potage  de  Tendrons  de  Veau  d la  Leyde — Of  Tendrons  of  Veal ; from 

the  City  of  that  name). 

Braize,  in  the  usual  mode,  the  tendrons  from  half  a breast  of  veal ; 
when  cold,  trim  them  into  small  escalopes,  and  simmer  them  gently  in  their 
liquor,  skimmed,  and  strained  through  a silk  sieve;  then  have  a dozen 
potatoes  boiled  plain,  and  when  they  are  nearly  cold  trim  them  in 
small  balls  a quarter  of  an  inch  in  diameter,  and  put  them  into  the  con- 
somme, in  which  also  you  put  some  sorrel  and  chervil  blanched,  and 
two  cucumbers  cut  in  escalopes,  and  sauted  in  butter  ; lav  the  tendrons 
in  the  tureen,  and  pour  upon  them  the  consomme. 


Chapter  XI. 

EAST  INDIA  SOUPS. 

Potage  de  Karie  d VIndienne — (Soup  of  Curry  ; Indian  mode). 

Make  a consomme  as  usual,  put  half  of  it  into  a stewpan,  with  two 
small  chickens,  surrounded  with  slices  of  fat  bacon,  a bunch  of  parsley, 
two  bayleaves,  four  cloves,  a pinch  of  mace,  the  same  of  cayenne 
pepper  and  allspice,  pepper,  thyme,  and  basil;  let  them  boil  slowly 
three-quarters  of  an  hour,  then  take  up  the  chickens  ; skim  the  con- 
somme, and  strain  it  through  a silk  sieve  into  a stewpan  containing  ten 
ounces  of  rice  washed  and  blanched;  add  a slight  infusion  of  saffron  to 
colour  it  of  a fine  yellow ; after  boiling  nearly  an  hour,  pour  the  rice 
into  the  tureen  containing  the  fowls  cut  in  pieces ; add  the  remain  inn- 
consomme  quite  boiling,  and  serve.  This  soup  should  taste  of  the  herbs 
and  spices,  and  triflingly  of  the  Cayenne  pepper. 
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Potage  de  Karic  d la  Mongol — (The  Mogul  mode). 

Make'  the  consomme  as  usual,  also  a quenelle  of  the  flesh  of  two 
rabbits,  in  which  add  a little  cayenne  so  as  to  taste  of  it  slightly ; with 
the  trimmings  of  the  rabbits  mark  an  essence  with  one-half  of  the  con- 
somme, and  season  it  as  in  the  last  article  ; after  boiling  two  hours, 
pass  the  essence  through  a napkin  into  a stewpan  containing  ten  ounces 
of  rice  washed,  and  blanched  with  an  infusion  of  saffron  ; and  finish,  as 
in  the  foregoing  article,  with  the  quenelles  formed  of  the  size  of  a 
filbert ; after  some  gentle  boils,  serve  the  soup. 

Potage  de  Kari  a VIndoustan — (From  the  Territories  of  that  name). 

Prepare  the  consomme  as  usual ; trim  the  fillets  of  two  lampreys  into 
small  escalopes,  and  throw  a little  salt  over  them  ; an  hour  after,  wash, 
drain,  and  lay  them  in  a saute-plate  ; make  a quenelle  of  salmon,  and 
mark  off  an  essence  with  the  trimmings  of  the  lampreys  and  salmon, 
and  a carp  cut  in  pieces  ; add  half  of  the  consomme,  two  onions  sliced, 
two  pottles  of  mushrooms,  a large  bunch  of  parsley  and  leeks,  four 
cloves,  two  bayleaves,  thyme,  basil,  mace,  cayenne  and  allspice,  small 
quantities  of  each  ; when  boiled  an  hour,  squeeze  the  essence  through 
a tammy  upon  the  escalopes,  and  simmer  them  for  a quarter  of  an  hour ; 
take  them  up,  lay  them  in  the  tureen,  and  set  it  in  the  hot  closet; 
strain  their  liquor  into  a stewpan  containing  ten  ounces  of  rice  washed, 
and  blanched,  also  the  rest  of  the  consomme,  with  an  infusion  of  saffron 
as  in  the  last  article  ; boil  it  an  hour,  add  the  quenelles  of  salmon  of 
the  size  and  shape  of  a filbert. 


Potage  de  Karic  a la  Golconde — (From  the  City  of  that  name). 

The  consomme  being  prepared  as  usual,  make  a quenelle  of  a fine 
fowl,  with  crayfish  butter ; trim  in  escalopes  the  fillet  of  an  eel,  and 
sautez  them  in  butter  ; put  in  a stewpan  the  remnants  of  the  fowl  and 
eels,  two  onions,  two  pottles  of  mushrooms  cut  up,  and  all  the  other 
seasonings  directed  in  the  last  article,  and  half  of  the  consomme;  after 
boiling  an  hour,  strain  it  upon  six  ounces  of  rice,  which  proceed  with 
as  in  the  last  article;  also  then  add  the  remainder  of  the  consomme 
quite  boiling ; put  into  it  the  quenelles  formed  in  teaspoons,  and 
poached  as  usual ; pour  the  soup  into  the  tureen  containing  the  escalopes 
of  eel,  and  the  tails  of  fifty  crayfish  ; serve. 

Potage  de  Karic  d la  Calcutta — (From  the  City  of  that  name). 

Stew  two  pheasants  in  one-half  of  the  consomme,  prepared  as  usual, 
let  them  boil  an  hour,  with  the  same  seasonings  and  process  in  all 
points  as  in  the  last  article  ; proceed  also  in  the  same  manner  to  stew 
ten  ounces  of  rice,  with  the  infusion  of  saffron  ; cut  up  the  pheasants, 
trim  the  fillets  in  three  pieces,  and  the  legs  in  two,  withdrawing  the  leg- 
bone  ; finish  as  the  preceding. 


Potage  de  Karic  d la  Malabar — (From  the  country  so  named). 

. consomme  being  prepared  as  usual,  cut  in  two  three  large  Spa- 
nish onions,  withdrawing  the  parts  adhering  to  the  head  and  tail,  and 
the  hearts,  cut  them  in  slices  of  equal  thickness,  and  fry  them  lightly 
in  clarified  butter,  drain,  and  put  them  in  a stewpan  containing  two  fine 
fowls,  half  of  the  consomme,  and  the  seasonings  as  above,  with  an  in- 
fusion of  saffron ; let  them  simmer  very  slowly  for  nearly  an  hour,  and 
take  them  up ; stew  ten  ounces  of  rice  in  the  reserved  consomme  for 
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three-quarters  of  an  hour,  add  the  stock  from  the  fowls,  having  skimmed 
it ; after  a few  boils  up,  pour  it  into  the  tureen  containing  the  fowls  cut 
in  pieces ; serve. 

Potage  de  Chap  on  au  Pilau  a la  Turque — ( Of  Fowl  and  Rice,  Turkish 

mode). 

The  consomme  being  prepared  as  above,  reduce  it  one-third,  put  into 
a stewpan  a capon  neatly  trussed  as  for  an  entree , surround  it  with  fat 
bacon,  add  one-half  of  the  consomme  with  the  usual  seasonings,  and  let 
it  boil  for  an  hour ; stew  also  ten  ounces  of  rice  in  the  remaining  con- 
somme, and  the  skimmings  from  the  fowl-stock,  a little  allspice, 
cayenne,  and  nutmeg,  and  an  infusion  of  saffron  ; let  it  boil  scarcely  half 
an  hour,  that  the  rice  may  remain  whole,  then  dish  it  up  in  the  tureen, 
lay  upon  it  the  capon,  and  serve  the  stock  from  it  when  clarified,  in  a 
silver  casserole,  separately. 


Chapter  XII. 

DES  POTAGES  AMERICAINS — (AMERICAN  SOUPS). 

Potage  de  Tortue  a V Americaine — (Turtle  Soup,  American  mode). 

The  Americans  proceed  in  the  preparation  of  the  Turtle  as  described 
in  the  chapter  on  English  soups,  but  add  fillets  of  anchovies,  which 
must  necessarily  change  its  flavour  ; but  this  soup  is  as  follows hav- 
ing skinned  an  eel,  cut  it  in  small  lengths,  slice  a carrot,  onion,  pottle 
of  mushrooms,  and  parsley-roots,  and  sweat  them  in  clarified  butter ; 
add  a bayleaf,  thyme,  basil,  a pinch  of  grated  nutmeg,  cayenne,  and 
allspice,  half  a bottle  of  champagne,  and  the  trimmings  of  the  eel ; boil 
slowly  for  an  hour,  and  strain  through  a silk  sieve  upon  the  escalopes 
of  eel,  which  boil  gently  for  half  an  hour,  then  drain  and  lay  them  in  the 
tureen,  which  put  into  the  hot  closet ; reduce  their  liquor  to  half  Maze 
and  add  it  to  a turtle-soup  (for  fifteen  persons),  prepared  as  in  Article  I. 
Chapter  II,,  or  in  the  article  Potage  Tortue  d la  Frangaise. 

Potage  de  Tortue  d la  Washington — (So  named  from  the  celebrated 

General). 

Prepare  the  turtle  soup  either  in  the  English  or  French  mode,  (but 
the  English  is  the  real  turtle,  the  French  being  but  an  imitation  made 
with  a calf’s  head,)  sautez  in  butter,  with  a little  cayenne  and  salt  the 
escalopes  from  a small  slice  of  salmon,  which  place  in  the  tureen  vvith 
some  quenelles  of  eel  with  anchovy  butter,  but  not  highly  flavoured  ; 
mix  in  the  soup  when  boiling  some  crayfish  butter,  the  tails  from  which 
are  also  put  into  the  soup,  and  serve. 

Potage  de  Tortue  a la  Neio  York — (From  the  City  of  that  name). 

Prepare  the  soup  as  above,  but  instead  of  the  salmon  and  eels,  use 
an  escalope  of  fillets  of  sturgeon  roasted  very  pale,  and  quenelles  of 
whitings  with  crayfish  butter. 

M.  Careme  observes,  “At  length  we  arrive  at  the  end  of  the  soups 
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from  meat,  and  in  this  series  may  be  reckoned  one  hundred  and  ninety- 
six  French  soups,  and  one  hundred  and  three  foreign  soups ; nor  can 
my  contemporaries  accuse  me  of  having  repeated  through  this  length- 
ened nomenclature  of  details  any  garnitures  that  are  analogous  to  each 
other.  The  art  of  the  cook  has  this  in  common  with  the  painter  and 
musician  : the  first,  by  the  shades  he  gives  to  his  colours,  produces  the 
grand  ensemble  of  his  pictures,  which  attracts  the  sight  and  the  ima- 
gination ; the  musician  by  the  combination  of  his  sounds  produces  har- 
monv,  and  the  sense  of  hearing  conveys  to  us  those  sweet  sensations 
that  proceed  from  melody:  it  is  thus  with  culinary  combinations ; the 
smell  and  the  taste  of  the  epicure  meet  with  sensations  equal  to  those  of 
the  amateurs  of  painting  or  music,  when  his  eye  contemplates  the  de- 
velopment of  a well-served  dinner.  If  any  of  my  contemporaries 
serving  in  smaller  families  should  consider  the  expense  of  any  of  my 
soups  an  insurmountable  reason  against  their  attaining  them,  I observe, 
that  they  need  not  believe  they  can  never  serve  them,  for  they  can 
reduce  the  garnisbings  as  much  as  they  think  proper,  rendering  them 
less  complicated ; the  essential  point  being  the  analysis  of  the  different 
modes  of  composing  the  seasoning  which  characterize  our  French  and 
foreign  soups.  I have  yet  to  observe,  that  in  naming  the  soups  of 
foreign  countries  after  the  names  of  towns  or  celebrated  men  they  gave 
birth  to,  I have  so  acted  because  this  mode  appears  the  most  proper 
to  adopt,  as  it  assigns  to  them  the  peculiar  characteristic  of  the  country 
to  which  they  belong. 


Chapter  XIII. 

TRAITE'  DES  POTAGES  EN  MAIGRE — (OF  MAIGRE  SOUPS). 

Observations, — In  the  analysis  of  the  first  stocks  is  described  that  of 
fish  (see  PartL),  which  should  be  used  when  a relishing  soup  in  the 
time  of  Lent  is  required ; but  for  ordinary  purposes  proceed  as  in  the 
following  article,  being  much  less  expensive: — 

Potage  maigre  a la  jmree  cle  Lentilles — (Soup  maigre  of  Lentils). 

Put  into  fresh  water  three  pints  of  lentils,  a little  fresh  butter  and  salt ; 
when  it  boils  set  it  at  the  side  of  the  fire  to  boil  slowly  without  ceasing  ; 
after  some  hours’  boiling  take  some  of  the  lentils  in  a spoon  with  holes, 
and  if  soft  under  the  fingers  rub  them  through  a tammy,  adding  their 
liquor  by  degrees  ; then  add  a small  essence  of  roots  sweated  in  butter, 
and  prepared  as  usual ; make  the  puree  rather  thin,  so  as  to  clarify  it ; 
when  serving,  add  six  ounces  of  fresh  butter,  (the  jmree  being  removed 
from  the  fire,)  and  a plate  of  croutons  cut  in  dice  and  fried  in  butter  not 
clarified,  which  renders  them  more  crisp,  and  only  put  them  in  the  jmree 
when  it  is  served,  that  they  may  not  swell.  Soups  of  the  jmrees  of 
white  or  red  beans,  or  dried  peas,  or  lentils  shelled  or  new,  are  prepared 
in  the  same  manner.  The  soups  from  sorrel,  onions,  jmree  of  potatoes 
or  chestnuts  maybe  made  maigre , suppressing  the  consomme,  and  using 
a stock  from  fish,  and  following  the  details  for  French  or  other  soups, 
and  simply  moistening  them  with  water.  Here  terminates  this  interest- 
ing part,  which  has  advanced  rapidly  to  perfection. 
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PART  THE  THIRD. 


Of  large  Dishes  of  Fish . 

In  puisuance  of  tlie  plan  laid  down  for  myself,  I extract  only  the  fol- 
lowing observations  of  M.  Careme  from  Chapter  I.:— “I  had  re- 
marked,” says  he,  “ at  the  grand  dinners  of  Prince  Talleyrand,  that  the 
larger  pieces  of  cookery  of  the  first  course  never  corresponded  with  the 
elegance  of  the  bronzes,  the  glass,  and  the  plate  which  covered  the 
tables  at  this  period,  so  well  as  the  elegance  given  to  our  pastry  of  the 
present,  day,  the  entremets  of  sugar,  the  cold  entrees  and  the  socles. 
Delivering,  my  self  up  entirely  to  cookery,  I promised  myself  that  1 would 
reform  an  infinity  of  old  usages,  though  practised  as  they  were  by  our 
greatest  masters  of  the  art.  When  I became  chief  of  the  kitchen  of  the 
Emperor  Alexander,  I commenced  this  great  reform ; but  the  mode  of 
serving  a Russian  dinner  was  unfitted  for  it,  all  the  gross  pieces  being 
carved  before  being  placed  upon  the  table.  In  the  years  1816  and  1817 
I was  in  England  with  the  Prince  Regent,  and  1 was  there  gratified; 
for  this  truly  royal  table  was  served  always  in  the  French  manner,  and 
the  service  of  silver  was  so  superb  and  elegant,  that  I was  struck  with 
wonder:  it  appeared,  then,  that  it  would  advance  my  reputation  to  com- 
mence the  reform  that  l had  proposed.  What  could  be  more  ridiculous 
anu  absurd  than,  for  example,  to  see  served  Pike  or  Carp  a la  Chambord 
the  garnitures  of  which  were  composed  of  larded  sweetbreads,  youn^’ 
pigeons,  cockscombs,  and  kidneys  ? But  such,  however,  was  the  prac> 
tic.e  of  men  highest  in  reputation.  Reflecting  thereon,  will  it  not  be 
said  that  the  minds  of  these  men  had  never  contemplated  the  ridicule 
they  brought  on  themselves  by  thus  mingling  articles  of  meat  or  fowl 
with  fish,  whilst  it  was  so  easy  to  alter  this  ancient  usage  by  the  infinite 
variety  that  presents  itself  of  the  fillets  of  fish,  such^as  soles,  trouts 
whitings,  salmon,  &c. ; serving  them  in  escalopes,  atterawv,  contL  with 
truffles,  quenelles  with  truffles,  or  with  mushrooms,  or  with  the  ravmotte 
herbs,  &c.  Thus  it  was  to  the  Prince  Regent  of  Great  Britain  that  I 
presented  for  the  first  time  the  pike  a la  Regence , surrounded  with  rich 
garnitures  composed  of  fish  of  every  description.  My  royal  master 
and  his  noble  guests  remarked  it,  and  complimented  me  * this  encou 
ragement  flattered  me,  for  I saw  that  I was  right ; but  in  this  circum- 
stance,, as  m many  others,  my  own  thoughts  were  fruitful  to  me  in  the 
perfectiomng  of  the  culinary  art.  When  at  Vienna  with  Lord  Stewart 
(now  Marquess  of  Londonderry)  his  Britannic  Majesty’s  Ambassador 
at  the  Couit  of  Austua,  1 for  the  first  time  served  the  carp  d la  Cham- 
bord, surrounded  with  my  new  garnitures  of  fish : this  large  piece  was 
noticed,  and  the  nobility  of  Vienna,  as  well  as  my  illustrious  employer 
approved  this  novelty  ; for  it  is  certain  that  in  the  Austrian  capital,’ 
until  then,  the  French  cooks  in  reputation  there  had  preserved  the 
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ancient  customs  of  Paris.  But  to  return  to  the  grosses  pieces : I had 
such  a conviction  of  the  change  that  I intended  to  bring  about,  that  I 
hesitated  not  to  have  fabricated,  at  my  own  expense,  the  new  hatelets 
(silver  skewers)  to  garnish  my  entrees  and  grosses  pieces,  and  my  case 
of  skewers  was  of  service  to  me  at  London,  Vienna,  and  Paris  ; and  as 
in  all  other  things,  I hesitated  not  to  spend  my  money  to  gather  a large 
collection  of  those  articles  that  might  serve  to  develope  my  ideas,  and 
to  give,  consequently,  more  elegance  to  the  cookery  of  the  day.  I think 
that  a cook  can  never  make  too  many  pecuniary  sacrifices  to  accelerate 
the  progress  of  his  art.  I each  day  feel  a grateful  satisfaction  in  my 
work,  from  the  flattering  encouragements  I receive  from  the  noble  per- 
sonages I serve ; but  to  accomplish  it  I have  not  only  made  great 
sacrifices  in  money,  but  every  day  have  meditated  on  some  new  thing  : 
this  work  will  afford  proofs  of  it.  I have,  throughout,  embellished  the 
grosses  pieces  of  butchers’  meat,  poultry,  and  game,  as  also  those  formed 
by  the  oven,  or  decorated : the  hot  entries  have  also  submitted  to  the 
same  change,  and  all  this  has  taken  place  by  the  addition  of  my  new 
hatelets  and  new  garnitures.  In  my  Maitre  d’Hdtel  Francaise  is  given 
a plate,  (the  third,)  representing  a table  for  eighty  covers,  served  with 
sixteen  grosses  pieces,  and  forty-eight  entrees ; those  are  divided  be- 
tween every  three  dishes  by  one  of  the  grosses  pieces,  thus  to  afford 
more  elegance  and  harmony  to  the  service.  I only  regret  not  to  have 
better  expressed  upon  the  design  the  size  of  the  two  dishes  in  the  centre, 
as  those  also  at  the  ends  of  the  table.  However,  I shall  observe  on 
this  subject,  that  I disapprove  of  serving  enormous  grosses  pieces,  as  we 
have  seen  even  since  the  regeneration  of  the  art.  In  multiplying  on  a 
large  table  a number  of  those,  they  ought  to  be  less  in  size,  and  conse- 
quently less  filled  with  any  large  garnishing,  for  I have  always  noticed 
that  those  large  dishes  are  disagreeable  to  the  guests  charged  with  carv- 
ing them.  For  a table  of  from  eighty  to  a hundred  covers,  the  four 
large  dishes  at  the  centres  and  the  ends  should  be  larger  than  the  four 
served  in  the  contre  J lanes , whilst  the  eight  grosses  pieces  at  the  ex- 
treme flanks  should  be  smaller  still.  Thus,  for  example  : for  a table  of 
from  eighty  to  one  hundred  covers,  I compose  my  sixteen  grosses 
pieces  as  follows:  four  large  fishes,  two  in  the  centre  and  two  at  the  ends  ; 
npxt,  in  the  four  contre  jlancs , large  pieces  of  meat ; the  eight  large 
dishes  in  the  extreme  flanks  are  composed  of  poultry  or  game,  or  from 
the  oven,  as  casseroles  of  rice,  timballes,  pies,  or  croustades  of  bread,  as 
the  designs  represent:  eight  of  those  grosses  pieces  should  be  gar- 
nished with  the  hatelets,  also  eight  entrees  ; by  this  division  of  the 
entrees  more  effect  is  produced,  and  the  whole  service  displays  the  high- 
est elegance.  Such  are  some  of  the  reforms  and  ameliorations  I have 
introduced  into  modern  cookery. 

Des  grosses  pieces  de  Turbot — -(Of  Turbot). 

The  title  is  just  which  the  celebrated  author  of  the  Almanach  des 
Gourmands  has  given  to  the  turbot — that  of  the  Prince  of  the  Sea — for 
this  fish  is  greatly  esteemed  both  at  Paris  and  at  London,  and  holds  the 
rirst  rank  amongst  the  larger  dishes  of  fish  served  to  the  tables  of  the 
wealthy  m those  two  great  cities;  and  this  preference  may  easily  be 
conceived  from  the  attractive  whiteness  of  its  flesh,  its  delicacy  and 
exquisite  flavour:  it  is  nourishing,  of  easy  digestion,  proper  at  all  times, 
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for  all  ages  and  all  temperaments,  and  produces  no  ill  effect  but  when 
inconsiderately  eaten.  This  fish  has  been  named  by  some  authors  the 
water  or  sea-pheasant,  on  account  of  the  delicacy  of  its  flesh. 

Turbot  a VAngloise — (English  manner). 

Choose  a fish  that  is  very  white,  which  is  a certain  sign  of  its  fresh- 
ness, fleshy,  firm,  and,  above  all,  observe  that  its  surface  be  covered 
with  a round  swelling  grain,  which  affirms  that  it  is  fat  and  delicate  ; 
let  it  soak  in  winter  in  cold  water,  with  a little  milk  mingled  with  it, 
but  in  summer  lay  it  on  ice  ; two  hours  before  serving,  make  an  incision 
of  three  inches  in  length  in  the  centre  of  the  back,  a little  distance  from 
the  head,  lift  the  flesh  up  from  the  back-bone,  and  with  the  point  of  a 
strong  trussing-knife  cut  three  or  four  of  the  bones  on  each  side  of  the 
large  one,  and  take  out  two  or  three  of  the  joints,  thus  preventing  the 
flesh  from  breaking  during  the  boiling,  by  giving  it  opportunity  and 
room  to  shrink : this  operation  is  necessary  only  in  large  turbots,  for 
smaller  ones  it  will  be  sufficient  to  make  a slit  on  each  side  of  the  bone, 
tie  up  its  mouth  with  packthread,  rub  the  belly  of  the  turbot  with  the 
juice  of  a lemon,  and  cover  it  with  the  flesh  of  two  lemons  cut  in  slices 
and  the  pips  taken  out,  strew  upon  it  three  large  handsful  of  salt,  lay 
the  fish  upon  the  strainer  in  a kettle  half  filled  with  hot  water,  and  place 
it  over  a quick  fire  covered  with  a napkin,  and  cover  the  kettle;  when 
it  boils  skim  and  remove  it  from  the  fire,  which  cover  up  with  ashes; 
replace  the  turbot  upon  it,  being  careful  that  it  does  but  simmer,  it  is 
essential  that  it  does  not  boil ; an  hour  and  half  after,  when  serving, 
take  up  the  turbot  and  wash  the  surface  of  it  with  the  water  it  was 
boiled  in,  untie  the  head,  and  slide  it  upon  a napkin  laid  upon  the  false 
bottom  of  the  fish  dish  ; place  around  the  fish  four  groups  of  potatoes 
turned  of  the  shape  of  large  olives,  boiled  in  water  with  salt,  and  be- 
tween  them  place  bundles  of  parsley,  as  also  upon  the  opening  of  the 
gills,  and  wherever  the  skin  may  be  cracked  ; serve  immediately,  with 
two  boats  of  melted  butter  only,  to  which  add  a little  salt,  pepper,  nut- 
meg grated,  and  lemon-juice  ; when  you  have  twenty  people  at  dinner, 
melt  at  least  one  pound  of  butter,  and  proportionately  if  more  or  less  ; 
taste  the  water  that  it  be  sufficiently  salt.  , 

in 

Turbot  a la  Bechamel  pour  grosse  piece — (With  Bechamel  sauce). 

Proceed  to  dress  the  fish  as  above  directed ; when  dished  garnish  it 
the  same,  and  serve  two  sauce-boats  of  bechamel  maigre , to  which  add 
a piece  of  glaze  of  fish  consomme  and  some  fresh  butter,  to  render  it 
more  savoury  ; it  may  also  be  served  with  Dutch,  oyster,  mussel, 
prawn,  crawfish,  or  lobster  sauces  : but  these  different  sauces  should  be 
stated  on  the  bill  of  fare. 

Turbot  a la  Parisienne  garnie  d' Hatelets — (Parisian  mode,  garnished 

with  Hatelets). 

Dress  and  dish  the  turbot  as  in  Article  I.,  lay  upon  it  a large  lobster 
surrounded  with  eight  hatelets,  each  garnished  with  five  or  six  smelts, 
bread  crumbed,  and  fried  of  a fine  colour;  fix  the  hatelets  in  the  most 
fleshy  parts  of  the  turbot,  making  the  points  go  through  the  holes  of 
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the  drainer  (see  No.  I.  PI.  1.*)  ; garnish  the  turbot  round  with  parsley 
and  roes  of  carp  soaked  and  boiled  in  water  with  a little  salt  and  vine- 
gar, then  serve  it  with  two  sauce-boats  filled  with  sauce  a la  Parisienne , 
m which  add  a little  glaze  apd  butter,  some  crayfish  tails  and  very 
white  mushrooms,  with  the  liquor  from  them  also.  In  carving,  each 
guest  should  be  served  with  some  of  the  carps’  roes,  a smelt,  and  a part 
of  the  lobster,  and  potatoes  plain  boiled  should  also  be  served  sepa- 
rately. 

Turbot  a laFrangaise  garnie  d' Hatelets — (French  mode). 

Prepare  a large  turbot  as  in  Article  I.,  boil  it  for  two  hours  in  a 
strong  Mirepoix  with  champagne,  with  which  frequently  wet  its  surface, 
then  take  it  up  and  dish  it  as  usual,  garnish  round  with  fried  fillets  of 
trout  and  parsley,  place  in  the  centre  of  it  a dozen  very  white  roes  of 
carp,  and  fix  eight  or  ten  hatelets  garnished  with  truffles,  roes,  and  cray- 
fish as  the  design  represents  (No.  II.  PI.  1.*);  serve  with  the  turbot 
the  sauce  a la  Regence,  in  which  add  truffles  turned  of  an  olive-shape, 
half  of  the  Mirepoix  passed  through  a silk  sieve  and  reduced  to  a demi- 
glaze,  and  four  ounces  of  fresh  butter.  In  carving,  each  plate  should 
receive  a fillet  of  the  trout,  and  a piece  of  the  roes. 

Turbot  a la  Financier  garnie  d9  Hatelets — (From  Financier , the  title 
of  the  Officer  collecting  the  Revenues  of  France). 

Dress  the  turbot  as  above  ; dish  it  up  and  surround  it  with  large  cray- 
fish placed  upon  a light  bed  of  parsley,  (see  No.  I.  PI.  2.t,)  and  fix 
into  the  turbot  six  or  seven  hatelets  garnished  with  croquettes  of  smelts 
with  bechamel,  and  between  each  of  them  an  escalope  of  fillets  of  soles 
trimmed  round  and  dressed  in  water  and  salt;  serve  a boat  of  Dutch 
sauce  au  supreme,  and  in  a silver  casserole  a ragout  sauce  composed  of 
mushrooms,  escalopes  of  soles,  carps’  roes,  and  crayfish  tails. 


Turbot  a la  Roy  ale  garnie  F Hatelets — (Royal  manner). 

Prepare  and  dress  a turbot  as  in  article  a la  Frangaise  above,  take 
it  up,  dish  and  surround  it  with  groups  of  carps’  roes  dressed  as  usual, 
between  which  place  smelts,  bread  crumbed  and  fried,  then  garnish 
eight  or  ten  hatelets  with  small  flat  quenelles,  bread  crumbed  and  fried 
of  a fine  colour;  put  on  each  a small  ring  of  a fillet  of  sole  conti , with 
gherkins ; under  each  place  a fine  black  truffle,  and  afterwards  a crayfish, 
upon  the  back  of  which  fix  a fillet  of  sole  conti  with  gherkins,  as  in  the 
preceding  article  (see  No.  II.  PI.  2.f)  ; these  fillets  should  be  prepared 
like  those  used  for  ornamenting  the  eggs  upon  a casserole  of  rice  ; serve 
two  sauce-boats  of  sauce  of  champagne  wine,  to  which  add  a little 
anchovy  butter,  livers  of  burbots,  sliced  truffles, mid  the  soft  lobes  of  six 
dozen  of  oysters  plain-boiled  in  their  own  liquor. 

My  contemporaries,5’  says  M.  Careme,  “ will  perceive  already  what 
elegant  effect  my  new  hatelets  give  to  the  large  dishes  of  fish,  and  above 


* Subjects  of  plate  I.;— 

' ^urb°t  a la  Parisienne,  garnished  with  skewers  and  a lobster. 

. -turbot  it  la  Frangaise,  garnished  with  skewers,  truffles,  and  smelts, 
f Subjects  of  Plate  II. 

v*  a financier,  garnished  with  skewers. 

Z.  lurbot  a la  Royale,  garnished  with  skewers. 
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all  to  the  turbot,  which  being  large  and  but  slightly  elevated,  is  conse- 
quently less  advantageous  for  our  service  ; for  the  grosses  pieces  should 
be  always  more  elevated  than  the  entrees,  to  produce  a better  effect  upon 
the  table.  I proceed  to  the  description^  the  turbot  for  large  dishes, 
such  as  are  destined  for  the  service  of  general  dinners,  suppressing  here 
the  garniture  of  the  hatelets,  which  should  appear  upon  the  table  only 
on  grand  dinners ; nevertheless,  the  grosses  pieces,  whose  details  here 
follow,  will  be  equally  worthy  of  appearing  in  grand  dinners,  for  in 
many  houses  the  service  of  plate  does  not  include  the  hatelets. 

Turbot  a la  Maitre  d' Hotel— { From  Maitre  d*  Hotel ; Steward  of  the 

Household). 

Prepare  a handsome  turbot  as  in  Article  I. , and  rub  both  sides  with  a 
handful  of  salt;  an  hour  after,  wash  it  perfectly,  and  lay  it  on  the  fish- 
strainer  (well  buttered)  in  the  kettle,  with  a bottle  of  champagne  and 
one  pound  of  fresh  butter  ; season  the  turbot  slightly  with  salt,  pepper, 
and  a pinch  of  grated  nutmeg,  and  cover  it  with  four  lemons  cut  in  thin 
slices  with  the  pips  taken  out,  strewing  also  upon  it  six  shallots  chopped, 
and  four  roots  of  parsley  cut  in  fillets ; cover,  and  two  hours  before 
serving,  set  it  to  boil  over  a strong  fire,  wetting  the  top  of  the  turbot 
frequently  with  its  liquor,  but  without  disarranging  the  lemon ; then 
place  it  upon  a bed  of  hot  cinders  that  it  may  boil  slowly  ; put  fire  on 
the  cover,  and  observe  from  time  to  time  that  it  keeps  boiling,  each  time 
wetting  the  turbot  with  its  liquor  ; five  minutes  before  serving,  take  off 
the  seasoning  from  the  top,  strain  the  liquor  through  a silk  sieve  into  a 
stewpan  containing  four  ounces  of  butter  mixed  with  two  spoonsful  of 
Hour,  stir  this  sauce  with  a wooden  spoon  to  thicken  over  a quick  fire, 
add  a large  spoonful  of  reduced  veloute,  and  a little  poultry  glaze,  give 
it  a slight  boil,  and  add  a liaison  of  four  yolks  of  eggs  ; taste  if  properly 
seasoned,  pass  it  through  a tammy,  and  mingle  sufficient  fresh  butter  to 
render  it  delicate  and  rich  ; take  the  strings  from  the  turbot,  dish,  and 
put  round  it  whole  parsley,  and  serve  two  sauce-boats  of  the  sauce. 
This  manner  of  dressing  a turbot  gives  more  flavour  (or  use  the  Mire- 
poix with  Champagne,  Hock,  Sauterne,  or  Chablis  wines)  than  when 
dressed  in  water  and  salt  only  ; but  this  last  process  keeps  the  fish 
whiter  and  more  [firm,  and  most  persons  prefer  it  dressed  in  this  latter 
manner  as  it  preserves  more  of  its  natural  flavour,  which  can  be  assisted 
by  the  good  sauces  d la  Frangaise , Parisian,  Dutch,  the  Regence,  &c., 
as  also  of  mushrooms,  oysters,  mussels,  prawns,  lobsters,  & c.  Cooks 
will  serve  those  most  approved  of  by  their  masters,  the  first  duty  of  a 
cook  being  to  study  to  satisfy  the  palate  of  his  employer. 

Turbot  au  Gmtin — (With  bread-crumbs,  browned). 

Prepare  and  salt  the  turbot  as  the  last ; wash,  drain,  and  wipe  it  ; 
melt  in  a stewpan  one  pound  of  fresh  butter,  adding  pepper,  salt,  nut- 
meg, a shallot  chopped  and  blanched,  a fragment  of  garlic  pounded, 
four  spoonsful  of  chopped  parsley,  two  pottles  of  mushrooms,  and  the 
juice  of  two  lemons  ; when  well  mixed,  spread  some  on  the  drainer  of 
the  kettle,  then  lay  the  turbot  upon  it,  and  cover  it  with  the  remainder 
of  the  butter  and  herbs,  and  pour  a bottle  of  white  wine  upon  it ; two 
hours  before  serving  make  it  boil,  and  afterwards  set  it  on  a slow  fire, 
and  wet  the  turbot  from  time  to  time  with  its  own  liquor ; a quarter  of 
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an  hour  before  serving  mask  it  neatly  with  raspings  of  bread,  with 
which  mingle  a little  grated  Parmesan  cheese,  then  strew  upon  it  some 
spoonsful  of  butter  made  warm ; dish  the  turbot,  and  surround  it  with 
parsley  and  potatoes  grouped;  serve  the  liquor  from  the  turbot  in  a 
sauce-boat : or  the  sauce  as  in  the  last  article  may  be  served,  or  a sauce 
of  tomatas  a la  Parisienne. 

Turbot  farci,  glace  aufour — (Forced  and  glazed  in  the  oven). 

Prepare  the  turbot  as  in  Article  I.,  raise  the  flesh  from  the  bone, 
which  take  entirely  out,  but  leave  the  fish  and  the  skin  whole ; cut  the 
bone  off  close  to  the  head,  which  also  preserve  whole,  and  throw  salt, 
pepper,  and  nutmeg  over  all  the  fish,  and  cover  it  an  inch  in  thickness 
with  forcemeat  of  fish  prepared  as  directed  (see  Part  V.  of  this  work)  ; 
with  which  mingle  some  sweet-herbs  sweated  in  butter ; this  finished, 
cover  the  forcemeat  again  with  the  upper  side  of  the  fish,  and  the  fish 
becomes  of  its  original  shape  ; place  it  on  the  drainer  well  buttered, 
and  mask  it  with  butter  made  warm,  strew  over  it  salt,  pepper,  and  nut- 
meg grated,  add  a bottle  of  white  wine  ; two  hours  before  serving  make 
it  boil  over  a quick  fire,  then  cover  and  put  it  in  a slow  oven,  and  wet 
it  every  ten  minutes  with  its  liquor,  but  be  careful  that  it  keeps  going  ; 
after  an  hour  and  a half’s  baking,  glaze,  and  replace  it  in  the  oven  for 
a quarter  of  an  hour  ; when  serving,  pass  the  liquor  through  a silk 
sieve  and  reduce  it  to  a light  glaze,  which  add  to  a white  Italian  sauce, 
with  some  fresh  butter  to  render  it  rich  ; observe,  the  glaze  should  not 
be  salt,  but  if  that  happens,  put  but  a part  of  it  into  the  sauce,  lest  it 
alters  the  flavour ; when  serving,  dish  and  glaze  it  immediately,  and 
serve  with  two  sauce-boats  of  the  sauces  described  in  the  last  article. 
If  the  oven  cannot  be  employed,  place  fire  above  and  below  the  turbot- 
kettle,  observing  that  the  simmering  is  gentle  and  continual,  and  wetting 
the  fish  every  ten  minutes. 


Turbot  d la  Normande — (From  the  Province  of  that  name). 

Prepare,  and  bone  the  turbot  as  directed  above ; season  it  slightly 
with  salt,  pepper,  and  nutmeg,  then  line  the  interior  with  a Maitre 
d’Hotel , in  which  put  one  pound  of  fresh  butter,  lay  it  in  the  kettle  on 
the  drainer,  well  buttered,  pour  upon  it  a bottle  of  white  wine,  and  mask 
it  with  fresh  butter  melted  only  ; cover,  and  make  it  boil  over  a quick 
fire>  then  let  it  boil  slowly  with  fire  upon  the  top  for  an  hour  and  a half 
without  ceasing,  and  wetting  it  at  intervals  with  its  liquor;  when  ready 
to  serve  strain  the  liquor,  and  prepare  with  it  a sauce  for  the  ragout  a la 
Normande  ; dish,  and  pour  upon  the  fish  a part  of  the  ragout,  and  sur- 
round it  with  small  croutons  cut  round  and  fried  lightly  in  butter, 
(having  coloured  them,  they  may  be  soaked  with  the  turbot  for  some 
Minutes  before  using  them,)  glaze  them,  serve  the  rest  of  the  ragout 
m a sauce-boat : the  Italian  sauce  with  Champagne,  to  which  is  added 
the  ingredients  of  the  ragout,  may  be  also  served,  or  the  Rouennaise 
sauce,  or  else  a ragout  of  prawns  or  crayfish  tails,  or  mushrooms  in  a 
Dutch  sauce,  may  also  be  served. 


Turbot  grille  a la  Laguipierre — (Broiled,  Laguipierre’s  (a  Cook) 

mode). 


of 


T repare  the  fish  as  in  the  first  article  ; make  incisions  in  it  in  form 
a palm-branch,  rub  it  with  sweet  oil,  and  season  it  with  salt,  pepper, 
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and  nutmeg,  cut  two  onions  and  the  flesh  of  two  lemons  in  slices,  with- 
draw the  pips,  add  parsley,  two  bay  leaves,  and  sprigs  of  thyme ; mingle 
the  whole,  and  strew  it  above  and  below  the  turbot,  on  which  pour  half 
a pint  of  oil ; every  half  hour  rub  it  with  this  seasoning  that  it  may 
thus  obtain  an  equal  flavour,  and  let  it  soak  thus  for  two  hours ; two 
hours  before  dinner  take  away  all  the  fragments  of  lemon,  herbs,  &c., 
and  rub  the  turbot  with  oil,  strew  a little  salt  over  it,  and  place  it  on  a 
large  gridiron  rubbed  with  a linen  cloth,  then  place  it  over  a wide- but 
slow  fire  of  cinders,  which  must  surpass  the  gridiron  all  round  some 
inches,  and  every  quarter  of  an  hour  refresh  the  fire  and  observe  the 
colour  of  the  turbot ; when  of  a fine  light  brown,  mask  it  with  some  of 
the  oil,  and  a little  salt;  place  the  cover  of  the  turbot-kettle  upon  it, 
turn  it  over  and  slide  it  again  upon  the  gridiron,  renewing  the  bed  of 
hot  cinders;  when  you  observe  that  the  turbot  yields  easily  under  the 
pressure  of  the  fingers,  dish  and  mask  it  with  a ragout  of  mushrooms 
and  mussels,  with  a Dutch  sauce  au  supreme,  serving  a part  of  it  in  a 
sauce-boat ; it  requires  constant  attention  to  direct  the  heat  of  the  fire, 
that  it  be  moderate,  but  well  kept  up,  and  that  it  extends  beyond  the 
gridiron  ; if  the  oven  is  hot  it  hastens  the  broiling  to  put  it  within  it, 
but  always  with  a fire  under  it. 

Turbot  grille  a la  Provengale—( With  the  Provencale  sauce). 

Prepare  the  fish  exactly  as  in  the  last  article,  adding  a clove  of  garlic 
and  two  shallots  chopped  in  the  seasoning ; two  hours  after  proceed  to 
broil  it  on  the  white  side  as  therein  directed,  and  afterwards  turn  it  over 
upon  the  strainer  of  the  kettle,  in  which  place  it  and  moisten  it  with 
the  oil  from  its  seasonings;  after  which  add  a*  bottle  of  champagne 
and  half  a bottle  of  sweet  oil,  and  strew  a little  salt  upon  it,  with  pepper 
and  grated  nutmeg ; place  the  kettle  over  a quick  fire,  and  when  it 
boils  remove  it  over  a slower  one,  that  it  may  simmer  only  gently  nearly 
an  hour ; put  fire  also  on  the  top  of  the  kettle  ; when  serving,  skim  the 
liquor  from  it  carefully,  strain  and  reduce  it  to  a demi-glaze,  and  add  a 
part  of  it  to  the  sauce  indicated  for  the  pike  au  vin  de  Rhin  (hock), 
with  some  anchovy  butter,  and  fresh  butter  sufficient  to  render  it  smooth ; 
serve  this  in  two  sauce-boats,  dish,  and  glaze  the  turbot  with  its  own 
glaze.  It  may  be  served  also  with  any  of  the  other  sauces  indicated  in 
former  articles,  according  to  the  taste  of  the  employer.  i 

Turbot  en  maigre  d la  Vatel  garnie  d9Hdtelets—( Maigre  ; Vatel’s 

(a  Cook)  mode). 

Prepare  this  turbot  as  directed  in  the  article  Turbot  a la  Parisienne , 
the  only  difference  being  in  the  sauce,  which  serve  maigre ; for  the  rest, 
the  hatelets  are  garnished  the  same:  but  in  regard  to  the  modes  de- 
scribed in  this  chapter  to  dress  the  turbot  for  grosses  pieces,  they  can 
all  be  served  as  maigre,  replacing  the  meat  sauces  by  maigre  sauces,  as 
also  they  maybe  garnished  with  hatelets,  whether  as  d la  Maitre  d’ Ho- 
tel, broiled,  d la  Laguipierre , or  d la  Proremale ; but  those  plain- 
boiled  are  the  best,  their  whiteness  receiving  better  the  addition  of  the 
hatelets ; and  besides,  being  firmer,  they  hold  the  hatelets  better.  The 
middle-sized  and  smaller  turbots  for  six  or  eight  persons  may  also  be  pre- 
pared according  to  the  details  of  this  chapter ; but  the  time  necessary 
to  dress  them  must  be  regulated  by  their  size,  and  they  may  be  served 
with  any  of  the  sauces  before  indicated. 
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DeBcirbue  et  Flotton — (Of  Brills  and  Plaice). 

This  brill  has  much  analogy  with  the  turbot,  hut  its  form  is  longer, 
and  not  so  thick : the  same  attention  and  the  same  process  should  be 
employed  as  directed  for  the  turbot,  the  time  only  differing  according  to 
its  size ; the  like  sauces  as  for  the  turbot  may  be  served  with  it ; the 
brill  should  be  scaled  on  both  sides.  The  plaice  has  also  some  analogy 
with  the  turbot  and  brill,  but  it  is  less  savoury  and  nutritive,  and  is  but 
little  esteemed. 

Cabillaud  a la  Hollandaise — (Cod,  Dutch  fashion). 

The  flesh  of  the  codfish  is  very  white,  flaky,  and  delicate,  less  firm 
than  that  of  the  turbot,  and  of  an  excellent  flavour,  very  nourishing, 
and  of  easy  digestion,  fitting  for  all  ages  ; whilst  the  salted  codfish 
digests  difficultly,  and  though  soaked  in  river  water  it  remains  hard  and 
stringy.  The  freshness  of  the  codfish  may  be  easily  known  when  the 
eye,  which  is  full  and  rising  from  the  head,  is  surrounded  with  a fleshy 
substance,  transparent  and  red;  the  gills  should  be  red,  the  flesh  firm, 
the  skin  clear  and  spotted  partially  with  yellow  spots,  which  denotes  the 
best  kind  ; choose  it  short  and  round  ; take  out  the  gills  and  the  entrails 
at  the  same  place,  cut  off*  the  fins,  wash  it  in  a quantity  of  water,  drain 
it,  put  in  the  inside  a handful  of  salt,  and  some  also  over  it,  leave  it  in 
this  state  for  some  hours  in  a cold  larder ; in  summer  it  should  be  laid 
in  ice ; two  hours  before  serving,  again  wash  it,  tie  up  the  head  with 
strings,  then  make  on  its  sides  six  large  incisions  in  lines  inclining  * 
towards  the  head,  an  inch  deep ; make  it  disgorge  in  cold  water  and 
milk  three-quarters  of  an  hour  ; take  it  up,  and  lay  it  with  the  belly 
downwards  upon  the  strainer  of  the  kettle,  which  should  be  half  filled 
with  boiling  water  with  sufficient  salt  to  give  a flavour  to  the  fish  ; add 
to  it  a pint  of  milk,  let  it  boil  slowly,  and  when  the  flesh  at  the  incisions 
begins  to  open,  and  becomes  firm  to  the  touch  in  quitting  the  bone,  take 
it  up  and  dish  it  on  a napkin,  still  keeping  the  belly  downwards  ; sur- 
round it  with  groups  of  potatoes  plain  boiled,  and  branches  of  parsley  ; 
serve  with  two  sauce-boats  filled  with  melted  butter,  adding  salt,  pepper, 
nutmeg,  and  juice  of  a lemon.  Many  persons  set  it  on  with  cold  water, 
and  when  it  boils  place  it  over  a slow  fire  ; but  the  flesh  acquires  more 
taste  and  delicacy  by  putting  it  into  boiling  water.  In  England  and 
Holland  the  larger  cod  is  sometimes  cut  in  slices,  (crimped,)  but  always 
dressed  in  boiling  water  ; the  Cabillaud  d V Anglaise  (cod  in  the 
English  fashion)  is  the  same. 

Cabillaud  d la  Navarin  grosse  piece  garnie  d’Hdtelets — (Named  from 

the  Battle  there). 

Prepare^  and  dress  the  fish  as  above,  or  else  in  a large  Mirepoix  with 
a bottle  of  Chablis  wine,  and  give  it  two  hours  instead  of  one  ; dish  it 
the  same,  and  surround  it  with  large  crayfish  laid  upon  parsley  ; add  a 
row  of  smelts  plain  boiled,  and  fix  into  it  eight  or  ten  hatelets  garnished 

This  is  by  no  means  the  proper  mode  of  crimping,  which  is  by  cutting  it  whilst 
lue  is  remaining  the  last  indications  of  life  analogous  to  the  warmth  of  the  human 
lame,  w icn  is  retained  for  hours  after  all  respiration  and  sensation  has  ceased: 
e process  is  supposed  by  many  to  partake  of  cruelty,  but  as  it  can  be  fully  effected 
°-  time  aH  apparent  motion  and  feeling  are  extinct,  there  can  be  no 

sense  of  pain  remaining,  67 
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with  truffles  and  roes  of  carp  in  the  usual  manner,  (see  No.  1.  PI.  III.*,) 
and  serve  with  two  sauce-boats  containing  Dutch  sauce  with  a ragout 
of  mushrooms,  crayfish  tails,  and  mussels,  and  a spoonful  of  parsley 
chopped  and  blanched  ; add  in  the  sauce  a little  glaze  of  fish,  and  eight 
ounces  of  butter,  which  mix  within  it  before  adding  the  ragout. 

Cabillaud  d la  Regence — (Regent’s  mode) 

Is  prepared  as  above  ; surround  it  when  dished  with  crayfish  and  carps’ 
roes  laid  on  a bed  of  parsley,  then  garnish  eight  or  ten  hatelets  with 
carps’  roes  d la  Horly ; serve  two  boats  with  sauce  d la  Regence,  gar- 
nish each  hatelet  with  four  or  five  halves  of  the  roes,  and  fix  them  as 
indicated  in  the  design  of  the  turbots  h la  Parisienne. 

Cabillaud  a la  Parisienne — (Parisian  mode). 

Serve  this  as  above,  with  the  hatelets  and  the  sauce  indicated  for  the 
Turbot  d la  Parisienne. 

Cabillaud  a la  Frangaise — (French  mode). 

Serve  this  as  above,  with  the  hatelets  prepared  as  for  the  Turbot  d la 
Frangaise , and  serve  with  it  the  sauce  d la  Regence. 

Cabillaud  dla  Finangier— (With  the  Financier  sauce). 

Serve  this  with  the  hatelets,  and  sauce  directed  for  the  Turbot  d la 
Finangiere. 

Cabillaud  d la  Roy  ale — (Royal  fashion). 

Prepare  this  as  above,  and  serve  with  the  hatelets,  sauce  and  ragout 
as  for  the  lurbot  d la  Roy  ale. 

Cabillaud  au  Gratin. 

Clean  and  soak  the  fish  as  before ; put  in  the  inside  a large  Maltre 
d' Hotel,  tie  up  the  head,  and  place  it  belly  undermost,  upon  the  fish- 
strainer  well  buttered,  and  cover  it  with  one  pound  of  fresh  butter  melted 
and  mixed  with  two  pottles  of  mushrooms  chopped,  pepper,  salt,  nut- 
meg, the  juice  of  two  lemons,  four  spoonsful  of  chopped  parsley,  a clove 
of  garlic  pounded,  and  two  shallots  chopped  and  blanched  ; add  a bottle 
and  a half  of  Chablis  wine,  and  set  it  to  boil  over  a quick  fire  ; after- 
wards put  the  kettle  into  a slow  oven,  and  every  quarter  of  an  hour 
throw  the  liquor  over  the  fish,  observing  that  the  boiling  be  gentle  but 
continual ; an  hour  and  a half  after  observe  if  the  flesh  is  firm  ; dish, 
and  pour  over  it  one  half  of  its  stock,  and  serve  the  other  in  a boat. 
This  fish  can  be  served  also  with  the  sauces  of  Champagne  wine,  or 
Italian,  Dutch,  Venetian,  or  sauce  supreme,  or  with  oyster,  lobster,  cray- 
fish, mussels,  prawns,  mushroom,  anchovy,  or  garlic  butter  sauces. 

Cabillaud  far ci  et  glace  aufour — (Forced  and  glazed  in  the  oven) 

Is  prepared  in  all  things,  and  served  with  the  same  sauces  as  the  turbot 
farced  and  baked. 

* Subjects  ofPlate  III. : — 

1.  Le  Cabillaud  ii  la  Navarin,  garnished  with  skewers. 

2.  Le  Saumou  a l’lmperiale,  garnished  with  skewers  decorated  with  moulds  of 
aspic  jelly. 
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Cabillaud  d la  Norma?ide — (With  the  Ragout  so  named) 

Is  prepared  and  served  as  the  Turbot  a la  Normande. 

Cabillaud  grille  d la  Laguipierre — (From  the  Cook  of  that  name). 

Lay  the  fish  in  the  following  marinade  for  two  hours  : one  pound  of 
sweet  oil,  two  onions  cut  in  slices,  whole  parsley,  two  bayleaves  broken 
in  pieces,  thyme,  the  juice  of  two  lemons,  salt,  pepper,  and  grated  nut- 
meg ; two  hours  previous  to  dinner  broil  it,  and  serve  according  to  the 
details  given  for  the  Turbot  d la  Laguipierre. 

Cabillaud  grille  a la Provengale — (Broiled  with  the  sauce  so  named). 

Marinade  the  fish  as  the  last ; broil  the  back  of  it  till  half  done,  then 
turn  it  and  lay  it  in  a fish-kettle,  finishing  it  as  directed  for  the  Turbot 
d la  Proveimle , and  serve  with  the  same  sauce. 


Cabillaud  en  maigre  d la  Vatel — (Maigre,  in  Vatel’s  manner). 

Prepare  this  fish  as  in  the  article  au  gratia , and  dress  it  as  directed 
in  the  article  Turbot  d la  Vatel , and  serve  with  the  same  sauces. 

D’JigreJin  et  de  Bar — (Of  Haddock  and  Barse). 

The  haddock  is  in  most  respects  similar  to  the  cod,  and  is  dressed 
and  served  as  directed  for  that  fish.  The  barse  is  another  similar  fish, 
and  is  served  up  in  the  same  manner. 

Saumon  a VImperiale  garnie  T Hatelets  a la  gelee — (Imperial  fashion, 
garnished  with  Hatelets  of  aspic  jelly.) 

The  flesh  of  the  salmon  is  relishing  and  nutritious,  but  it  is  somewhat 
difficult  to  digest  from  the  oil  and  sal  volatile  it  contains,  and  still  more 
so  when  of  large  dimensions  ; but  if  used  moderately  it  seldom  incom- 
modes: it  is  in  season  during  the  spring.  The  freshness  of  the  salmon 
may  be  known  by  the  redness  of  the  gills  and  brilliancy  of  the  eye, 
which  is  of  a clear  red  and  transparent,  the  flesh  firm,  its  shape  short 
and  round,  which  constitutes  it  well  made,  fat,  and  of  a good  quality ; 
the  head  short  and  pointed,  the  back  of  a dark  blue  tint,  and  covered 
with  red  spots,  the  belly  like  silver  ; small  scales,  compactly  placed, 
cover  its  whole  surface,  and  when  the  fish  is  fresli  are  very  brilliant, 
but  if  not,  become  dull  and  clouded.  The  fish  being  cleaned,  throw 
salt  in  the  inside  and  rub  some  on  the  outside  ; three  hours  after  wash 
it  m several  waters,  drain,  and  wipe  it,  and  fill  the  interior  with  a farce 
of  whitings,  keep  the  fish  in  its  first  shape,  and  lay  it  in  a fish-kettle 
witxi  a Mirepoix  moistened  with  two  bottles  of  champagne  wine,  (the 
head  should  be  tied,)  and  as  much  fish-stock ; when  it  boils  cover  it 
with  a large  sheet  of  strong  paper  buttered,  and  let  it  boil  slowly  for 
an  hour,  then  let  it  cool  in  its  braze  ; take  it  up  afterwards  on  the 
drainer,  neatly  remove  all  the  skin  from  it,  and  glaze  the  best  side  with 
a light  fish  glaze,  to  which  you  have  added  some  crawfish  butter ; slide 
it  carefully  on  the  dish  upon  a napkin,  and  surround  it  with  parsley,  on 
which  place  a row  of  crayfish  (see  No.  II.  PI.  3.)  ; afterwards,  with  a 
row  of  the  livers  of  burbots  or  carp  roes  dressed  as  usual ; when  serving, 
garnish  it  with  eight  hatelets  of  aspics,  ornamented  with  crayfish  tails 
and  caip  roes ; serve  in  one  sauce-boat  a white  magnonaise  with  aspic 
jelly,  and  in  the  other  a ravigotte  of  oil,  in  which  add  the  flesh  of  a 
emon  cut  in  very  thin  slices,  and  the  pips  removed  ; serve  cold. 
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Saumon  a la  Regence  grosse  piece  garni  d'Hdtelets — ( The  Regent’s 

mode). 

Prepare,  farce,  and  dress  the  fish  as  in  the  last  article ; when  serving, 
take  it  up  from  the  fire,  remove  the  skin  carefully,  glaze  with  a rather 
thick  glaze  with  some  crayfish  butter  in  it,  lay  it  on  the  dish  and  pour 
round  it  a ragout  of  sturgeon  d la  Regence , adding  a row  of  large  que- 
nelles of  smelts  d la  perigueux , and  between  each  a large  crayfish 
glazed ; form  upon  the  salmon  a palm-branch  of  fillets  of  soles  conti 
*with  gherkins,  and  passed  off  in  butter,  and  decorate  it  with  eight  hate- 
lets  composed  of  two  large  truffles  dressed  in  Champagne  wine,  and 
three  small  rings  of  soles  conti  as  before  (see  No.  1.  PI.  IV.  *)  ; serve 
also  some  of  the  sauce  in  sauce-boats. 

Saumon  d la  Duperre  grosse  piece  garni  d'Hdtelets — (So  called  from 

the  Admiral  of  that  name). 

Farce,  and  dress  the  salmon  in  a Court  Bouillon  (see  that  article) 
moistened  with  Sauterne  wine  ; when  serving,  take  off  the  skin  from 
both  sides  and  glaze  it ; lay  it  on  the  dish  and  surround  it  with  a ragout 
of  escalopes  of  turbot,  with  a sauce  Hollandaise  au  supreme,  to  which 
add  the  soft  parts  of  six  dozen  oysters,  twenty-four  crayfish  tails,  and 
twenty-four  white  mushrooms,  adding  the  liquor  from  each  article  to 
the  sauce,  and  garnish  with  croutons  prepared  as  for  matelottes ; fix  in 
the  salmon  eight  hatelets  composed  of  carp  roes,  and  two  large  crayfish 
glazed,  and  between  each  hatelet  place  a crouton  of  a heart-shape,  glazed 
on  both  sides,  fixing  the  point  into  the  fish  so  as  to  keep  them  upright 
(see  No.  2.  PI.  IV.*,)  and  serve  some  of  the  sauce  in  two  sauce-boats. 

Saumon  a la  Frangaise— (French  manner). 

Prepare,  farce,  and  dress  the  fish  as  the  Saumon  a Vlmperiale , skin 
and  glaze  it ; dish  it  and  serve  according  to  the  details  described  in  the 
article  Turbot  d la  Frangaise , garnishing  it  also  with  the  hatelets  in  the 
same  manner  ; serve  some  of  the  sauce  separately. 

Saumon  a la  Finangiere—(With  a Financier  sauce). 

When  the  fish  is  prepared  as  above  and  dished,  surround  it  with  the 
ragout  described  for  the  Turbot  d la  Financiere , (which  see,)  garnish- 
ing with  hatelets  of  the  same  description ; with  sauce  in  a boat. 

Saumon  d la  Rothschild  grosse  piece  garnie  d'Hdtelets — (So  named 

from  Baron  Rothschild). 

Prepare,  and  farce  a well-formed  salmon  with  whiting  farce,  tie  up 
the  head,  and  lay  the  fish  upon  a fish-strainer  well  buttered,  and  mask 
the  surface  afterwards  with  a farce  of  whitings  an  inch  in  thickness, 
and  make  it  smooth  by  dipping  a knife  in  warm  water ; then  wet  it  with 
a brush  dipped  in  white  of  egg  to  fix  upon  the  farce  some  large  half- 
moons of  truffles  in  form  of  the  scales  offish,  pressing  them  down  gently 
with  the  blade  of  a knife ; put  the  salmon  in  a kettle  with  an  excellent 

* Subjects  of  Plate  IV.: — 

1.  Saumon  a la  Regence,  garnished  with  skewers. 

2.  Saumon  a la  Duperre,  garnished  with  skewers. 
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Mirepoix  * moistened  with  four  bottles  of  champagne  passed  through  a 
silk  sieve,  and  it  should  be  rather  high  seasoned ; when  it  boils  lay 
buttered  paper  upon  it,  cover,  and  set  it  into  a slow  oven,  or  else  put 
fire  above  and  below  it,  but  the  boiling  must  be  gentle  and  without 
interruption  for  two  hours ; then  take  it  up,  remove  the  strings,  lay  it 
on  a dish  and  surround  it  with  a ragout  of  escalopes  of  fillets  of  soles 
a la  Venitienne , tovwhich  add  crayfish  tails  and  mussels  prepared  as 
usual ; garnish  the  salmon  with  eight  hatelets  composed  of  fried  smelts, 
and  serve  some  of  the  sauce  in  boats. 

Saumon  a la  Royale  grosse  piece  garnie  d' Hatelets — (Royal  mode). 

Prepare,  dress,  skin,  and  glaze  this  fish  as  in  article  Saumon  d lT?n- 
periale,  and  garnish  it  with  eight  hatelets  as  described  for  the  Turbot  d 
la  Royale  ; then  place  round  it  a ragout  of  escalopes  of  eels  mixed  with 
livers  of  burbots  and  mushrooms  in  a sauce  perigueux , to  which  you 
have  added  a large  spoonful  of  the  liquor  from  the  salmon,  a little  glaze, 
and  fresh  butter  sufficient  to  render  it  smooth  and  rich  ; serve  some  of 
it  also  in  a sauce-boat. 

Saumon  d la  Genoise— (With  a Genoise  sauce). 

Prepare  this  fish  as  above,  and  dress  it  in  a Court  Bouillon  with 
claret ; take  it  up,  remove  the  skin  and  strings,  dish,  and  pour  over  it 
a sauce  Genoise  au  vin  de  Bourdeaux  (claret),  in  which  you  mingle  a 
large  spoonful  of  the  liquor  from  the  fish  to  work  it,  a little  fresh  butter, 
and  glaze  to  render  it  smooth. 

Saumon  d iTtalienne — (With  an  Italian  sauce). 

Press  the  fish  as  usual,  masking  it  when  serving  with  a sauce  Italienne 
au  vin  de  Sauteme. 


Saumon  a la  Mariniere — (Sailors9  fashion). 

Press  the  fish  as  usual,  take  off  the  skin,  glaze,  and  sauce  with  a 
ragout  d la  bourgignotte , serving  a portion  of  it  in  sauce-boats. 

_ Observation . — We  usually  dress  salmon  in  a Court  Bouillon  moistened 
with  red  or  white  wine,  the  sauces  alone  making  the  distinctions,  which 
should  be  designated  on  the  bills  of  fare,  as  for  example : Saumon  a la 
Venitienne.  using  the  sauce  d la  Venitienne,  and  so  with  the  other 
sauces,  as  a la  Frangaise , d la  Barisienne , d la  ravigotte , &c. 


Saumon  d V Anglaise — (English  manner). 

Choose  a fresh,  well  made  salmon,  and  farce  it  with  a whiting  farce, 
put  it  into  boiling  water  with  salt  sufficient  to  give  a flavour  to  the  fish  ; 
let  it  boil  upon  a quick  fire,  and  then  let  it  boil  very  slowly  for  two 
hours  j* ; when  serving,  dish  it  up  upon  a napkin,  lay  parsley  round  it, 
and  serve  in  boats  the  Dutch  sauce  au  supreme , with  capers ; the 
sauces  of  mushrooms,  lobster,  crayfish,  oysters,  prawns,  mussels, 
anchovy-butter,  butter  of  lobsters,  crayfish  or  butter  of  the  essence  of 

truffles,  &c.  may  be  served  with  this  fish,  or  any  of  those  mentioned  in 
former  articles. 

Saumon  d la  Marinade — (Marinaded). 

Prepare,  and  dress  this  fish  as  above  described,  but  pour  into  the 

that  h does*0n  ^n&^sh  practitioner,  as  champagne  bears  another  price  here  to 
j Xhis  is  too  long  for  a salmon  of  the  average  size. 
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water  half  a pint  of  vinegar,  add  two  onions  and  two  carrots  sliced,  a 
bundle  of  whole  parsley,  whole  pepper,  mace,  four  cloves,  two  bayleaves, 
a little  thyme,  and  a clove  of  garlic:  this  seasoning  heightens  the 
flavour  of  the  salmon,  but  dressed  in  a Court  Bouillon , or  simply  in 
salt  and  water  is  preferable. 

Saumon  a laMarechal — (The  Marshal’s  mode). 

When  the  fish  is  cleaned,  strew  salt  on  both  sides  of  it;  two  hours 
after,  perfectly  wash,  drain,  and  lay  it  upon  a fish-strainer  well  buttered ; 
put  it  into  the  kettle  with  a good  and  well-seasoned  Mirepoix  moistened 
with  three  bottles  of  champagne  ; place  it  over  a quick  fire,  and  when 
it  boils  throw  the  liquor  well  upon  the  fish ; cover,  and  put  it  into  a 
slow  oven  to  simmer;  every  twenty  minutes  observe  that  the  boiling  is 
slow  and  regular,  and  mask  the  salmon  with  the  Mirepoix,  give  it  an 
hour  and  a half’s  boiling,  then  take  it  up,  cover  it  with  butter  made 
lukewarm,  and  mixed  with  eight  yolks  of  eggs  passed  through  a tammy, 
strew  bread-crumbs  mixed  with  one-fourth  of  their  quantity  of  Parmesan 
cheese  grated,  pressing  them  on  the  salmon  with  the  blade  of  a knife, 
and  scattering  drops  of  butter  melted  over  them,  and  give  it  a fine 
colour  in  the  oven  ; dish,  without  disarranging  its  surface,  and  surround 
it  with  a ragout  a la  Financier  (maigre),  with  a part  of  the  same 
served  in  a sauce-boat.  This  mode  of  serving  it  with  bread-crumbs 
would  be  properly  named  a VAnglaise,  and  is  proper  for  masking  all 
the  larger  pieces  of  fish  that  are  gratined.  This  fish  may  be  served 
with  the  ragouts  matelottes  au  vin  de  Bourgogne , a la  perigueux , with 
truffles,  with  sauces  a la  Bouennaise , a la  Mariniere,  with  smelts  and 
crayfish  tails  d la  Venitienne , and  many  other  sauces. 

Grosse  piece  de  Saumon  a VAllemande — (German  mode). 

Cut  the  fish  in  slices  two  inches  thick,  leaving  a small  portion  of  fish 
to  the  head  and  the  tail  four  inches  long ; take  away  all  the  blood  from 
the  inside,  throw  some  salt  over  the  slices  very  equally,  and  half  an 
hour  afterwards  turn  them ; leave  them  thus  for  fifteen  or  twenty  mi- 
nutes, then  wash  and  drain  them  upon  napkins ; butter  a fish-strainer,  and 
place  the  slices  upon  it  flat,  and  cover  the  greater  part  of  the  flesh  with 
slices  of  lemon  cut  very  thin  and  the  pips  taken  out ; add  here  and 
there  four  large  shallots  sliced,  whole  white  pepper,  and  parsley-roots 
cut  in  fillets  ; two  hours  before  serving  put  the  fish  into  the  kettle, 
and  place  it  over  a bed  of  live  ashes,  with  fire  also  at  the  top  ; thirty  or 
forty  minutes  after  uncover  the  fish,  and  observe  that  it  should  be  firm 
if  done  sufficiently  ; take  it  off,  uncover  and  let  it  cool ; when  serving, 
take  away  the  shallots  and  a great  part  of  the  parsley-roots,  dish  the 
salmon  on  a napkin,  commencing  with  the  head  and  afterwards  the 
slices  according  to  their  size,  to  form  the  fish  of  its  original  shape,  and 
surround  it  with  small  groups  of  parsley ; having  dished  it,  pour  into 
the  kettle  four  spoonsful  of  hot  consomme  to  collect  all  the  essence  of 
the  salmon,  which  pass  through  a silk  sieve ; let  this  be  well  seasoned, 
and  serve  it  in  boats. 

Saumon  d la  Danoise — (Danish  mode) .1 

Cut  the  salmon  in  slices  as  above,  boil  it  in  water  with  a little  salt, 
and  dish  it  in  its  original  shape  on  a napkin  as  above  directed ; garnish 
it  with  potatoes  plain  boiled,  and  serve  in  sauce-boats  melted  butter 
mixed  with  an  anchovy  butter. 
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Res  grosses  pieces  de  Truite — (Of  Trout). 

The  trout  is  a fresh-water  fish  : there  are  three  sorts  : the  first,  termed 
salmon-trout,  is  the  most  esteemed,  its  flesh  is  exquisite,  it  has  the 
flavour  and  colour  of  the  salmon,  with  which  it  has  much  analogy,  but 
not  being  so  oily,  is  consequently  more  easy  of  digestion  : the  larger 
trout  are  preferred  by  epicures  to  salmon  : the  second  is  the  river  trout, 
taken  in  lakes  or  large  rivers:  the  flesh  is  delicious;  the  skin  is  of  a 
reddish  colour,  whilst  those  taken  in  small  streams  are  of  a blackish  hue, 
and  the  flesh  paler  ; they  deposit  their  fry  in  the  months  of  November 
and  December,  and  during  these  months  they  lose  much  of  their  flavour. 
Towards  the  month  of  April,  and  from  thence  to  September,  they  are  in 
season  ; choose  the  largest  and  thickest,  and  not  too  long  ; the  clear- 
ness of  the  eye,  and  the  silvery  brightness  of  the  fish  are  certain  signs 
of  its  freshness;  and  the  gills  should  be  red  and  slimy.  The  salmon- 
trout  are  to  be  dressed  when  under  the  following  denominations,  pre- 
cisely according  to  the  details  given  for  salmon  under  the  like  titles : — 
grosse  truite  saumonee  (salmon-trout)  d V Imperiale,  d la  Regence , 
d la  Duperre , a la  Framaise , d la  Financier  e,  d la  Rothschild , a la 
Royale , a la  Genoise,  a Vltalienne , d la  Mariniere , d V Anglaise,  d la 
Marinade,  a la  Marechal. 

Grosse  Truite  saumonee  d la  Gonthier — (So  named  from  the  Inventor). 

When  cleaned,  rub  both  sides  with  a handful  of  salt,  wash  the  trout 
an  hour  afterwards,  wipe  it,  and  fill  the  inside  with  a farce  of  whitings  ; 
tie  up  the  head  carefully,  and  lay  it  on  a strainer  (well  buttered)  in  the 
kettle ; pour  upon  it  a Mirepoix  strained  through  a silk  sieve  and 
moistened  with  two  bottles  of  Sauterne  W'ine,  and  the  same  quantity  of 
maigre  fish-stock,  (see  that  article,)  or  simply  common  broth  ; the 
seasoning  of  the  Mirepoix  should  be  sufficiently  salt  for  the  fish ; an 
hour  and  a half  before  serving  make  it  boil,  then  let  it  simmer  over  a 
slow  stove ; when  ready  to  serve,  drain  it,  take  off  the  skin  neatly, 
glaze,  and  pour  round  it  on  the  dish  a garniture  of  truffles  ciu  supreme , 
and  serve  some  of  the  said  sauce  in  a boat. 

Grosse  Truite  saumonee  d la  Moderne — (Modern  fashion). 

Prepare  and  fill  the  fish  with  quenelle  of  whiting,  as  in  the  last  article  ; 
put  it  in  a kettle,  and  strew  over  it  a little  salt,  pepper,  and  grated 
nutmeg  ; add  a bunch  of  sweet  herbs,  a clove  of  garlic,  a bottle  of  cham- 
pagne, and  a pound  of  fresh  butter ; set  it  to  boil  ; then  put  it  into  a 
slow  oven  that  it  may  simmer  gently,  but  continually,  for  two  hours,  and 
every  quarter  of  an  hour  moisten  the  fish  with  the  liquor,  that  it  may 
receive  the  richness  and  flavour  of  it  ; half  an  hour  before  serving,  take 
it  up,  remove  the  skin  carefully,  and  glaze  it;  put  it  again  into  the 
oven,  and  glaze  it  a second  time ; ten  minutes  after,  untie,  dish,  and 
lay  round  it  a matelote  ragout,  with  champagne  wine : serve  some  of 
the  sauce  separately. 

Gross  Truite  saumonee  au  Gratin — (With  browned  Bread). 

Clean,  salt,  wash,  and  dry  the  fish  as  in  the  article  d la  Gonthier , 
(which  see,)  tie  up  its  head  and  lay  it  upon  a strainer  (well  buttered) 
in  a fish-kettle,  pour  upon  it  half  a pound  of  fresh  butter  melted,  with 
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two  table-spoonsful  of  chopped  parsley,  two  pottles  of  mushrooms 
chopped,  a clove  of  garlic,  and  a shallot  chopped  and  blanched,  a trifle 
of  ground  spices,  salt,  pepper,  and  grated  nutmeg  ; and  add  a bottle  of 
Chablis  wine  ; an  hour  before  serving,  set  it  to  boil  over  a quick  fire, 
and  then  set  it  in  the  oven,  and  proceed  with  it  as  in  the  last  article; 
when  serving,  untie,  and  cover  it  with  the  raspings  of  bread,  and  drop 
gently  some  lukewarm  butter  over  it;  set  it  for  five  minutes  in  the 
oven,  and  afterwards  dish  it ; adding  to  it  one-half  of  its  liquor,  and 
serving  the  remainder  in  a sauce-boat. 

Grosse  Truite  saumonee  a la  Polonaise— olonese  mode). 

Clean  the  fish  as  usual,  and  cut  it  on  each  side  in  the  shape  of  a 
palm  branch,  fill  the  inside  with  a farce  of  pike  ; tie  up  the  head  care- 
fully, and  marinade  it  with  the  following  articles : sweet  oil,  salt, 
pepper,  grated  nutmeg,  the  flesh  of  two  lemons  cut  thin  (the  pips  with- 
drawn), two  onions  sliced,  whole  parsley,  and  pieces  of  bayleaf  and 
thyme  ; turn  it  over,  from  time  to  time,  that  the  flavour  of  the  seasoning 
may  equally  pervade  the  fish  ; an  hour  before  serving,  remove  the  trout, 
rub  the  oil  over  it,  strew  a little  salt  upon  it,  and  lay  it  on  a large 
gridiron  rubbed  with  a cloth  dipped  in  oil ; then  put  it  over  a slow  fire, 
which  should  be  some  inches  wider  than  the  gridiron  ; renew  thefire 
every  quarter  of  an  hour,  and  after  half  an  hour,  turn  the  fish ; lay  more 
of  the  fire  towards  the  back  of  the  fish,  as  it  requires  more  broiling ; 
when  done,  dish  it,  laying  the  best-coloured  side  uppermost,  and  mask 
it  with  a ragout  of  oysters,  crayfish-tails,  and  mushrooms,  in  a sauce  of 
Champagne  wine. 

Grosse  Truite  saumonee  a la  Vincent  la  Chapelle—{ So  named  from  the 

Inventor). 

Proceed  as  above  to  marinade  and  broil  the  trout  on  one  side  only ; 
then  lay  it  in  the  kettle  upon  the  strainer  (well  buttered),  with  the 
broiled  side  uppermost ; add  to  it  a Mirepoioc  moistened  with  a bottle 
of  hock  or  sauterne,  and  passed  through  a tammy  ; make  it  boil,  after 
which  wet  the  trout,  from  [time  to  time,  with  its  liquor,  letting  it 
simmer  for  half  an  hour  or  more : it  should,  if  well  managed,  be  done 
enough  just  at  the  dinner  time  : dish  it,  skim  the  liquor,  and  incorporate 
it  with  a Sauce  Perigueux , reducing  it,  and  adding  a sufficient  quantity 
of  fresh  butter  to  render  it  rich  and  smooth ; add  also  twenty-four 
button-mushrooms,  twenty-four  quenelles  of  whitings,  with  truffles,  and 
ten  roes  of  carp  trimmed  in  escalopes  ; give  a few  boils  to  the  ragout, 
and  put  a portion  of  it  round  the  trout,  and  some  in  a sauce-boat;  place 
a border  of  fillets  of  soles  fried  d la  Horly , and  serve. 

Salmon  may,  as  well  as  the  trout,  be  served  d la  Gonthier , a au 
Gratin , d la  Moderne , a la  Polonaise , or,  d la  Vincent  la  Chapelle  ; 
but  they  must  be  small,  and  should  appear  only  at  a table  where  the 
company  is  small  in  number  ; and  salmon-trout  may  also  be  served  au 
Court  Bouillon , d \la  Marinade , or  d V Anglaise,  accompanied  with  a 
ragout  of  lobster,  or  Dutch  sauce,  or  any  of  the  sauces  undermentioned  : 
as  a ragout  of  crayfish-tails,  with  mushrooms ; prawns,  with  mussels ; 
oysters  d la  Maitre  d’ Hotel;  sauce  d la  Perigueux , d la  Provengale , 
matelotte  d la  Bourgignotte , truffes  a la  Perigord,  d la  Normande, 
d la  Rouennaise , d la  Mariniere , homard  d la  Navarin ; also  with 
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sauces  without  ragouts,  as  sauce  a la  Regence , a la  Frangaise , a la 
Parisienne , a la  Venitienne , a la  Provengale , au  Brocket , d la 
Matelotte , d la  Hollandaise , d la  Ravigotte  Printaniere,  a la  Borde - 
laise ; or  with  melted  butter  with  an  essence  of  truffles,  or  mushrooms, 
anchovy,  garlic,  lobster,  or  crayfish-butters,  d to  Bechamel , or  mwce 
Tomata  a la  Parisienne. 


Petites  Truites  (jde  Seine)  au  bleu — (Small  Trout  dressed  blue). 

Take  two  trout  twelve  inches  long,  and  a third  one  fifteen  or  sixteen 
inches  in  length,  which  last  lay  between  the  two  others  to  give  a good 
appearance  to  this  lesser  remove  of  fish  ; if  required  larger,  it  is  but  to 
add  to  the  number  of  the  trout.  Choose  them  fat,  long,  and  thick  ; 
take  out  the  gills,  and  empty  them  at  the  same  place  ; wash  them  in 
plenty  of  water,  drain,  and  strew  them  with  a little  salt ; an  hour  after, 
wash,  dry,  and  tie  them  up,  and  lay  them  in  a fish-kettle,  throw  a little 
salt,  pepper,  and  grated  nutmeg  over  them,  and  afterwards  pour  upon 
them  a little  boiling  vinegar;  add  some  fresh  butter,  and  the  Court 
Bouillon  necessary ; half  an  hour  before  serving,  make  them  boil, 
simmer  them  ten  minutes,  and  remove  them  from  the  fire;  leave  the 
fish-kettle  covered,  and  at  the  instant  of  serving,  drain  the  trout,  untie, 
and  dish  them  up  upon  a napkin  ; serve  sauce  with  capers,  and  sauce  a 
VHuile , into  two  sauce-boats.  It  is  essential  not  to  scale  the  fish  when 
to  be  served  au  bleu , as  also  not  to  forget  to  pour  vinegar  over  them, 
which  should  have  boiled  in  a preserving-pan. 

Esturgeon  a TImperiale — (Sturgeon,  Imperial  mode). 

The  freshness  of  the  fish  is  known  by  the  liveliness  of  the  eye,  the 
redness  of  the  gills,  and  the  firmness  of  the  flesh,  which  should  be  of  a 
yellow  tint,  being  then  more  rich  and  delicate  than  when  whiter ; choose 
it  short  and  round  ; having  cleaned  and  washed  it,  cut  off  some  of  the 
fleshy  parts  from  the  belly,  that  it  may,  when  dished,  lay  level ; tie  it 
up,  and  lay  it  in  a kettle  with  a large  Mirepoix  moistened  with  a 
bottle  of  hock,  another  of  madeira  and  two  ladiesful  of  consommd,  (or 
fish-stock,  if  for  maigre ,)  cover  it  with  buttered  paper,  and  proceed  in 
all  things  to  dress,  dish,  and  decorate  this  fish,  as  directed  for  the 
Saumon  k lTmperiale,  (see  that  article,)  and  serve  with  the  sauces 
therein  specified : the  piece  of  fish  should  be  two  feet  and  a half  long, 
and  taken  from  the  fish  about  six  inches  from  its  head. 

Esturgeon  a la  Napoleon — (So  named  from  Napoleon). 

Clean,  and  tie  up  a piece  of  sturgeon  (two  feet  and  a half  in  length), 
dress  it  in  a Mirepoix  moistened  with  three  bottles  of  champagne,  and 
two  ladiesful  of  consomme ; proceed  with  it  as  above  directed ; take  off 
the  skin,  glaze,  and  dish  it,  surrounding  it  with  a Ragout  a la  Regence , 
consisting  of  small  quenelles  of  whitings,  with  crayfish-butter,  truffles, 
carps  tongues,  and  mushrooms,  of  each  a plateful;  before  putting  them 
into  the  sauce,  mix  a good  piece  of  crayfish-butter,  and  a little  glaze 
with  it;  the  ragout  should  receive  scarcely  a boiling  afterwards ; lay 
upon  the  ragout  some  white  roes  of  carp,  and  livers  of  burbots,  and  sur- 
round  it  with  a garniture  of  fillets  of  soles,  decorated  with  truffles ; fix 
eight  hatelets  (skewers)  garnished  with  truffles,  crayfish,  and  smelts, 
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turned  round  and  boiled  in  salt  and  water,  (see  No.  1.  PI.  V.*)  and 
always  a portion  of  the  ragout  in  a sauce-boat. 

Esturgeon  d la  Romaine — (The  Roman  manner). 

Prepare  the  sturgeon  in  all  points  as  the  Esturgeon  d VImperiale ; 
let  it  become  cold  in  its  own  liquor,  drain,  dishit  on  a napkin,  and  sur- 
round it  with  truffles  and  smelts  turned  round ; fix  ten  skewers  gar- 
nished with  bunches  of  flowers;  (see  No.  2.  PI.  V.  *;)  serve  two 
sauce-boats,  one  with  the  sauce  Magnonaise , and  one  with  sauce 
Romaine , both  cold  ; in  which  add  a little  of  the  liquor  from  the  fish. 

Esturgeon  d la  Grecque — (The  Greek  mode). 

Prepare  the  fish  as  above,  decorate  it  in  festoons,  of  square  pieces  of 
very  green  gherkins  two  inches  long,  (as  in  No.  1.  PI.  VI. f)  cover  it 
with  slices  of  fat  bacon,  place  upon  it  the  roots  of  a good  Mirepoix, 
which  envelope  with  oiled-paper,  and  roast  it  as  directed  in  the  article 
ensuing;  when  done,  clean  off  the  roots,  remove  the  bacon,  and  the 
scum  which  has  risen  to  the  surface,  glaze,  and  dish  it  with  the  belly 
downwards  ; lay  round  it  a ragout  of  escalopes  of  fillets  of  soles  sauted 
in  butter,  and  fifty  middle-sized  mushrooms,  mixed  in  an  Italian  sauce, 
worked  with  Champagne  wine ; add  a garnish  of  carps’  roes  prepared 
as  usual ; then  place  upon  the  sturgeon  ten  hatelets  composed  ot 
hateraux  of  fillets  of  soles  conti,  with  truffles,  and  crayfish-tails;  (see 
No.  I.  PI.  VI. t ;)  serve  some  of  the  ragout  in  a sauce-boat, 'giving 
plenty  of  the  sauce. 

Esturgeon  d la  Beauharnois — (From  the  Prince  of  that  name). 

The  fish  being  cleaned  and  prepared  as  in  the  article  Esturgeon  a 
V Imperiale,  raise  the  skin  carefully,  and  trim  the  fish  neatly  ; form  on 
the  top  and  sides  a decoration,  (as  in  No.  2.  PI.  Vlf,)  with  truffle-nails, 
cut  square  at  the  head  and  pointed  at  the  end,  and  two  inches  in  length ; 
the  fish  should  be  punctured  to  receive  the  truffles,  which  place  in  form 
of  a palm  branch  ; then  cover  it  over  with  slices  of  fat  bacon  tied  on 
carefully  ; have  four  large  sheets  of  thick  paper,  lay  two,  one  upon  the 
other,  and  spread  upon  them  a large  Mirepoix , the  wine  of  which  must 
be  well  reduced,  so  as  to  leave  it  oily  and  without  any  other  moisture  ; 
run  a strong  skewer  through  the  sturgeon,  and  lay  it  on  the  herbs  of 
the  Mirepoix;  lift  up  one  sheet  of  the  paper  immediately  to  cover  it, 
then  the  second  also,  which  tie  to  the  skewer  with  packthread ; then 
double  the  two  remaining  sheets,  and  cover  the  fish  entirely  with  them, 
tying  them  on  ; then  fasten  the  skewer  to  the  spit  by  tying  both  ends 
tight  close  up  to  the  fish  ; two  hours  before  serving,  put  it  down  to 
roast ; it  should  be  a clear  and  continuous  fire,  for  it  is  not  so  much  a 
large  and  strong  fire,  as  a gentle,  but  well-kept  up  heat,  by  which  a 
good  roast  is  obtained;  baste  it  every  quarter  of  an  hour;  when 
serving,  uncase  it,  take  off  the  bacon,  and  all  the  scum  from  the  fish, 
glaze,  and  dish  it,  removing  carefully  the  least  fragment  of  the  Mire- 

* Subjects  of  Plate  V. : — 

1.  L’Esturgeon  a la  Napoleon. 

2.  L’Esturgeon  a la  Romaine. 
f Subjects  of  Plate  VI.  : — 

1.  L’Esturgeon  a la  Grecque. 

2.  L’Esturgeon  a la  Beauharnois, 
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poix ; prepare  a quantity  of  the  sturgeon  sauce  au  via  de  Madere , 
mix  with  it  some  fresh  butter,  and  a little  glaze  to  render  it  relishing ; 
add  a pound  of  truffles  cut  in  small  columns,  like  the  apples  for  a 
suedoise , and  stew  them  in  some  of  the  sauce ; add  the  tails  of  half  a 
hundred  crayfish,  and  a plateful  of  small  quenelles  of  whitings,  with 
anchovy-butter;  surround  this  ragout  with  a row  of  truffles  and  smelts 
turned  round,  and  fix  in  the  sturgeon  ten  hatelets  garnished  with  fish- 
quenelles,  bread  crumbed  and  fried,  and  large  truffles  dressed  in 
Madeira  wine:  (see  No.  2.  PI.  VI. :)  serve  some  of  the  sauce  separately. 

Esturgeon  d la  Venitienne — (The  Venetian  mode). 

Take  the  half  of  a small  sturgeon,  from  four  to  five  feet  long,, 
(towards  the  head  it  is  the  best,)  clean,  wash,  drain,  and  tie  the  jaws  up 
with  packthread,  and  stew  it  in  a Court  Bouillon;  when  about  to- 
serve,  take  it  up,  remove  the  skin  carefully,  glaze,  and  surround  it  with 
a matelotte  au  vin  de  Bourdeaux  (with  claret)  of  eels ; to  which  add 
four  handsful  of  mushrooms  and  their  liquor,  and  some  anchovy-butter,, 
but  the  least  possible : serve  some  of  the  sauce  in  a sauce-boat. 

Esturgeon  d la  Perigord — (With  Truffles). 

This  is  the  same  as  in  the  last  article,  but  serving  it  with  truffles,  and! 
a sauce  a la  Financier e ; serving  some  of  the  sauce  separately. 

Esturgeon  d la  Mariniere — (The  Seaman’s  manner). 

Proceed  with  this  as  for  the  sturgeon  d la  Venitienne , surrounding  it 
with  a ragout  a la  Mariniere , and  serving  some  of  the  same  sauce  in  & 
boat. 


Esturgeon  d Vltalienne — (With  an  Italian  Sauce). 

Proceed  as  for  the  sturgeon  d la  Venitienne,  serving  it  with  a ragouf 
of  carps’  roes  and  mushrooms  in  an  Italian  sauce,  with  champagne, 
with  a part  of  the  sauce  in  a boat. 

Esturgeon  a tlndienne — (Indian  manner). 

Proceed  as  directed  for  the  sturgeon  d la  Venitienne , surrounding  if. 
with  a ragout  of  the  fillets  of  plaice,  small  quenelles  of  eel,  and  mush- 
rooms, in  a currey-sauce  ; serve  a part  of  the  sauce  in  a boat. 

Esturgeon  d la  Chinoise  — (Chinese  mode). 

Prepare  this  as  directed  for  the  sturgeon  d la  Venitienne , laying 
round  it  a ragout  of  mushrooms,  ovsters,  mussels,  and  crayfish-tails,  in 
a currey-sauce,  and  garnishing  it  with  croquettes  of  rice,  not  too  much 
boiled  in  consomme,  adding  a little  allspice  ground,  and  anchovy- 
butter. 

Observation .• — There  is  no  fish  which  can  be  served  with  a greater 
variety  of  sauces  than  the  sturgeon  ; and  if  for  maigre,  it  may  be  seryed 
also  with  any  of  the  sauces  formed  of  melted  butter,  but  they  should  be 
of  a high  flavour : when  dressed  in  a Court  Bouillon,  it  may  be  served 
with  any  of  the  sauces  following : Regence,  Bourgignote,  Genoise, 
Bourdeaux  or  Madeira  wine,  Turtle,  Tomata,  the  Poivrade,  the  llavigotte, 
the  sauce  au  vin  de  Rhin(IIock),  the  Proven^ale,  Hollandoise  au 
supreme,  Venitian,  and  Richelieu:  if  dressed  as  directed  for  sturgeon  d 
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rimperiale , the  following  sauces  may  be  served  with  it,  viz. : the 
Francaise,  Parisian,  Navarin,  de  Rigny,  la  Duperrd,  Royale,  Finan^ere, 
la  Gonthier,  Moderne,  la  Rothschild,  la  Laguipierre,  la  Vincent  la 
Chapelle,  garnishing  it  with  the  various  ragouts  and  hatelets  detailed 
under  these  heads. 

Esturgeon  au  Gratin — (With  browned  Bread). 

Clean,  and  take  off  the  skin  from  the  fish,  trim  it  neatly  ; take  off  a 
portion  of  the  belly,  part  of  which  cut  in  escalopes,  and  throw  salt  over 
them  ; an  hour  after,  wash,  and  drain  them ; put  the  large  piece  into  a 
brazing-pan,  and  the  escalopes  also ; cover  it  with  a pound  of  fresh 
butter,  four  pottles  of  chopped  mushrooms,  four  spoonsful  of  chopped 
parsley,  and  two  shallots  chopped  and  blanched,  a little  salt,  pepper, 
grated  nutmeg,  and  two  bundles,  each  formed  with  two  cloves,  half  a 
bayleaf,  a clove  of  garlic,  a little  thyme  and  basil ; add  a bottle  of 
champagne  ; cover,  and  set  it  to  boil ; then  proceed  to  finish,  and  serve 
it  as  directed  in  the  article  Turbot  an  Gratin. 

Esturgeon  farciet  glace  an  four— -( Forced  and  glazed  in  the  oven). 

Take  off  the  skin,  trim,  and  salt  the  fish  as  above,  but  leave  it  entire  ; 
and  fill  it  with  whiting-quenelle ; tie  bards  of  bacon  round  it,  and  with 
them  retain  the  farce,  as  the  fish  is  cut  in  half ; then  lay  it  on  the 
drainer  in  the  brazing-pan,  throw  over  it  salt,  pepper,  and  grated 
nutmeg  ; add  one  pound  of  fresh  butter,  two  bottles  of  wine,  (Sauterne, 
Chablis,  or  Champagne,)  and  two  bundles  of  herbs,  seasoned  as  in  the 
last  article  ; cover  the  kettle,  set  it  to  boil,  then  let  it  simmer  slowly, 
with  fire  above  and  below  it;  or  if  the  oven  is  hot,  make  use  of  it;  wet 
the  fish  every  quarter  of  an  hour  with  its  liquor  ; two  hours  and  a 
quarter  afterwards,  take  it  up,  take  off  the  bacon  and  glaze  it ; then 
place  it  in  the  kettle,  uncovered,  and  set  it  in  the  oven  ; or  else  put  on 
the  cover,  with  plenty  of  fire  on  it,  and  a quarter  of  an  hour  after,  dish 
it,  pass  the  liquor  through  a silk  sieve,  put  part  of  it  into  an  Italian  or 
turtle  sauce,  or  the  Financiere  ; to  which  add  fresh  butter  sufficient  to 
render  the  sauce  full  and  smooth  ; pour  half  of  it  round  the  fish,  which 
glaze  a second  time,  and  serve  the  rest  in  a boat. 

Esturgeon  a la  Marechal — (The  Marshal’s  mode). 

Prepare  the  fish  with  slices  of  bacon,  &c.,  as  in  the  last  article ; after 
two  hours  and  a quarter  boiling,  take  it  up,  and  remove  the  bacon  ; and 
follow  the  process  detailed  in  the  article  Saumon  ci  la  Marechal , 
(which  see,)  then  drain,  and  dish  it,  serving  round  it  an  Italian  or 
poivrade  sauce,  worked  with  a third  part  of  the  liquor  of  the  fish,  and 
mixing  with  it  a piece  of  cold  butter : serve  some  of  the  sauce  in  a boat. 

Esturgeon  a la  Marinade — (Marinaded). 

Prepare  the  fish  as  usual,  dress  it  in  a marinade,  (made  as  directed 
in  the  article  Marinade  cuite,')  then  remove  the  skin,  trim  the  sturgeon 
neatly,  dish,  and  mask  it  with  the  sauce  au  vin  de  Rhin  (Hock). 

Esturgeon  ala  Hollandaise — (Dutch  manner). 

Place  the  sturgeon  in  boiling  water,  with  salt  sufficient  to  flavour  the 
fish;  after  boiling  slowly  for  an  hour  and  a half,  take  it  up,  remove  the 
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skin,  trim,  and  dish  it,  pouring  over  it  the  sauce  a la  Hollandaise  aux 
supreme , (Dutch  sauce). 

Esturgeon  a,  V Anglaise— (English  manner). 

Prepare  the  fish  as  in  the  last  article,  and  mask  it  with  sauce  au 
beurre  d la  Laguipierre,  in  which  you  mingle  the  flesh  of  a large  and 
fresh  lobster  cut  in  dice. 

Esturgeon  a la  Russe — -(Russian  manner), 

Is  as  above,  serving  the  sauce  d la  Russe  in  two  sauce-boats. 

Esturgeon  a la  Romulus — (From  Romulus,  the  Founder  of  Rome). 

Take  the  skin  carefully,  without  touching  the  flesh,  from  a handsome 
piece  of  sturgeon,  throw  a handful  of  salt  over  it ; an  hour  after,  wash, 
and  wipe  it,  tie  it  up  and  lay  it  on  the  drainer  in  a kettle ; pour  over  it 
an  essence  formed  as  follows  : slice  four  carrots,  four  onions,  two 
pottles  of  mushrooms,  whole  parsley,  two  cloves  of  garlic,  two  bay- 
leaves,  a sprig  of  thyme,  basil,  four  cloves,  a pinch  of  mace,  some  pepper, 
a little  salt,  and  a pint  of  sweet-oil ; sweat  these  lightly  over  a slow  fire, 
stirring  them  with  a wooden  spoon ; then  add  two  ladiesful  of  con- 
somme, and  let  it  simmer  for  an  hour  and  a half,  squeeze  it  through  a 
tammy,  and  pour  it  over  the  fish,  which  season  with  salt,  pepper,  grated 
nutmeg,  and  the  flesh  of  two  lemons  sliced  (with  the  pips  taken  out) 
and  laid  upon  the  fish ; add  a bottle  of  champagne ; cover  the  kettle  and 
set  it  over  a quick  fire  ; when  it  boils,  lay  fire  on  the  top  and  underneath, 
that  the  fish  may  simmer  slowly  for  two  hours;  wet  the  fish  with  its 
liquor  every  quarter  of  an  hour ; when  ready  to  serve,  pass  the  liquor 
through  a silk  sieve,  without  suffering  the  least  particle  of  the  oil  to  go 
through;  reduce  this  liquor  to  a demi-glaze,  one-half  of  which  add  to 
the  sauce  a la  Romaine ; when  it  boils,  work  smoothly  into  it  eight 
ounces  of  cold  butter ; pour  one-half  of  the  sauce  upon  the  dish,  on 
which  lay  the  sturgeon,  glazed  with  its  own  reduced  liquor,  and  serve 
the  remaining  sauce  in  a boat. 

Esturgeon  a la  Napolitaine — (Neapolitan  method). 

Proceed  exactly  as  in  the  last  article,  and  when  the  liquor  is  reduced 
as  above,  add  one-half  to  the  sauce  d la  Napolitaine  ; glaze,  and  dish 
up  the  fish  as  above. 

Esturgeon  d la  Sicilienne — (Sicilian  method). 

Proceed  as  detailed  in  the  article  Esturgeon  d la  Romulus,  mixing 
one-naif  of  its  liquor  when  reduced  to  the  sauce  d la  Sicilienne  ; glaze, 
and  dish  up  the  fish  as  before. 

Esturgeon  d la  Milanaise — (Milanese  method). 

Proceed  as  detailed  in  the  article  Sturgeon  d la  Romulus , adding  one- 
°^.^e  liquor  when  reduced  to  a demi-glaze,  to  the  sauce  d la 
Mdanaise ; glaze,  and  serve  the  fish  as  before. 

Esturgeon  a la  Florentine — (Florentine  method). 

Proceed  as  directed  in  the  article  Esturgeon  d la  Romulus , mixing 
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one-half  of  the  liquor  when  reduced  to  a 'demi-glaze  to  the  sauce  a la 
Florentine  ; glaze  the  fish,  and  serve  as  before, 

Esturgeon  a la  Piemontaise — (Piedmontese  method). 

Proceed  as  in  the  article  Esturgeon  a la  Romulus , mixing  one-half 
of  the  liquor  when  reduced  to  a demi- glaze  to  the  sauce  a la 
Piemontaise  ; glaze,  and  serve  the  fish  as  before. 

Esturgeon  a la  Portugaise — (Portuguese  method). 

Proceed  as  in  the  article  Esturgeon  d la  Romulus  ; mask  it  with  the 
sauce  d la  Portugaise,  in  which  you  have  mingled  one-half  of  the 
reduction  of  its  liquor  with  eight  ounces  of  butter,  and  the  juice  of  a 
lemon. 

Soles  d la  Colbert — (Soles,  from  the  inventor). 

The  freshness  of  the  sole  is  known  by  the  whiteness  of  the  skin,  the 
brilliancy  of  the  eye,  the  red  tint  of  the  gills,  and  its  firmness  when 
handled  ; make  choice  of  two  very  large  ones,  skin  and  clean  them, 
cut  off  their  heads  slantwise,  and  the  fins ; throw  over  them  a little  salt, 
pepper,  the  juice  of  a lemon,  an  onion  cut  in  rings,  parsley,  a bayleaf 
cut  in  four  pieces,  and  a few  sprigs  of  thyme,  and  every  half  hour  rub 
them  with  this  seasoning ; after  an  hour  and  a half,  or  two  hours, 
remove  these  seasonings  carefully  from  them  ; make  an  incision  on 
both  sides  from  head  to  tail  along  the  principal  bone  ; then  dip  them 
in  milk,  flour  them,  beat  up  six  whole  eggs,  and  cover  them  entirely 
with  it,  drain  them,  and  lay  them  in  bread  crumbs,  in  which  mingle  a 
spoonful  of  grated  Parmesan,  which  gives  them  a fine  colour  in  frying ; 
when  the  soles  are  crumbed,  pass  the  knife  along  the  incisions  to 
quicken  their  cooking ; have  a large  oval  stewpan  half  filled  with  hot 
frying  fat,  lay  the  soles  on  a wire  frame  made  to  fit  the  pan,  with  a 
handle  at  each  end,  and  put  them  into  the  pan  ; when  they  begin  to 
colour,  place  the  pan  at  the  corner  of  the  stove,  that  they  may  fry  gently 
for  twelve  or  fifteen  minutes,  then  replace  them  on  the  fire,  to  obtain 
a fine  colour ; when  finished  they  should  be  firm,  and  their  surfaces 
crisp ; twenty,  to  twenty-five  minutes  are  sufficient  to  do  them ; take 
them  up  and  drain  them  on  a napkin  ; raise  the  fillets  carefully  to  keep 
them  whole,  lay  the  under  fillets  on  the  dish,  spread  over  them  a good 
maitre  cV Hotel  of  eight  ounces  of  butter,  and  lay  the  upper  fillets  on,  so 
that  each  sole  takes  its  usual  form  ; pour  round  them  a demi-glaze 
of  fish,  roots,  or  any  other,  and  serve,  adding  in  a sauce-boat  a 
maitre  d' Hotel  melted  only.  Some  practicians  make  but  one  incision 
in  the  sole,  and  when  it  is  clone,  they  carefully  raise  the  two  upper  fillets, 
take  out  the  bone,  lay  in  the  maitre  d' Hotel,  and  re-form  the  sole  as  at 
first;  but  the  first-mentioned  method  is  preferable  for  carving ; the 
addition  of  the  demi-glaze  renders  the  maitre  d' Hotel  more  rich  ; they 
may  also  be  fried  when  simply  floured,  without  bread  crumbs,  and  the 
colour  is  equally  good,  but  with  bread  crumbs  they  are  preferable. 

Soles  d VEcossaise — (Scotch  method). 

Prepare  and  fry  the  soles  as  above,  raise  the  fillets,  then  place  them 
on  the  dish  in  their  original  shape,  and  mask  them  with  a lobster  sauce  ; 
garnish  with  potatoes  cut  in  shapes  of  olives,  and  boiled  in  salt  and 
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water ; serve  some  of  the  sauce  in  a boat.  These  soles  may  also  be 
served  with  the  sauce  d la  Venitienne,  Hollandaise,  &c.,  and  then  they 
take  their  name  from  the  sauce  made  use  of. 

Soles  d la  Mongqffier — (Probably  from  the  Inventor). 

Marinade  two  very  large  soles  as  above  directed,  then  clean  them 
from  their  seasoning,  and  lay  them  on  a fish-drainer  (buttered)  of  an 
oval  kettle  of  such  dimensions  that  the  soles  can  lay  separate ; mask 
them  all  over  with  a quenelle  of  whiting  with  an  essence  of  mushrooms, 
and  spread  it  an  inch  in  thickness  with  the  blade  of  a knife  dipped  in 
warm  water;  then  form  (with  a hundred  crayfish  tails)  upon  them  some 
rosettes,  and  place  them  in  the  kettle ; pour  round  them  a bottle  of 
Sauterne,  and  half  a pound  of  fresh  butter  melted  with  a little  salt, 
pepper,  and  grated  nutmeg ; cover  them  with  buttered  paper ; set  them 
to  boil  very  slowly,  but  continually,  and  moisten  them  with  their  liquor 
every  ten  minutes  (put  a little  fire  on  the  top  of  the  kettle)  ; half  an 
hour  after,  drain  and  dish  them,  put  them  in  the  hot  closet,  skim  and 
reduce  their  liquor  over  a strong  fire  to  a demi-glaze,  and  mingle  one 
half  of  it  in  a sauce  d la  Frangaise  whilst  boiling,  and  to  which  you 
add  fifty  small  mushrooms,  then  take  it  from  the  fire,  and  work  into  it 
four  ounces  of  crayfish  butter  and  two  ounces  of  fresh  butter;  mask  the 
soles  with  it,  and  surround  them  with  a garniture  of  fillets  of  whitings, 
conti  with  truffles;  serve  some  of  the  sauce  in  a boat. 

Soles  ala  Perigord — (So  named  from  a province  in  France). 

Marinade  two  soles  as  in  the  article  Soles  d la  Colbert ; let  them  lay 
an  hour,  then  dry  them  ; mask  them  an  inch  in  thickness  with  a 
quenelle  of  whiting,  in  which  mingle  a large  black  truffle  (raw)  chopped, 
which  make  smooth  afterwards  with  a paste-brush  dipped  in  white 
of  egg,  then  strew  over  the  surface  a large  black  truffle  chopped ; this 
done,  lay  them  on  a strainer  thickly  buttered,  and  set  them  to  boil 
slowly,  and  without  ceasing  for  half  an  hour,  with  half  a bottle  of  Cham- 
pagne, half  a pound  of  fresh  butter,  a little  salt,  pepper,  and  grated 
nutmeg,  moistening  the  fish  every  ten  minutes  with  their  liquor;  dish 
and  put  them  into  the  hot  closet,  skim  and  reduce  the  liquor  to  a demi- 
glaze,  of  which  put  two-thirds  into  the  sauce  d la  Regence , and  work 
mto  the  sauce  four  ounces  of  fresh  butter  and  the  truffles  appertaining 
to  the  said  sauce;  then  mask  the  soles  with  two-thirds  of  the  sauce,  and 
garnish  them  with  a border  of  very  white  carp  roes,  prepared  as  usual ; 
send  the  remainder  of  the  sauce  in  a boat. 

Soles  d la  Londonderry — (So  called  from  the  Nobleman  of  that  name). 

, Marinade  two  soles  as  before  for  an  hour,  then  wipe  them  dry  ; mask 
tnem  entirely  an  inch  in  thickness  with  a quenelle  of  whitings  with  cray- 
fish butter,  and  make  it  smooth  with  the  blade  of  a knife  dipped  in  warm 
water,  then  put  them  on  a strainer  well  buttered,  adding  half  a bottle  of 
white  Sauterne,  half  a pound  of  fresh  butter,  salt,  pepper,  and  nutmeg; 
proceed  in  their  dressing  as  in  the  article  Soles  d la  Mongoffier  ; and 
when  their  liquor  is  reduced  to  a demi-glaze,  add  half  of  it  to  a ragout 

an  supreme , working  into  it  four  ounces  of  fresh  butter,  dish  and  serve 
as  before. 
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Soles  a la  Genlis — (From  the  celebrated  Madame  de  Genlis). 

Marinade  for  an  hour  two  large  soles  as  before,  then  wipe  them  dry ; 
raise  the  two  fillets  on  the  upper  side,  and  take  out  the  bone,  but  leave 
the  fillets  so  as  they  all  hold  together,  lay  them  on  a large  stewpan 
cover,  and  mask  them  entirely  with  whiting  quenelle  half  an  inch  in 
thickness,  fold  the  two  fillets  oVer,  that  the  fish  may  re-take  its  original 
shape,  and  then  spread  over  them  whiting  quenelle  half  an  inch  in  thick- 
ness, making  it  smooth  with  the  blade  of  a knife  dipped  in  warm  water  ; 
lay  the  soles  in  the  kettle  on  a strainer  well  buttered,  and  add  half  a 
bottle  of  very  good  Chablis  wine,  half  a pound  of  fresh  butter,  salt, 
pepper,  and  nutmeg ; place  them  over  a quick  fire,  and  when  they  boil, 
let  them  go  on  slow  and  regular,  wetting  them  every  ten  minutes  with 
their  liquor ; when  they  have  boiled  from  twenty-five  to  thirty  minutes, 
take  them  up  and  mask  them  with  a thickly-reduced  bechamel ; then 
replace  them  in  the  kettle  with  fire  above  and  below,  that  the  bechamel 
may  become  lightly  coloured;  after  which,  drain  the  soles,  dish  and  set 
them  in  the  hot  closet ; skim  the  liquor,  and  reduce  it  over  a strong 
fire  to  a demi-glaze,  and  mingle  one-half  of  it  in  a bechamel  sauce 
with  mushrooms,  with  four  ounces  of  fresh  butter;  pour  two-thirds  of  it 
round  the  soles,  and  serve  the  remainder  in  a boat. 

Soles  farcies  et  glacees  au  four — (Forced  and  glazed  in  the  oven). 

Prepare,  marinade,  bone,  and  force  two  large  soles  as  in  the  last 
article;  boil  them  in  the  same  manner  for  forty-five  minutes;  then 
carefully  skim  and  reduce  the  liquor  to  a glaze,  with  which  mask  the 
surfaces  of  the  fish,  and  put  them  into  the  oven  for  five  minutes  to  dry ; 
glaze  them  a second  time,  dish  the  soles  on  a dish,  in  which  pour  the 
sauce  d la  Hollandaise  au  supreme , to  which  you  have  added  half  of  the 
glaze  and  four  ounces  of  Fresh  butter ; serve  some  of  the  sauce  in  a 
boat. 

Soles  a la  Polonaise— (Polonese  mode). 

Prepare,  marinade,  and  bone  the  soles  as  above ; spread  upon  them 
half  an  inch  in  thickness  a quenelle  of  whitings,  with  the  least  possible 
anchovy  butter  mixed  with  it ; fold  them  up,  and  again  mask  them  with 
quenelle,  and  proceed  as  in  the  last  article  (using  half  a bottle  of  Hock 
and  the  usual  seasonings),  reduce  the  liquor  to  a glaze  ; then  glaze,  dry 
in  the  oven,  and  re-glaze  the  fish  as  above  ; then  lay  upon  them  taste- 
fully a large  palm-leaf  of  fillets  of  soles  conti  with  truffles,  prepared  for 
this  purpose,  and  passed  off  in  butter  ; dish,  and  pour  round  the  fish  the 
sauce  a la  Regence , adding  to  it  half  of  the  glaze  and  four  ounces  of 
fresh  butter ; serve  one-third  of  the  sauce  in  a boat. 

Soles  a la  Calcutta — (As  a Curry). 

Prepare,  marinade,  and  bone  the  soles  as  the  Soles  a la  Genlis; 
spread  half  an  inch  in  thickness  quenelle  of  whitings,  in  which  mix  a 
slight  infusion  of  saffron,  and  a pinch  of  Cayenne  pepper;  fold  up  the 
soles  and  mask  the  outside  with  the  same  farce,  and  of  the  same  thick- 
ness ; boil  them  gently  in  salt  and  water  for  forty-five  minutes,  then 
dish  and  cover  them  with  two -thirds  of  the  sauce  Karic  a VIndienne 
(curry),  mixing  with  it  four  ounces  of  butter  and  button  mushrooms  ; 
serve  the  rest  of  the  sauce  in  a boat. 
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Soles  farcies  au  gratin — (Forced  and  browned  in  the  oven). 

Marinade  two  soles  as  in  article  Soles  d la  Colbert ; mask  them  with 
whiting  quenelle  one  inch  thick  ; dress  them  as  usual,  using  half  a 
bottle  of  Chablis  wine ; after  forty  minutes  boiling,  mask  them  with 
very  fine  raspings,  wetting  them  afterwards  with  warmed  butter,  return 
them  to  simmer  for  five  minutes  with  fire  above  and  below  ; dish  them, 
reduce  one-half  of  their  liquor,  which  mix  with  the  white  Italian  sauce, 
serving  one-third  of  this  sauce  in  a boat. 

Soles  a la  Pompadour — (So  named  from  Madame  Pompadour). 

Marinade,  farce,  and  dress  the  fish  as  above  directed  ; twenty-five 
minutes  after  drain  and  mask  them  with  the  sauce  Anglciise  (four 
ounces  of  butter  warmed,  and  mixed  with  five  yolks  of  eggs,  a little 
salt,  pepper,  and  nntmeg),  on  which  strew  very  fine  crumbs  of  bread, 
mixed  with  a little  grated  Parmesan,  flatten  them  with  the  blade  of  a 
knife,  and  drop  warmed  butter  upon  them  ; put  them  in  the  oven,  or 
else  lay  lighted  charcoal  upon  the  cover,  to  colour  the  soles ; dish 
them ; skim  and  reduce  the  liquor  to  a demi-glaze,  of  which  put  one- 
half  with  four  ounces  of  fresh  butter  into  the  sauce  d la  Parisienne  ; 
serve  two-thirds  of  it  with  the  soles,  and  the  remainder  in  a boat. 

Soles  en  matelotte  Normande — (With  the  sauce  so  named). 

Prepare,  marinade,  and  bone  the  soles  as  above  directed  ; but  farce 
them  with  a maitre  d’ Hotel  of  four  ounces  of  fresh  butter ; thus  pre- 
pared, lay  them  in  the  kettle  upon  a strainer,  with  half  a bottle  of  white 
wine,  let  it  boil,  and  moisten  the  fish  with  their  liquor  from  time  to  time, 
strew  over  them  a little  salt,  pepper,  nutmeg,  and  the  juice  of  a lemon ; 
let  them  simmer  with  fire  above  and  below,  and  thirty-five  minutes 
afterwards  dish  them,  reduce  the  liquor,  and  strain  it  through  a silk 
sieve,  and  add  it  to  the  ragout  a la  Normande  ; pour  two-thirds  of  it 
over  the  fish,  place  round  them  fourteen  croutons  of  bread,  rather 
thick,  and  one  inch  and  a quarter  wide  ; fried  of  a light  colour  and 
glazed  ; serve  the  remaining  ragout  in  a boat. 

Soles  en  Matelotte  d la  Rouennaise — (Fouennese  mode,  as  a Matelote), 

Is  the  same  in  all  respects  as  the  last,  using  the  ragout  d la  Rouen- 
naise in  lieu  of  that  therein  named. 


Soles  en  Matelotte  d la  Parisienne — (Parisian  mode,  as  a Matelote). 

v The  soles  being  in  all  points  dressed  as  directed  in  the  article  Soles 
ala  Genlis ; reduce  their  liquor,  and  add  it  to  the  ragout  maigre  au 
Vm  de  Champagne , then  mix  with  it  four  ounces  of  butter,  a little 
pepper,  nutmeg,  and  the  juice  of  a lemon  ; pour  two-thirds  over  the 
s i,  and  garnish  them  with  large  crayfish  glazed,  having  a fillet  of 
so  es  conti  with  truffles  laid  over  them,  and  prepared  like  the  fillets  of 

ow  or  the  eggs  for  a casserole  ; serve,  with  the  remainder  of  the 
sauce  m a boat. 


Soles  grillees  a la  Marechal — (Broiled,  the  Marshal’s  mode). 

Prepare,  marinade,  and  fry  two  large  soles  as  directed  in  article 
o,es  a la  Colbert , but  without  bread  crumbs  ; when  they  are  again 
cold,  trim  and  mask  them  with  four  ounces  of  butter  made  lukewarm, 
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and  mixed  with  a little  salt  and  six  yolks  of  eggs,  then  dip  the  soles 
into  very  fine  bread  crumbs,  mixed  with  a little  grated  Parmesan  cheese ; 
press  the  soles  to  give  them  a good  form,  and  drop  a little  warmed 
butter  upon  them  ; twenty  minutes  before  serving,  lay  them  on  a grid- 
iron rubbed  with  an  oiled  cloth  ; put  them  over  a slow  fire,  observing 
that  they  should  be  of  a fine  light  colour,  turn  them  to  colour  the  other 
side,  by  turning  the  gridiron  over  upon  a baking  sheet,  and  then 
replacing  the  soles,  dish  and  pour  round  them  the  sauce  a la  Richelieu , 
or  otherwise  the  Venitienne  or  maitre  d*  Hotel,  always  adding  four 
ounces  of  butter  to  either  of  them,  a little  glaze,  and  the  juice  of  a 
lemon. 

Soles  a la  Villeroy — (From  the  Inventor). 

Prepare  and  fry  the  soles  (without  bread)  as  the  Soles  d la  Colbert ; 
when  cold,  trim  and  glaze  them ; a quarter  of  an  hour  after,  cover  them 
above  and  below  with  the  sauce  for  hatelettes,  mask  them  with  bread 
'crumbs,  and  then  dip  them  again  into  the  eight  eggs  beaten  up  like  an 
omelette,  again  dip  them  in  bread  crumbs,  with  a little  Parmesan 
cheese  mixed ; give  the  fish  a neat  form,  and  at  dinner-time  put  them 
on  a wire  frame,  into  a stewpan  of  hot  fat ; when  of  a fine  colour,  drain 
and  dish  them  on  a napkin ; serve  in  a boat,  a spring  ravigote  sauce, 
or  a ragout  of  mussels  and  crayfish. 

Soles  a la  Germanique — (German  mode). 

Prepare  two  soles  as  the  Soles  a la  Colbert ; strew  on  both  sides  a 
little  salt,  an  hour  after  wash,  drain,  and  wipe  them  dry,  lay  them  on  the 
fish-strainer  well  buttered,  throw  pepper  and  a little  nutmeg  and  three 
shallots  chopped  coarsely  over  them,  and  mask  them  with  slices  of 
lemon,  with  the  pips  taken  out ; as  also  two  large  parsley-roots  scraped 
and  cut  into  fillets,  as  for  the  Julienne  soup,  and  some  grains  of  whole 
white  pepper  ; cover  and  place  fire  above  and  below,  but  to  go  gently ; 
half  an  hour  afterwards  observe  if  the  soles  are  firm  to  the  touch,  if  so, 
they  are  done  ; dish  them  up  on  a napkin  neatly  folded,  remove  the  shal- 
lots and  a part  of  the  parsley-roots  into  a small  stewpan,  pour  over  the 
strainer  two  spoonsful  of  hot  consomme  to  collect  the  essence  of  the 
fish,  return  it  into  the  stewpan  with  the  roots,  make  it  boil,  and  pass  it 
through  a tammy,  and  serve  it  in  a large  sauce-boat.  These  soles  are 
served  cold,  or  lukewarm  at  the  utmost,  and  the  sauce  also. 

Soles  ala  Viennoise — (Viennese  mode). 

Prepare,  and  dress  the  soles  as  in  the  last  article;  remove  the  lemon, 
and  put  half  of  the  shallots  and  parsley-roots  into  a small  stewpan, 
pour  two  spoonsful  of  consomme  upon  the  strainer  to  collect  the  essence 
of  the  fish,  which  put  into  the  small  stewpan,  make  it  boil,  mixing  with 
it  four  ounces  of  butter  mixed  with  a spoonful  of  flour;  the  sauce  thus 
thickened,  add  a pinch  of  nutmeg,  and  a little  glaze  ; strain,  and  mix  it 
with  a Dutch  sauce,  and  add  a spoonful  of  chopped  parsley  blanched  ; 
put  two-thirds  over  the  fish  when  dished,  and  the  remainder  in  a sauce- 
boat. 

Soles  a la  Hongroise — (Hungarian  mode). 

The  soles  being  prepared  as  directed  in  the  article  Soles  d la  Ger- 
manique, pour  a spoonful  of  boiling  consomme  into  the  kettle  to  obtain 
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all  the  essence,  which  reduce  to  a demi-glaze,  and  pass  it  through  a 
tammy  into  a small  stewpan  containing  a sauce  of  Hock  wine  for  pike, 
and  to  which  add  the  soft  lobes  of  six  dozen  of  oysters  blanched,  forty 
button  mushrooms,  with  their  liquor,  four  ounces  of  fresh  butter,  and  a 
pinch  of  nutmeg:  this  ragout  should  not  boil  lest  the  oysters  become 
hard  ; pour  two-thirds  of  it  over  the  soles,  and  serve  the  rest  in  a sauce- 
boat. 

Soles  grillees  an  Supreme — (Broiled,  with  Supreme  sauce  maigre). 

Marinade  two  large  soles  as  the  Soles  a la  Colbert , then  drain  them 
from  their  seasoning  ; oil  them  well,  and  lay  them  on  an  oiled  gridiron, 
place  them  over  a gentle  but  continued  fire  ; half  an  hour  before  serving, 
when  they  have  acquired  a light  brown  colour,  turn  them  to  colour  the 
other  side  ; half  an  hour’s  broiling  is  sufficient,  if  over  a clear  fire  ; when 
they  are  done,  dish,  and  pour  over  them  the  ragout  maigre  au  supreme , 
serving  some  of  it  in  a boat. 

Soles  a V Anglaise- — (En  glish  manner), 

Are  plain  boiled  in  water,  with  a little  salt  for  thirty-five  minutes,  drain, 
and  dish  them  on  a napkin  neatly  folded,  garnished  with  potatoes  formed 
of  a large  olive-shape  and  boiled  in  salt  and  water,  and  also  bundles  of 
parsley-leaves ; serve  lobster-sauce  with  them,  in  which  mingle  a little 
glaze,  butter,  pepper,  salt,  grated  nutmeg,  and  juice  of  lemons;  serve 
this  in  two  boats. 


Soles  a la  Hollanclaise — (Dutch  manner). 

Boil  the  fish  as  in  the  last  article  ; dish  them,  and  serve  in  a sauce- 
boat ten  ounces  of  fresh  butter  made  lukewarm  only,  in  which  add  salt, 
pepper,  grated  nutmeg,  and  the  juice  of  a lemon. 

Soles  a la  Venitienne — (Venetian  manner). 

Boil  the  fish  as  in  the  article  Soles  a l* Anglaise ; dish,  and  serve  with 
them  the  sauce  d la  Venitienne , in  which  add  a little  glaze,  fresh  butter, 
salt,  pepper,  grated  nutmeg,  and  tarragon  vinegar  ; also  the  fillets  of  a 
small  eel  sauted  in  escalopes,  twenty-four  mushrooms,  and  twenty-four 
tails  of  crayfish  ; mask  the  soles  with  this  ragout,  and  garnish  with 
fillets  of  soles  fried  ; serve  a third  part  of  the  ragout  in  a boat. 

Soles  a la  Parisienne — (Parisian  manner). 

Boil  tne  soles  as  above  ; dish,  and  mask  them  with  the  ragout  d la 
Parisienne , garnishing  them  round  with  fillets  of  whitings,  bread 
crumbed  and  fried  of  a light  colour  ; serve  part  of  the  ragout  in  a boat. 


Soles  a la  Mariniere — (Sailors’  mode). 

Prepare  two  soles  as  the  Soles  a la  Colbert ; boil  them  in  salt  and 
water,  drain,  dish,  and  mask  them  with  the  ragout  d la  Mariniere,  and 

garnish  them  round  with  carp  roes;  serve  a third  part  of  the  ragout  in 
a boat. 


Soles  d la  Genoise — (With  the  Genoese  sauce). 

Piepare  andWoil  the  soles  as  Soles  d 1' Anglaise,  dish,  and  mask  them 
with  the  i a gout  d la  Genoise , in  which  add  a little  glaze,  butter,  pepper, 
and  giated  nutmeg  ; surround  the  soles  with  large  mushrooms,  but  very 
wime,  and  serve  a portion  of  the  ragout  in  a boat. 
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Soles  a la  Soubise—  (With  the  Purde  of  Onions). 

Boil  the  soles  as  Soles  d VAnglaise , dish,  and  mask  them  with  the 
ragout  d la  Soubise;  to  which  add  a little  glaze  and  fresh  butter;  gar- 
nish the  soles  round  with  smelts  boiled  ; serve  a portion  of  the  sauce  in 

a boat. 

Soles  d la  Provengale—{ With  a Provengale  sauce). 

Boil  two  large  soles  as  Soles  d V Anglaise  ; dish,  and  mask  them  with 
a ragout  a la  Provengale , and  garnish  them  with  a border  of  mackerel 
roes  fried  ; serve  a portion  of  the  sauce  in  a boat. 

Merlans  d la  Colbert—  (Whitings,  from  the  Inventor). 

Marinade  five  large  whitings  as  directed  in  the  article  Soles  cl  la  Col~ 
bert,  crumb,  and  fry  them  of  a fine  colour,  drain,  and  lay  them  on  a 
dish  containing  a Maitre  d’Hotel  sauce  made  with  half  a pound  of  fresh 
butter  ; serve  one-third  of  it  in  a boat  (melted  omy). 

Merlans  d VEcossaise — (Scotch  method) 

Are  served  exactly  as  the  Soles  a l Ecossaise  (which  see). 

Merlans  a la  Mongoffer , Merlans  ala  Perigord , a la  Genlis,  farcies 
et  glaces  au  four,  farcies  au  gratin , d la  Pompadour , a la  Villeroy,  d 
la  Marechal , et  d la  Germanique.  These  are  all  formed  according 
to  the  details  given  for  soles  under  these  respective  titles ; as  also  Mer- 
lans d la  Polonaise , d la  Calcutta , grilles  au  Supreme , d la  Viennoise, 
a la  Hongroise,  matelotte  Normande , a la  Rouennaise  et  a la  1 ari- 

sienne . 

Merlans  aux  Fines  Herbes—(With.  sweet  Herbs). 

Clean,  wash,  and  dry  five  large  whitings,  fill  the  insides  with  que- 
nelle of  whitings,  and  lay  them  in  a kettle  on  a strainer  well  buttered  ; 
cover  them  with  eight  ounces  of  fresh  butter,  in  which  you  have  mingled 
salt,  pepper,  and  grated  nutmeg  sufficient  for  their  seasoning ; add  two 
pottles  of  chopped  mushrooms,  two  spoonsful  of  chopped  parsley,  and 
a small  shallot  chopped  and  blanched,  the  juice  of  a lemon,  and  half  a 
pint  of  Chablis  wine  ; half  an  hour  before  serving,  make  them  boil,  i 
moistening  them  from  time  to  time  with  their  liquor,  then  let  them  > 
simmer  gently  with  a little  fire  above  and  below  ; when  ready  to  serve, 
drain  and  dish  them  ; pour  their  liquor  over  them,  and  serve. 

I 

Merlans  d la  Maitre  d’ Hotel— ( With  the  Maitre  d’Hotel  sauce). 

Farce,  as  above,  five  large  whitings,  and  cover  them  when  in  the 
kettle  with  half  a pound  of  fresh  butter  melted  only,  to  which  add  three 
spoonsful  of  chopped  parsley,  the  juice  of  two  lemons,  salt,  and  pepper, 
which  is  necessary  to  give  them  a good  seasoning ; simmer  them  with 
fire  above  and  below  for  twenty -five  minutes  ; dish,  and  pour  over  them 
the  maitre  d’hotel,  garnishing  them  with  potatoes  cut  in  shape  of  olives, 
and  boiled  in  salt  and  water. 

Observations. — Soles  may  be  served  as  these  two  last  articles,  or 
the  whitings  boiled  simply  in  salt  and  water,  following  the  details  given 
for  the  Soles  a VAnglaise , and  serving  any  of  the  sauces  with  them 

therein  named. 
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Carrelets  farcis  a la  Bourgeoise — (Plaice  farced,  Citizen’s  manner). 

Marinade  a large  plaice  as  directed  in  the  article  Soles  d la  Colbert  ; 
mince  a large  onion,  and  fry  it  lightly  in  four  ounces  of  fresh  butter, 
then  let  it  simmer  in  a ladleful  of  stock  to  reduce  the  onion  to  a pulp ; 
add  four  ounces  of  crumb  of  bread  made  soft  either  in  milk  or  stock, 
dry  these  for  some  minutes  over  a slow  fire,  after  which  pound  them 
with  four  yolks  of  eggs,  a little  salt,  pepper,  grated  nutmeg,  and  some 
spoonsful  of  milk,  to  render  this  farce  delicate ; add  two  spoonsful  of 
chopped  parsley;  take  the  plaice  from  the  seasonings,  and  cover  the 
white  side  with  this  farce,  of  the  same  thickness  from  head  to  tail,  lay  it 
in  a kettle  on  a strainer,  and  dress  it  with  half  a pound  of  fresh  butter 
and  half  a bottle  of  white  wine ; let  it  go  slowly  for  forty-five  minutes  ; 
dish  and  pour  its  liquor  over  it.  Flounders  may  be  served  in  all  the  dif- 
ferent modes  described  in  the  chapter  on  Soles. 

Aloses  de  Seine  a la  Gauloise — (Shad,  in  the  French  fashion). 

Choose  them  large,  and  with  soft  roes,  scale  and  empty  them  without 
damaging  the  roes,  from  which  remove  the  blood-stained  fibres,  and  let 
them  soak  in  cold  water,  as  also  six  roes  of  carp  ; wash  and  dry  the  fish, 
and  with  a knife  make  slight  incisions  on  the  back  as  fancy  directs,  and 
marinade  them  as  directed  in  the  article  Soles  a la  Colbert , adding  half  a 
pint  of  sweet  oil ; let  them  remain  two  hours,  and  one  hour  before  din- 
ner drain  them;  fill  the  inside  with  a farce  of  eels,  with  the  addition  of 
a spoonful  of  good  soubise,  tie  up  the  gills  that  the  farce  may  be  re- 
tained; rub  a gridiron  with  oil,  and  broil  the  fish  as  directed  for  the 
turbot  grille  ; when  done,  dish  and  mask  them  with  the  sauce  a la 
Frangaise , to  which  add  twenty-five  mushrooms  with  their  liquor  re- 
duced, as  many  crayfish  tails,  the  lobes  of  six  dozen  of  oysters  blanched, 
and  twenty-four  small  quenelles  of  the  eel  farce;  dress  the  roes  as 
usual,  drain,  and  lay  them  round  the  fish  in  three  groups,  and  surround 
the  whole  afterwards  with  fillets  of  eels  fried  (a  la  Horly ) ; serve  a por- 
tion of  the  sauce  in  a boat. 

Aloses  de  Seine  a la  Puree  de  Champignons — (With  a Puree  of  Mush- 
rooms) 

Are  prepared  as  above,  and  served  with  a puree  of  mushrooms. 

Aloses  de  Seine  a la  Puree  d’Oseille — (With  a Puree  of  Sorrel) 

Are  the  same ; then  glaze,  and  lay  them  on  a puree  of  sorrel. 

Aloses  grillees  d la  Hollandaise  au  Supreme — (Broiled,  with  a Dutch 

Sauce) 

Are  prepared  as  before;  dish,  and  mask  them  with  a Dutch  sauce,  and 
garnish  with  a border  of  small  potatoes  boiled. 

Aloses  de  Seine  far cie  a la  Lutece — (Forced). 

v Farce,  and  broil  the  fish  as  before;  mask  them  with  a tomata  sauce 
a la  Parisienne , and  garnish  it  with  tomatas  farced  with  the  same  farce 

as  the  fish  ; dress  these  in  an  excellent  consomme,  with  fire  above  and 
below, 
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Moses  de  Seine  ala  Soubise — (With  a Puree  of  Onions). 

Prepare  the  fish  as  before  j dish,  and  mask  them  with  a soubise  of  a 
light,  rich,  and  smooth  puree , and  garnish  with  smelts  turned  in  rings, 
and  boiled  in  salt  and  water. 

Aloses  de  Seine  d la  Bourgeoise — (Citizen’s  mode). 

Marinade  and  fill  the  inside  of  the  fish  with  the  farce  detailed  in  the 
article  Carlets  d la  Bourgeoise ; then  broil  them  as  usual,  dish,  and 
mask  them  with  a liaisoned  maitre  d’hdtel  sauce,  and  garnish  with  small 
olive-shaped  potatoes  boiled. 

Aloses  de  Seine  d Vlrlandaise — (Irish  mode). 

Prepare  them  as  the  Aloses  d la  Gauloise , but  using  quenelle  of  whit- 
ings with  crayfish  butter,  and  mask  them  with  the  sauce  au  beurre 
d' Ecrivisses. 

Aloses  d la  Bruxelloise — (Brussels  mode). 

Prepare  them  as  usual,  but  mingle  anchovy  butter  with  the  farce  of 
the  whitings,  and  mask  them  with  the  sauce  a la  Flamande,  and  garnish 
with  croquettes  of  potatoes  fried  of  a fine  colour. 

Aloses  d VAnglaise — (English  manner). 

Farce  the  fish  with  the  quenelle  of  whitings  mixed  with  a lobster  butter, 
tie  them  up  as  usual,  and  boil  them  in  salt  and  water  slowly,  from  thirty 
to  forty  minutes  ; dish,  and  mask  them  with  a lobster  sauce,  cutting  the 
meat  in  small  dice  and  adding  to  it ; garnish  with  a border  of  olive- 
shaped potatoes  fried  in  butter. 

Aloses  d la  Hollandaise — (Dutch  manner). 

Farce  the  fish  with  a quenelle  of  pike,  and  finish  as  before ; dish,  and 
mask  it  with  butter  simply  melted,  to  which  add  salt,  pepper,  grated 
nutmeg,  and  the  juice  of  a lemon  ; surround  it  with  a border  of  olive- 
shaped potatoes  boiled. 

Aloses  a la  Ravigotte  Printaniere — (With  the  Spring  Ravigote  sauce). 

Prepare  the  fish  as  in  the  article  Aloses  a VAnglaise , and  mask  with 
the  sauce  Ravigotte  Printaniere ; garnish  with  potatoes  of  an  olive- 
shape  boiled.  These  fish  may  also  be  served  (either  boiled  or  broiled) 
with  the  Venetian  sauce,  Pluche  de  Cerfeuil}  Beurre  d’Ail,  &c. 

Macqueraux  d la  Maitre  dt Hotel — (Mackerel,  with  Maitre  d’Hotel 

sauce). 

Choose  five  large,  fresh,  soft-roed  mackerel ; cut  off  the  fins  and 
points  of  the  head,  make  an  incision  an  inch  deep  down  the  back,  and 
lay  them  on  a dish  ; strew  salt  and  pepper  over  them,  with  half  a pint 
of  sweet  oil,  an  onion  cut  in  rings,  and  whole  parsley ; roll  the  mackerel 
from  time  to  time  in  this  marinade,  and  half  an  hour  before  serving  rub 
a gridiron  with  oil,  wipe  the  fish,  throw  a little  salt  over  them,  and  lay 
them  on  the  gridiron  over  a slow  fire,  an  inch  distance  apart,  until  of  a 
good  colour ; then  turn  them  till  coloured  on  that  side,  and  afterwards 
lay  them  on  their  backs  for  five  minutes ; dish  them,  and  open  the  flesh 
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on  the  hack  with  a spoon,  and  introduce  butter  mixed  with  salt,  pepper, 
chopped  parsley,  and  the  juice  of  two  lemons. 

Macqueraux  a la  Bordelaise — (Bourdeaux  manner). 

Take  the  roes  from  five  fine  mackerel,  fill  the  inside  with  a whiting 
quenelle,  sew  them  up  and  marinade  them  as  in  the  last  article  ; an  hour 
after,  drain  and  broil  them  as  before : it  is  necessary  to  broil  them  over 
a very  slow  fire,  that  the  back  (not  being  opened)  and  the  farce  may  be 
done;  give  them  from  forty  to  forty-five  minutes ; dish,  and  mask  them 
with  white  mushroom  sauce. 

Macqueraux  a la  Provengale — (With  the  Provengale  sauce) 

Is  the  same  process  entirely  as  the  last,  masking  them  with  the  ragout 
maigre  a la  Provejigale. 

Macqueraux  a la  Ravigotte  Printaniere — (With  the  Spring  Ravigote 

sauce). 

Prepare  the  mackerel  as  directed  above  ; dish,  and  mask  them  with 
the  sauce  Ravigotte  Printaniere , and  garnish  with  potatoes  of  an  olive- 
shape,  coloured  in  butter. 

Macqueraux  a la  Parisienne — (Parisian  manner). 

Farce  the  mackerel  with  quenelle  of  whitings  with  crayfish  butter, 
broil  them  without  cutting  the  back  ; dish,  and  mask  them  with  the 
ragout  entitled  matelotte  d la  Parisienne , and  garnish  with  crayfish 
glazed. 

Macqueraux  ci  la  Normande — (With  the  Ragout  so  named). 

Prepare  and  marinade  five  mackerel  as  in  article  a la  Maitre  d' Ho- 
tel ; put  in  their  insides  (containing  the  roes)  a Maitre  d’ Hotel,  and 
fiil  them  as  much  as  possible  ; enclose  them  in  sheets  of  paper  oiled  on 
both  sides,  and  tyeing  up  the  ends  with  thread  ; forty  minutes  before 
serving,  broil  them  as  usual;  then  take  off  the  paper,  dish,  and  mask 
them  with  the  matelotte  Normaride , and  garnish  with  croutons  of  bread 
tried  and  glazed. 

Macqueraux  d la  Rouennaise — (Rouennaise  method). 

Prepare  the  mackerel  as  above,  and  dish  and  mask  them  with  the 
matelotte  d la  Rouennaise. 

Macqueraux  d V Anglaise — (English  method). 

Boil  the  mackerel  in  salt  and  water,  drain  them  on  a napkin,  dish 
and  mask  them  with  a garniture  of  green  gooseberries  boiled. 

Macqueraux  a la  Windsor — (From  his  Britannic  Majesty’s  Residence 

so  named). 

Boil  them  in  salt  and  water,  and  mask  them  with  a ragout  of  carp 

roes  and  oysters,  and  garnish  them  with  smelts  in  rings,  boiled  in  salt 
and  water. 

Macqueraux  d la  Stewart — (The  Family  name  of  Lord  Londonderry). 
Boil  them  as  above  ; dish,  and  mask  them  with  a ragout  of  mussels, 
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crayfish  tails,  and  mushrooms ; garnish  with  mackerel  roes  fried  a la 
Horly . 

Macqueraux  d laLucullus — (From  an  ancient  Roman  epicure). 

Boil  them  as  above ; dish,  and  mask  them  with  a ragout  of  burbot 
livers  a la  Lucullus ; garnish  with  fillets  of  soles  marinaded,  crumbed, 
and  fried  of  a fine  colour, 

Macqueraux  d la  Hollandaise — (Dutch  method). 

Boil  them  as  above  ; dish  them  on  a napkin,  and  garnish  them  with 
potatoes  boiled  in  salt  and  water,  and  six  bundles  of  parsley ; serve  two 
sauce-boats  containing  fresh  butter  simply  melted,  with  the  addition  of 
salt,  pepper,  nutmeg,  and  lemon-juice. 

Macqueraux  d V Anver soise — (Antwerp  mode). 

When  boiled,  dish,  and  mask  the  fish  with  a ragout  of  morels,  and 
garnish  with  potatoes. 

Rougets  d la  Maitre  & Hotel — (Mullets,  with  Maitre  d’Hotel  sauce). 

Take  the  gills  from  five  mullets,  but  leave  the  inside  wholly  within 
them  like  the  woodcock,  scale  them  carefully  but  lightly,  cut  off  the 
fins,  wash,  wipe,  and  scatter  over  them  a little  salt,  pepper,  and  a gill 
of  sweet  oil ; half  an  hour  before  serving,  lay  them  on  a sheet  of  paper 
oiled  on  both  sides,  and  place  them  over  a slow  fire  on  a gridiron 
rubbed  with  oil  also  ; in  a quarter  of  an  hour  turn  them  over  upon  ano- 
ther sheet  of  oiled  paper,  renew  the  fire,  and  when  they  are  done 
enough,  dish  them  on  a maitre  d’hotel  of  eight  ounces  of  butter  masked 
in  the  usual  manner  ; glaze  them  at  top  ; serve  a portion  of  the  sauce 
in  a boat. 

Rougets  a la  Richelieu — (With  the  sauce  named  from  the  Cardinal  of 

that  name). 

Broil  five  mullets  as  above  ; dish  them  with  the  sauce  d la  Richelieu , 
and  glaze  them  with  a glaze,  in  which  mingle  some  crayfish  butter; 
garnish  with  smelts  boiled  in  rings. 

Rougets  au  Supreme — (With  the  Supreme  sauce). 

Broil  five  mullets  as  above;  dish  them  on  a dish  filled  with  sauce  au 
Supreme  ; garnish  them  with  carp  roes  prepared  as  usual,  and  glaze 
them  as  in  the  last  article. 

Rougets  d la  Venitienne — (Venetian  mode). 

Prepare  them  as  above,  and  dish  them  on  a dish  containing  the 
sauce  a la  Venitienne  ; surround  them  with  fillets  of  eel  fried  d la  Horly  ; 
glaze  the  mullets  as  above. 

Rougets  d la  Ravigotte  Printaniere — (With  Spring  Ravigote  sauce). 

They  are  prepared  as  above,  serving  the  mullets  on  the  sauce  ravi- 
gotte Printaniere , but  garnish  them  with  quenelles  of  fish  d la  Villeroy. 

Rougets  d la  Bechamel  aux  Champignons — (With  a Bechamel  sauce, 

with  Mushrooms). 

Prepare  them  as  above,  and  serve  under  them  a sauce  bechamel  with 
mushrooms. 
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Rougets  a la  Dauphinoise — (From  Daupkiny , a Province  of  France). 

When  prepared  as  above,  dish  them  on  a ragout  a la  Perigord  ; 
glaze  them,  and  garnish  them  with  burbot  livers  or  carp  roes  prepared 
as  usual. 

Rougets  d V Arm'eniene— (Armenian  mode). 

Having  prepared  the  mullets  as  before,  serve  them  on  a sauce  veloute 
a la  Civette , in  which  add  a little  anchovy  butter,  mixing  with  it  a pinch 
of  allspice,  the  lobes  of  six  dozen  oysters,  fifty  crayfish  tails,  and  three 
pottles  of  mushrooms  with  their  liquor ; glaze  the  mullets  as  above. 

Rougets  d Vlndienne — (Indian  mode). 

Boil  the  mullets  as  before,  dish  them  on  the  sauce  karic  a Vlndienne , 
(curry,)  adding  fifty  small  quenelles  of  whiting,  with  a slight  infusion 
of  saffron  mingled,  and  a pinch  of  allspice  ; glaze  the  mullets. 

Rougets  d la  Regence — (With  the  sauce  a la  Regence). 

Broil  them  as  above,  and  dish  them  glazed  on  the  sauce  ala  Regejice ; 
garnish  them  with  fillets  of  soles  fried  of  a fine  light  colour. 

Rougets  a VJtalienne — (With  Italian  sauce). 

Prepare,  and  broil  them  as  before  ; dish  them  glazed,  on  the  sauce 
Italienne  au  vin  de  Champagne ; garnish  with  very  large  white  mush- 
rooms. 


Rougets  en  matelotte  a la  Perigord — (With  the  Matelote  of  that  name). 

Broil  them  as  before  ; dish  them  on  the  ragout  matelottes  a la  Peri- 
gord; glaze  them.  The  mullets  may  thus  be  served  with  the  matelottes 
ala  Parisienne,  a la  Normande , a la  Rouennaise  ; the  name  of  the  ma- 
telotte denominating  the  dish. 


Ragouts  a la  Navarin — (So  named  from  the  Battle  there). 

Clean,  and  marinade  five  mullets  with  salt,  pepper,  and  lemon-juice  ; 
afterwards  cover  the  surface  of  them  an  inch  in  thickness  with  whiting 
farce  with  crayfish  butter,  making  it  smooth  with  the  blade  of  a knife 
dipped  in  warm  water  ; place  the  mullets  carefully  on  the  sheet  of  a fish- 
kettle  well  buttered,  and  add  a maigre  Mirepoix  moistened  with  a bottle 
of  Champagne,  and  squeezed  through  a tammy ; half  an  hour  before 
serving,  set  it  to  boil,  moisten  the  fish  with  the  liquor,  cover  them,  place 
fire  above  and  below,  let  them  simmer  only ; when  done,  dish  and 
set  them  in  the  hot  closet ; pass  the  liquor  through  a silk  sieve,  skim, 
and  reduce  it  to  a demi-glaze,  put  half  of  it  into  the  ragout  of  escalopes 
of  lobster  a la  Navarin , add  a little  fresh  butter,  put  three-fourths  round 
the  fish,  and  the  remainder  in  a boat ; glaze  the  mullets  with  their  own 
glaze,  and  serve. 


Rougets  a la  Tilsit — (The  name  of  a Town  in  Saxony). 

Prepare  the  mullets  as  in  the  last  article,  wash  the  surface  of  the  farce 
with  the  paste-brush  dipped  in  the  white  of  an  egg,  and  decorate  them 
with  truffles  cut  in  half-moons  half  an  inch  wide,  in  imitation  of  fish- 
scales,  press  them  lightly  with  the  blade  of  a knife  to  fasten  them 
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evenlv  ; dress  them  as  above ; dish,  and  place  them  in  the  hot  closet ; 
pass  the  liquor  through  a silk  sieve,  skim,  and  reduce  it  to  a demi-glaze  ; 
put  one-half  into  a ragout  of  carps’  tongues  au  supreme , add  twenty- 
four  button  mushrooms,  and  twenty-four  small  quenelles  of  whitings, 
with  crayfish  butter ; pour  three-fourths  round  the  dish,  serve  the  re- 
mainder in  a boat;  glaze  the  mullets  neatly,  not  disarranging  the  deco- 
ration, and  serve. 

Observation. — For  mullets  d la  Mongoffier,  a la  Genlis , a la  Pom - 
padour , d la  Marechal , d la  Villeroy , au  Gratin  et  Glaces  au  Four, 
follow  the  details  for  soles  under  the  respective  heads. 

Rougets  aux  Fines  Herbes — (With  Sweet  Herbs). 

Prepare  the  mullets  as  directed  in  article  d la  Maitre  d' Hotel,  lay 
them  on  the  strainer  well  buttered,  and  place  them  in  a kettle,  with 
eight  ounces  of  butter  melted,  a pottle  of  mushrooms  chopped,  two 
spoonsful  of  chopped  parsley,  and  a shallot  chopped  and  blanched  ; salt, 
pepper,  and  nutmeg,  sufficient  to  season  the  fish  ; add  the  juice  of  a 
lemon,  and  half  a bottle  of  Chablis  wine  ; make  it  boil  over  a quick 
fire;  moisten  the  fish  with  its  liquor;  place  fire  above  and  below  it, 
and  let  it  simmer  gently  for  half  an  hour ; dish  them  with  care,  and 
pour  their  liquor  over  them,  serving  a portion  of  it  in  a boat. 

Rougets  en  Caisse — (Broiled  in  Cases). 

Prepare  them  as  for  the  mullets  a la  Maitre  d’ Hotel ; half  an  hour 
before  serving,  place  them  in  doubled  paper-cases  well-oiled,  and  just 
of  sufficient  size  to  hold  a mullet  in  each  ; under  each  fish  lay  a spoon- 
ful of  the  fines  herbes  described  in  the  last  article ; the  seasoning  being 
the  same,  only  suppressing  the  Chablis  wine ; cover  the  mullets  with 
the  remainder  of  the  herbs  ; place  the  cases  on  a gridiron  over  a slow 
fire  ; twenty  minutes  after,  turn  the  fish  and  broil  them  again ; when 
done  take  them  from  the  cases,  lay  them  in  a dish  containing  the  sauce 
d la  Maitre  d; Hotel,  liaisoned,  and  in  which  you  mix  the  liquor  from 
each  case,  and  fifty  small  mushrooms,  with  the  liquor  from  them : serve 
one-fourth  of  the  sauce  in  a boat. 

Observation. — The  mullets  may  also  be  served  with  any  of  the  sauces 
indicated  in  former  chapters,  dressing  them  as  above  directed;  the 
sauce  used  will  give  its  name  to  the  piece.  (See  the  articles  on  Soles.) 

Carpe  d l' Henri  IV. — (So  named  from  Henri  IV.  King  of  France). 

Have  a large  well-formed  carp  (soft  roed),  take  off  its  scales  by 
passing  a sharp  knife  between  them  and  the  skin,  beginning  at  the  tail ; 
or  it  may  be  simply  scalded  as  usual  ; take  out  the  gills,  make  an 
incision  of  from  two  to  three  inches  length  in  the  centre  of  the  belly, 
remove  the  entrails  carefully  (without  breaking  the  gall  or  damaging 
the  roe),  and  withdraw  all  the  blood  from  within  ; let  it  soak  in  fresh 
water;  cut  off  the  fins,  wash,  and  strew  over  it  a pinch  of  salt;  an 
hour  afterwards,  wash,  wipe,  and  fill  the  interior  with  a farce  quenelle  of 
carp,  with  an  essence  of  mushroom  ; sew  the  opening  up,  and  tie  up  the 
head  with  packthread  ; then  lay  the  carp  on  the  drainer  well  buttered, 
and  cover  the  surface  of  the  body  (except  the  head)  an  inch  thick  with 
the  same  farce  as  used  within,  and  decorate  the  centre  as  in  the  design 
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(No.  I.  PI.  7*)  I this  purpose,  conti  with  truffles  twenty-four  fillets 
of  soles  one  inch  in  width,  and  three  inches  in  length ; then,  with  the 
tails  of  six  dozen  middling-sized  crayfish  neatly  trimmed,  begin  by 
placing  a fillet  conti  on  the  farce,  and  fixing  the  two  ends  half  an  inch 
deep  into  the  farce,  which  reduces  the  fillet  one  inch ; by  the  side  of  the 
fillet  and  in  the  same  line  lay  five  crayfish-tails,  pressing  them  a little 
into  the  farce  that  they  may  be  of  the  same  level  with  the  fillet,  and 
thus  proceed  alternately  all  round ; under  this  row  of  garniture  you 
form  a second,  but  place  the  tails  of  the  crayfish  under  the  fillets,  and 
a fillet  under  the  tails  above;  (it  is  necessary  to  consult  the  design  to 
understand  the  effect  of  the  decoration  ;)  cover  the  decorations  with 
sheets  of  bacon,  and  lay  over  the  carp  a double  paper,  oval,  and  well 
buttered  ; place  it  in  a fish-kettle,  with  a strong  Mirepoix  moistened 
with  three  bottles  of  Champagne,  two  ladles  of  consomme,  and  squeezed 
through  a tammy  ; make  it  boil,  then  set  it  over  a slow  stove,  with  fire 
above  and  below,  to  go  slowly  and  without  ceasing  for  two  hours,  and 
moistening  the  surface  of  the  fish  every  quarter  of  an  hour ; when 
ready  to  serve,  take  it  up,  remove  the  bacon  and  all  the  strings,  dish  it 
on  a dish  containing  croutons  of  bread  an  inch  in  thickness,  and  fried  of 
a light  colour  in  butter,  and  afterwards  covered  with  a consomme 
panade,  and  dried  in  a slow  oven  to  prevent  them  imbibing  the  sauce; 
(to  serve  thus  as  a socle  for  the  fish  ;)  when  placed  on  the  dish  they 
should  have  the  shape  of  the  carp,  which  by  this  means  has  more 
elegance  without  being  deprived  of  any  of  its  succulence ; put  round 
the  carp  a ragout  of  truffles,  mushrooms,  the  soft  parts  of  the  oysters, 
and  crayfish-tails,  in  the  sauce  au  Vin  de  Champagne , in  which  you 
work  a piece  of  fresh  butter,  and  half  of  the  liquor  from  the  carp  re- 
duced to  demi-glaze  ; then  surround  the  piece  with  a garniture  of  large 
quenelles,  one-half  mingled  with  crayfish  butter,  and  one-half  with 
truffles ; garnish  the  ragout  with  the  roes  of  carp  and  smelts  turned 
round,  and  boiled  in  salt  and  water  ; fix  in  the  carp  ten  hatelet  skewers 
garnished  with  large  truffles,  large  crayfish-tails,  and  fillets  of  soles 
contiy  with  truffles,  and  turned  in  rings:  for  this  purpose  examine  the 
design. 

Carpe  d la  Sully-— (So  named  from  the  Minister  of  Henri  IV.) 

Is  the  same  as  the  last  article,  using  quenelle  of  whiting  instead  of  carp, 
and  forming  a decoration  by  laying  a row  of  crayfish-tails  six  inches  in 
circumference,  on  the  centre  of  the  fish,  and  adding  five  other  rows 
under  the  first ; boil  it  in  a Mirepoix , moistening  it  with  three  bottles 
of  Hock  ; proceed  then  as  above  ; when  done,  dish  it  on  fried  bread,  and 
serve  with  it  a ragout  ala  Bourgignote , garnish  the  piece  as  before,  and 
fix  in  it  ten  hatelet  skewers  composed  of  quenelles  of  whitings,  bread 
crumbed  and  fried;  place  round  the  ragout  some  carp  roes,  prepared  as 
usual,  and  serve. 

Carpe  d laChambord  moderne — (From  the  name  of  a Cook). 

Prepare  a large  soft-roed  carp  as  in  article  d la  Henri  IV .,  garnish  it 
within  and  without  with  a farce  quenelles  of  fillets  of  soles,  with  an 

* Subjects  of  Plate  VII.:— 

1-  La  Carpe  a la  Henri  IV.,  garnished  with  skewers. 

2.  La  Carpe  a la  Chambord  moderne,  garnished  with  skewers. 
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essence  of  mushrooms  ; then  lay  on  the  centre  of  the  carp  a decoration 
six  inches  in  width,  composed  of  forty  fillets  of  soles  three-quarters  of 
an  inch  wide,  by  three  inches  and  a half  in  length,  and  conti  with 
truffles ; place  them  in  form  of  fish-scales,  (as  in  the  design  No.  2, 

PI.  VII.,)  indenting  the  two  ends  of  each  fillet  half  an  inch  deep  into 
the  farce ; between  each  fix  a crayfish-tail,  so  that  each  scale  may  be 
filled  with  the  red  part  of  a tail  of  a crayfish;  cover  with  bacon  and 
buttered  paper ; set  it  to  boil  with  a Mirepoix ; to  which  add  two  bottles 
of  Sauterne,  one  of  Madeira,  and  three  ladiesful  of  consomme  or  fish- 
stock,  and  strain  it  through  a tammy  ; let  it  go  gently  for  two  hours, 
throwing  the  liquor  over  it  occasionally ; then  take  it  up,  remove  the 
strings,  glaze,  and  dish  it  on  fried  bread,  as  above  directed  ; have  ready 
a sufficient  quantity  of  the  sauce  a la  Financiered  to  which  add  half  of 
the  liquor,  skimmed,  and  reduced  to  a demi-glaze  ; add  the  soft  parts  of 
eight  dozen  oysters,  forty  button-mushrooms,  forty  truffles,  fifty  cray- 
fish-tails, and  fifty  small  quenelles  of  smelts ; give  the  ragout  a boil 
only,  work  in  six  ounces  of  cold  butter  to  render  it  smooth  ; pour  round 
the  piece  half  of  the  sauce  ; lay,  in  groups,  carp  roes,  scallops  of  salmon 
sauted,  pieces  of  eel  dressed  in  a Mirepoix , and  glazed  ; glaze  also 
some  large  quenelles  of  smelts  decorated  with  crayfish-tails,  and  some 
atereaux  of  fillets  of  whitings  conti  with  truffles ; lay  a large  crayfish 
on  the  head,  two  on  each  side  and  round  the  tail ; lay  a large  truffle  in 
the  centre  and  on  each  side,  and  on  each  a group  of  carp  roes,  and  two 
crayfish  at  the  sides,  and  finish  the  garniture  with  smelts  in  rings,  and 
truffles  glazed  ; lay  these  garnitures  as  in  the  design  No.  2,  PI.  VII. ; 
decorate  ten  hatelet  skewers  as  therein  designed,  with  smelts  in  rings, 
truffles,  and  crayfish ; glaze  the  carps,  (mixing  some  crayfish  butter 
with  the  glaze, )*the  escalopes  of  salmon,  and  whiting  fillets,  and  serve 
the  remaining  ragout  in  boats. 

Observation. — -It  will  here  be  observed  that  larded  articles,  pigeons, 
sweetbreads,  fat  livers,  cocks’  combs,  and  kidneys,  are  no  longer  required ; 
but  in  return,  a more  appropriate  ragout,  as  above:  if  considered  too 
expensive,  it  may  be  reduced  accordingly,  lessening  the  garniture  by 
suppressing  the  scallops  of  salmon,  and  smelts,  &c.5  thus  costing  less 
than  the  Chambord  usually  served. 

i 

Carpe  a la  Chambord  Roy  ale— { Court  mode).  ,j] 

Prepare,  and  farce  the  carp  with  the  farce  quenelle  of  whitings,  with 
crayfish-butter,  (as  above,)  and  with  truffles  mark  out  the  gills,  the  eye, 
and  the  mouth  ; and  cover  the  whole  with  truffles  cut  in  half-moons  to  , 
represent  fish  scales,  pressing  them  on  the  farce  with  the  blade  of  a 
knife  ; cover  this  decoration  with  bacon  and  buttered  paper ; set  it  to 
boil,  as  in  article  d la  Henri  IV. ; dish  it  on  fried  bread,  in  the  vvay 
therein  described ; reduce  one-half  of  the  liquor  to  a demi-glaze,  which  i 
add  to  the  sauce  au  vin  de  Champagne , work  into  the  sauce  six  ounces 
of  fresh  butter,  and  add  a plate  of  small  quenelles  of  whitings  ; pour 
half  of  it  round  the  carp,  place  afterwards  two  crayfish  (trimmed)  upon 
the  head,  and  two  at  the  tail,  then  group  at  the  sides  some  button  mush- 
rooms, crayfish-tails  soaked  in  glaze,  roes  of  carp,  and  truffles  in  slices 
drawn  down  in  glaze  ; between  each  of  these  (seven)  groups  lay  a 
large  crayfish,  upright,  with  the  claws  resting  on  the  carp;  garnish  the 
whole  round  with  a border  of  scallops  of  salmon,  sauted  and  glazed ; 
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the  first  garnitures  being  within  this  circle ; glaze  the  carp,  and  fix  in  it 
ten  hatelets,  composed  of  fillets  of  soles  conti  in  rings,  and  large  black 
truffles  alternately. 

Carpe  Chambord  a la  Regence — (The  Regent’s  mode). 

Is  prepared  the  same  as  the  last,  the  difference  consisting  only  in  using 
a quenelle  of  salmon. 

Carpe  a la  Frederic  II. — (From  the  King  of  Prussia  of  that  name). 

Prepare  the  carp  as  before,  and  farce  it  with  the  quenelle  of  pike, 
with  truffles  ; mask  it  with  a quenelle  of  smelts  an  inch  thick,  work  a 
decoration  on  the  centre,  with  truffles, in  half-moons;  cover  with  bacon, 
and  paper  buttered ; set  the  carp  to  boil  in  a Mirepoix  moistened  with 
two  bottles  of  Hock,  and  four  ladiesful  of  consommd  ; proceed  then  as 
in  article  a la  Henri  IV.  ; when  dished,  pour  round  a garniture  of 
truffles  au  supreme  ; lay  a border  round  of  fillets  of  eels  fried  d la 

Horly,  glaze,  and  fix  into  the  carp  ten  skewers  composed  of  smelts  in 

rings,  truffles,  and  crayfish ; serve  a portion  of  the  sauce  in  a boat. 

Carpe  a la  Chantilly — (From  the  name  of  a Palace  in  France.) 

Farce  the  carp  with  a quenelle  of  eels  mixed  with  a soubise  to  flavour 
it;  mask  the  surface  with  the  same  farce  an  inch  in  thickness;  lay  on 
it  (forming  a palm  branch)  fillets  of  soles  conti  with  truffles ; cover 

with  bards  of  bacon,  and  buttered  paper ; set  it  to  boil  in  a Mirepoix 

moistened  with  a bottle  of  Madeira,  one  of  Malaga,  and  three  ladles 
of  fish-stock  or  consomme ; then  proceed  as  directed  in  article  d la 
Henri  IV. ; dish  it  in  the  same  manner ; reduce  one-half  of  its  liquor 
to  a demi-glaze ; put  two-thirds  of  it  into  the  ragout  d la  Perigord , 
work  in  four  ounces  of  fresh  butter,  pour  a portion  of  it  round  the  carp, 
which  glaze  with  its  own  glaze,  in  which  mingle  some  crayfish-butter; 
garnish  with  large  crayfish,  between  each  of  which  lay  a fine  smelt 
turned  round,  and  boiled  ; place  ten  skewers  in  the  carp  composed  of 
quenelles  (three  on  each)  of  whitings,  with  truffles,  and  carp  roes 
trimmed  like  cocks’  combs ; serve  the  remaining  sauce  in  boats. 

Carpe  ct  la  Grimod  de  la  Reyniere — (Probably  from  a Cook  of  that 

name). 

Farce,  and  mask  the  carp  with  a quenelle  of  smelts,  to  which  add  two 

spoonsful  of  chopped  parsley,  and  the  least  pinch  of  garlic  ; work  on 

the  surface  a rosette  of  crayfish-tails,  and  round  it  a border  of  fillets  of 

whiting  conti , with  truffles,  and  doubled  over  on  each  other  to  create 

more  effect ; use  a Mirepoix  moistened  with  three  bottles  of  Sauterne, 

and  three  ladles  of  consomme,  and  proceed  with  it  as  in  article  d la 

Henri  IV . ; when  dished,  reduce  half  of  its  liquor  to  a demi-glaze,  the 

greater  part  of  which  add  to  the  Ragout  d la  Parisienne , with  four 

ounces  of  fresh  butter;  put  half  of  this  ragout  round  the  carp,  and  glaze 

it  as  usual ; place,  to  garnish  the  ragout,  a border  of  carps’  roes,  sautdd 

in  butter,  with  juice  of  lemon,  and  two  spoonsful  of  chopped  parsley 

anched  ; flx  into  the  carp  ten  hatelets  composed  of  fillets  of  soles  d la 
Horly. 
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Carpe  d la  Pierre  Corneille— (From  the  Dramatic  Author  of  that 

name). 

Prepare,  farce,  and  mask  a carp ; the  farce  should  be  of  brill,  with 
an  essence  of  truffles ; place  on  the  centre  of  the  carp  a decoration  of 
very  green  gherkins  ; proceed  as  in  article  d la  Henri  IV .,  using  a 
Mirepoix , in  which  mix  the  trimmings  of  one  pound  of  truffles,  a bottle 
of  Madeira,  one  of  Chablis,  and  three  ladles  of  consomme ; when 
dished,  skim,  and  reduce  one-half  of  its  liquor  to  a demi-glaze,  which 
mix  in  a ragout  of  escalopes  of  sturgeon  a la  Financiere  ; work  into  it 
four  ounces  of  butter,  a plateful  of  crayfish-tails,  and  as  many  truffles 
trimmed  ; garnish  with  groups  of  carp  roes  and  smelts  boiled ; fix 
into  the  carp  ten  skewers  garnished  with  truffles,  roes,  and  crayfish. 

Carpe  d la  Casimir  Delavigne. 

Prepare,  farce,  and  mask  the  carps  as  in  article  a la  Henri  IV ., 
using  the  quenelle  of  carp,  adding  twenty-four  small  raw  truffles  ; boil  it 
in  a Mirepoix  moistened  with  two  bottles  of  Sauterne,  and  three  ladles  of 
consomme,  or  essence  of  fish ; proceed  then  as  in  article  d la  Henri  IV ., 
adding  the  reduction  of  one-half  of  the  stock  to  a Ragout  a la 
Normandey  with  four  ounces  of  butter  worked  in,  adding  a plateful  of  small 
quenelles  of  whitings,  with  truffles;  add  crayfish-butter  to  the  glaze; 
glaze  the  carp,  garnish  it  round  with  a ragout  of  truffles,  and  groups 
of  carp  roes;  fix  ten  hatelets  in  the  carp,  composed  of  quenelles  of 
whitings  a la  Villeroyy  and  truffles. 

Observation. — Carp  may  also  be  served  d la  Pompadour , d la 
Mongoffier,  d la  Marechal,  d la  Polonaise,  by  referring  to  other  articles 
under  such  denominations ; the  Carpe  au  Bleu , and  au  Court  Bouillon , 
are  rejected;  the  following  processes  detailed,  are  less  expensive  than 
those  above. 

Carpe  a la  Mariniere — (Seaman’s  mode). 

Clean  the  carp,  tie  up  the  head,  and  dress  it  in  a Court  Bouillon 
moistened  with  white  and  red  wine  (see  Part  I.) ; when  ready  to  serve, 
reduce  a ladleful  of  the  stock  to  a demi-glaze,  and  put  it  to  the  Ragout 
a la  Mariniere , with  four  ounces  of  fresh  butter  worked  into  it ; pour  i 
two-thirds  of  it  round  the  carp ; when  glazed  and  dished,  lay  upon  it  i 
three  groups  of  carp  roes,  and  surround  the  ragout  with  a garniture  of 
glazed  crayfish  ; serve  a portion  of  the  sauce  in  a boat. 

Carpe  a la  Bourgignote — (Burgundian  mode) 

Is  the  same  process  as  above  ; when  the  stock  is  reduced,  add  it  to  a 
Ragout  d la  Bourgignote , and  serve,  laying  on  the  carp  three  groups 
of  crayfish  and  two  of  roes,  surrounding  it  with  a border  of  croutons 
glazed. 

Carpe  d la  Champenoise — (From  Champagne,  a Province  in  France). 

Prepare,  and  farce  the  carp  with  fish  quenelle,  adding  two  spoonsful  of 
fine  herbs  passed  in  butter  to  the  quenelle,  when  the  herbs  are  cooled; 
dress  the  carp  as  in  the  preceding  article;  when  dished,  pour  over  and 
round  it  the  Ragout  Matelote  au  Vin  de  Champagne ; lay  carp  roes  on 
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the  fish,  and  round  it  a ragout  of  large  crayfish  glazed,  with  a crouton 
glazed  between  each. 

Carpe  a la  Genoise — (With  the  Genoise  Ragout). 

Prepare  a fine  carp  as  above,  and  dish  it  as  usual ; mask  it  with  the 
Ragout  a la  Genoise  ; on  the  centre  lay  a group  of  roes,  and  lay  round 
the  ragout  a border  of  crayfish  and  smelts. 

Carpe  a la  Perigueux — -(With  the  Perigueux  sauce). 

Prepare,  and  farce  a carp  as  in  the  article  d la  Champenoise ; when 
dished,  mask  it  with  the  ragout  of  eels  and  truffles:  lay  glazed  crawfish 
and  roes  upon  the  carp,  and  garnish  round  with  fillets  of  soles  fried  d la 
Horly. 

Observation. — Of  these  last  five  dishes  here  detailed,  three  are  farced, 
and  two  others  not,  rendering  them  more  simple  and  less  expensive  ; 
the  carp  thus  prepared  may  be  served  also  with  the  sauces  d la 
Bourguignote,  d la  Matelote , d I'ltalienne , &c. ; the  name  of  the  dish 
being  taken  from  the  sauce  made  use  of. 

Carpe  d la  Germanique — (German  mode). 

Clean  a fine  carp,  and  divide  it  in  lengths  of  two  inches,  cut  out  the 
bone  that  lies  between  the  head  and  back-bone,  which  possesses  a 
strong  bitterness;  divide  the  head,  as  also  each  piece,  in  half,  taking'  out 
the  bone;  put  the  pieces  in  a basin  and  throw  salt  over  them,  and  toss 
them  up  from  time  to  time;  an  hour  after,  throw  them  into  cold  water 
for  twenty  minutes,  then  drain,  wipe,  and  lay  them  on  a fish-drainer 
well-buttered,  the  skin  underneath ; strew  over  them  a little  pepper  and 
nutmeg,  cover  the  surface  with  a lemon  cut  in  slices,  (and  the  pips  with- 
drawn,) add  two  shallots  sliced ; strew  over  the  lemon  parsley-roots  cut 
in  fillets,  and  white  pepper  whole  ; cover  the  carp,  setting  it  over  a 
slow  fire  with  fire  on  the  top  ; half  an  hour  afterwards  feel  if  it  is  firm, 
for  then  it  is  done ; take  out  a portion  of  the  parsley-roots,  and  all  the 
shallots;  dish  the  fish  neatly  on  a napkin  folded,  but  so  as  to  show  the 
seasonings;  pour  two  spoonsful  of  boiling  consomme  into  the  kettle  to 
obtain  the  essence  of  the  fish,  which  put  into  the  stewpan  containing 
tire  shallots  and  parsley-roots  taken  from  the  fish ; boil  it  up,  strain 
t-irough  a tammy,  and  serve  it  cold  in  a sauce-boat. 

Carpe  d la  Viennoise — (Viennese  mode). 

Dress  the  carp  as  in  the  last  article;  take  out  all  the  seasonings, 
which  put  into  a small  stewpan  ; pour  two  ladles  of  boiling  consomme 
into  fisb-kettle  to  detach  the  essence  of  the  fish  ; pour  this  into  the 
stewpan  and  set  it  over  a moderate  fire,  adding  four  ounces  of  butter, 
ana  one  ounce  of  flour,  and  a pinch  of  grated  nutmeg ; give  it  a single 

01  ,^pass  it  through  a tammy,  and  add  the  sauce  Hollandaise  au 
supicme;  to  which  add  a little  glaze,  and  a spoonful  of  parsley 
chopped  and  blanched;  with  two-thirds  of  this  mask  the  carp,  which 
c is  l,  l epiacmg  each  slice  so  as  to  render  the  carp  of  its  original  shape  ; 
send  the  remaining  sauce  in  a boat. 

Carpe  a la  Hongroise — (Hungarian  mode). 

Dress  a fine  carp  as  in  the  last  article  ; make  a sauce  as  therein  di- 
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rected  which  mix  with  the  sauce  of  hock  wine  tor  pike  ; add  the  soft 
parts  of  six  dozen  oysters,  four  pottles  of  mushrooms  turned,  with  their 
liquor  reduced;  give  it  a boil,  pour  two-thirds  over  the  carp,  dished  as 
above,  and  serve  the  remainder  in  a boat. 

Carpe  frite  a V Allemande — (Fried  in  the  German  method). 

Cut  a carp  in  pieces  as  in  the  article  a la  Germanique , but  make  the 
slices  less,  as  when  bread-crumbed  and  fried  they  become  larger  ; toss 
them  up  in  a basin  with  a marinade  as  tor  the  Soles  d la  Colbert;  let 
them  remain  in  it  for  an  hour  ; half  an  hour  before  serving,  take  them 
up,  and  carefully  remove  the  least  particles  of  onions,  parsley,  or  herbs ; 
flour  the  fish,  and  proceed  to  dip  them  in  egg  and  bread  crumbs,  as^  di- 
rected for  Soles  d la  Colbert ; fry  them,  (the  larger  pieces  first,)  then 
the  smaller  ones  ; afterwards  fry  a large  handful  of  parsley,  picked, 
washed,  and  dried  in  branches  in  a colander,  which  you  plunge  into  the 
boiling  fat,  stirring  it  with  the  point  of  a skewer;  when  it  is  crisp,  take 
it  up,  and  throw  it  upon  a napkin  to  dry  ; throw  a little  salt  over  the 
carp,  and  the  juice  of  a lemon  ; dish  it  on  a napkin,  so  placing  it  that  it 
may  retake  its  original  shape  ; lay  round  it  six  bunches  of  the  fried 
parsley,  and  between  each  the  half  of  a lemon. 

Carpe  frite  d V Anglaise—^ Fried  in  the  English  manner). 

Prepare  and  fry  the  carp  as  in  the  last  article  ; seive  it  when  dished 
with  a Dutch  sauce,  serve  some  in  a boat  also. 

Matelote  de  Carpe  d la  Roy  ale  Allemande— (Royal  German 

Matelote). 

Cut  in  pieces  a fine  carp  as  detailed  in  the  article  a la  Germanique , 
put  it  into  a basin  with  a little  salt,  an  hour  after,  disgorge  it  for  ten 
minutes  in  cold  water ; drain  and  place  it  in  a fish  kettle  with  an  onion, 
carrot,  and  a pottle  of  mushrooms,  all  sliced;  add  a bunch  of  parsley 
and  sweet  herbs,  two  cloves  and  a little  mace,  a bottle  of  claret,  as 
much  consommb,  eight  ounces  of  fresh  butter,  a little  salt  and  pepper  , 
cover  and  let  it  boil  slowly,  and  two  or  three  times  moisten  the  fish  with 
its  liquor  ; forty  minutes  after,  try  if  it  be  done  enough ; take  it  from 
the  fire,  pour  away  its  liquor,  strain  it  through  a silk  sieve,  add  a little 
butter  mixed  with  a spoonful  of  flour,  and  when  it  has  boiled,  pour  it  ;i 
into  a stewpan  containing  a sauce  a la  matelote , in  which  work  four  < 
ounces  of  sugar  boiled  to  a caramel,  and  again  dissolved  with  a half 
pint  of  red  wine,  add  the  juice  of  two  lemons,  and  the  liquor  from  six 
pottles  of  mushrooms.  This  sauce,  both  sweet  and  sour  as  it  is,  is  G 
German ; it  should  be  sufficiently  thick  and  reduced  to  mask  the  fish ; 
six  roes  of  carp  should  be  prepared  in  the  usual  manner,  and  a pint  of 
button  onions  prepared  as  for  a matelote  ; then  dish  the  carp  byrestoring 
it  to  its  original  form ; mask  it  with  two  thirds  of  the  sauce,  lay  on  each 
side  of  it  three  groupes,  one  of  mushrooms,  one  of  roes,  and  one  of 
small  onions ; surround  these  with  large  crayfish  glazed,  put  a dozen 
croutons  glazed  (as  for  matelotes)  on  the  carp  between  each  slice; 
serve  the  remainder  of  the  sauce  in  a boat. 

Matelote  de  Carpe  dla  Regence— (The  Regent’s  manner). 

Prepare  and  dress  a carp  as  above,  strain  the  liquor  through  a silk 
sieve,  and  thicken  it  with  a little  roux  ; when  perfectly  skimmed,  reduce, 
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pass  it  through  a tammy,  and  put  it  into  a sauce  a la  Regence,  give  it 
aboil  and  add  four  bottles  of  mushrooms  with  their  liquor;  take  it  from 
the  fire,  and  add  four  ounces  of  fresh  butter,  and  a plateful  of  small 
quenelles  of  whitings  with  truffles,  and  fifty  crayfish  tails  ; this  ragout 
should  not  boil ; dish  the  carp,  forming  it  into  its  original  shape,  mask 
it  with  the  ragout,  serving  a portion  of  it  in  a sauce-boat,  lay  upon  the 
fish  groups  of  roes  prepared  as  usual,  and  lay  round,  smelts  boiled  in 
rings  in  salt  and  water. 

Matelote  de  Carpe  au  Vin  de  Champagne — (With  Champagne  wine), 

Is  precisely  the  same  as  the  last  article ; only  using  Champagne 
instead  of  claret;  when  the  sauce  is  thickened  and  reduced,  add  it  to 
the  sauce  au  Vin  de  Champagne , dish  and  mask  the  carp  as  before  ; the 
quenelles  used  must  be  of  farce  of  carp  with  a little  essence  of  anchovies 
added. 

Carpe  grillee — (Broiled). 

Clean  the  carp  as  directed ; make  incisions  in  the  sides  half  an  inch 
from  each  other,  throw  over  it  a little  salt,  pepper,  half  a pint  of  sweet 
oil,  an  onion  sliced,  and  branches  of  parsley,  toss  it  up  in  this  marinade  ; 
an  hour  after,  take  it  out  and  broil  it  of  a fine  colour,  then  dish  and 
mask  it  with  any  of  the  sauces  au  beurre , giving  the  carp  the  denomi- 
nation of  the  sauce  made  use  of. 

a Observation . — The  carp  that  are  farced  may  be  served  without  the 
hatelets,  or  other  garniture,  surrounded  only  with  the  various  ragouts 
assigned  to  them. 


Brocket  a la  Regence — (Pike.  Regent’s  manner). 

Scale  the  pike  (which  should  be  nearly  three  feet  in  length)  with  a 
knife,  as  directed  in  the  first  article  on  Carp  ; farce  it  with  a quenelle  of 
smelts,  witn  crayfish  butter,  and  mask  it  with  the  same  ; mark  out  the 
head  with  truffles,  and  at  six  inches  distance  from  the  gills  form  a 
biacelet,  composed  of  two  rows  of  truffles  cut  as  olives,  in  the  centre  of 
which  lay  a row  of  crawfish  tails;  on  the  centre  of  the  fish,  form  a 
rosette  composed  of  fillets  of  soles  conti  with  truffles  ; lay  a row  of  craw- 
fish tails  round  it,  then  a row  of  truffles,  and  another  of  tails,  and  termi- 
nate with  a row  of  fillets  of  soles  couth  with  truffles  formed  like  fish  scales, 
p acing  between  each  a large  tail  of  crayfish  : then  form  a second 
bracelet  at  the  tail  end,  at  the  same  distance  from  the  rosette  as  the  one 
at  * 1(r  head,  (see  the  design  No.  1.  P1.V1II  .*)  cover  the  fish  with  bacon 
anc  buttered  paper  ; proceed  as  directed  for  carpe  a la  Henri  IV ., 
\ 110  1 see)  to  dress  the  pike,  boiling  it  for  two  hours ; dish  and  pre- 
Kd}e  t le  sauce  the  same,  lay  round  it  a part  of  the  garniture  of  truffles 
a r cgence,  opposite  the  rosette  lay  slices  of  eels  dressed  in  the  liquor 
or  tne  pike,  and  glazed ; by  the  side  of  the  eels,  lay  a pyramid  of  fine 
musnrooms  run  down  in  glaze  from  the  fish,  with  a little  of  its  sauce, 
len  a group  of  crawfish  tails  glazed  in  like  manner,  and  towards  each 
en  , groups  of  the  soft  lobes  of  oysters  prepared  as  usual,  and  soaked 
in  le  g aze,  garnish  around  these  with  a border  of  truffles  and  smelts 

* Subjects  of  Plate  VIII. 

t-  Brochefc  & la  Regence,  garnished  with  skewers. 

^ Brochet  a la  Massena,  garnished  with  skewers. 
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turned  round,  glaze  the  pike  with  its  own  glaze,  with  a little  crayfish 
butter  worked  in  it,  lay  carp  roes  and  tongues  between  the  rosettes  and 
bracelets  ; then  fix  ten  hatelets  composed  of  a fillet  of  sole  conti , and 
formed  in  rings,  a large  crayfish,  a second  fillet,  and  a large  truffle,  as 
the  design  represents  ; serve  a portion  of  the  sauce  in  boats. 

Brocket  alct  Henri  IV.— (From  Henry  IV.  King  of  France) 

Is  prepared  precisely  as  the  Carpe  a la  Henri  IV . 

Brocket  a la  Sully— ( From  the  celebrated  Minister  of  the  above) 

Is  precisely  the  same  as  the  Carpe  d la  Sully. 

Brocket  d la  Massena — (From  the  Marechal  of  that  name). 

Prepare  a large  pike  as  in  article  ala  Regence when  masked,  wash 
the  farce  over  with  white  of  egg ; form  on  the  centre  a rosette  seven 
inches  in  diameter,  composed  of  fi  llets  of  soles  conti  (or  otherwise)  with 
very  green  gerkins,  and  balls  of  truffles,  as  represented  in  (No.  2, 
pi.  VIII.*),  form  also  a bracelet  on  each  side  of  it  with  fillets,  the  same 
as  for  the  rosettes,  working  in  the  centre  of  them,  the  Greek  border, 
with  truffles  cut  in  small  columns,  and  placed  as  the  design  indicates  ; 
press  down  the  decorations  lightly  with  the  blade  of  a knife,  and  cover 
the  whole  with  bacon ; use  two  bottles  of  hock,  and  one  of  Madeira, 
with  the  Mirepoix , in  which  stew  the  fish,  dish  and  reduce  the  liquor 
from  it  to  a demi-glaze,  the  half  of  which,  with  four  ounces  of  butter, 
work  into  a ragout  of  scallops  of  sturgeon  d la  Finangiere  ; glaze  the 
pike  as  before,  and  garnish  it  with  one-half  of  the  ragoftt,  laying  on 
it  some  carp  roes  \ surround  these  with  truffles,  between  each  of  which 
lay  a smelt  turned  round ; fix  ten  hatelets  composed  of  truffles  and  flat 
quenelles  of  salmon  d la  Villeroi , and  put  a large  truffle  in  the  centre 
of  the  rosette. 

Observation. — Pike  may  be  dressed  and  served  by  all  the  modes 
detailed  for  carp. 

Brocket  d I'Anglaise—  (English  manner). 

Farce  the  fish  with  a quenelle  of  pike,  add  a spoonful  of  parsley 
chopped  and  blanched,  boil  it  three  quarters  of  an  hour,  dish  and  mask 
it  with  a Dutch  sauce,  in  which  mingle  the  meat  of  a lobster  cut  in  dice  ; ; 
garnish  with  smelts  turned  round. 

Brocket d la  Hollandaise — (Dutch  manner). 

Dress  the  fish  as  above;  dish  it  on  a napkin,  garnish  it  with  boiled 
potatoes  and  parsley  leaves ; serve  melted  butter,  adding  salt,  pepper, 
grated  nutmeg,  and  lemon  juice,  in  a boat. 

Brocket  far  cie  d la  B our  geoise— (Citizen’s  mode). 

Serve  it  as  the  Carletfarci  d la  Bourgeoise  (which  see). 

Brochetons  au  Court  Bouillon,  sauce  aux  Huitres  on  Monies — (Young 

Pike  with  Oyster  or  Mussel  Sauce). 

Clean  a pike  from  eighteen  to  twenty  inches  in  length,  as  also  two 
smaller  ones  ; dress  them  in  a Court  Bouillon , prepared  as  in  Part  I., 
dish  them,  placing  one  small  pike  on  each  side  the  larger,  and  mask 
them  with  oyster  sauce,  or  a sauce  of  mussels. 
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Brochetons  au  Court  Bouillon , sauce  aux  Champignons — (With  Mush- 
room Sauce.) 

Dress  the  fish  as  in  the  last  article  ; serve  and  mask  them  with  melted 
butter,  rather  thick,  in  which  add  four  pottles  of  mushrooms,  with  the 
liquor  from  them  reduced. 

Brochetons  au  Court  Bouillon  a la  sauce  Bavigotte — (With  Ravigotte 

sauce.) 

Serve  them  as  above,  masking  them  with  a ravigotte  sauce. 

These  smaller  pieces  may  be  served  also  with  any  of  the  sauces  ordi- 
narily served  with  fish,  as  garlic,  a la  Provencale , a la  Gasconne , a la 
Bordelaise , a la  Perigucux , d la  Bechamel , a la  Soubise , d la  T ornate  y 
d la  Parisienne , fyc.  Sfc. ; see  Part  1. ; or  the  fish  may  also  be  dressed 
in  a marinade. 


Brochetons  d la  sauce  au  Beurre  au  pluche  cle  persil — (Young  Pike 

with  parsley  and  butter) 

Is  prepared  as  above,  and  served  with  parsley  and  butter ; and  pike 
may  thus  be  served  with  melted  butter  mingled  with  an  essence  of 
truffles,  anchovy,  crayfish,  or  lobster  butter,  or  as  water  souchyy  &c. 


Anguille  a la  Conde — (Eels  so  called  from  the  Prince  of  that  name). 

Have  a large  live  eel,  skin  it  by  cutting  the  thickness  of  the  skin 
only  round  the  head,  which  take  hold  of  in  a napkin  with  the  left  hand, 
holding  the  head  with  the  right,  draw  off  the  skin,  which  leaves  the  eel 
yet  covered  with  a blue  underskin  (epidermis),  to  withdraw  which,  dip 
one  half  of  the  eel  into  boiling  water,  being  careful  to  take  it  out  when 
this  skin  can  be  easily  removed ; then  in  the  same  manner  take  it  from 
the  other  end;  cut  off  the  fins,  take  away  the  gills,  make  an  incision 
three  inches  long  about  the  centre  of  the  belly  to  empty  the  entrails, 
and  clean  out  all  the  blood ; cut  off  the  end  of  the  tail  and  the  head  near 
the  gills,  wash,  wipe,  and  strew  salt  over  it,  let  it  lie  thus  for  an  hour, 
then  put  it  in  water  for  ten  minutes  to  disgorge,  make  slight  incisions 
on  each  side  of  the  eel,  tie  it  up  in  a ring,  but  somewhat  oval,  keeping 
it  in  tnat  form  with  skewers,  tied  from  one  side  to  the  other  under  the 
eel  with  packthread,  put  it  in  an  oval  stewpan  with  a strong  Mirepoix, 
moistened  with  a bottle  of  Sauterne,  half  a pint  of  vinegar,  and  two 
ladles  of  consomme  or  fish  stock;  pass  these  through  a tammy,  cover 
the  eel  with  buttered  paper,  and  let  it  boil  slowly  for  an  hour  and  a 
half  with  fire  above  and  below;  and  moisten  it  occasionally  with  its 
liquor;  then  take  one-half  of  its  liquor,  strain  and  reduce  it  to  a demi- 
glaze  ; glaze  the  eel,  adding  crayfish  butter  in  the  glaze,  and  close  it 
up  in  the  kettle,  putting  strong  fire  upon  the  cover  to  dry  it ; afterwards 
take  it  up,  remove  the  packthread  and  skewers,  and  dish  it  within  a 
croustade  of  bread,  prepared  as  directed  in  Part  V.  ; make  it  three 
inches  high,  of  an  oval  form,  and  the  exact  width  of  the  eel  before 
putting  it  on  the  fire,  it  should  be  but  an  inch  and  a half  deep,  the 
inside  lined  with  a panade  to  contain  the  sauce  ; the  ornamental  parts 
to  be  glazed,  should  be  elevated  near  three  fingers’  breadth,  stick  the 
croustade  to  the  dish  with  a little  egg  and  flour  mixed  ; lay  in  the  centre 
of  the  eel  a portion  of  the  ragout,  composed  thus ; prepare  the  sauce 
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d la  Finangiere,  to  which  add  the  demi-glaze  of  the  eel,  and  four  ounces 
of  fresh  butter,  a plate  of  small  quenelles  of  whitings  with  an  essence  o? 
mushrooms,  formed  in  teaspoons,  fifty  mushrooms,  fifty  truffles  trimmed 
and  dressed  in  Madeira  wine  ; let  the  ragout  have  but  a single  boil  up , 
pour  a portion  of  it  also  round  the  croustade ; lay  round  it  some  groups 
of  carp  roes  and  pieces  of  eels  glazed,  garnish  round  also  with  large  cray- 
fish and  smelts  in  rings;  add  a group  of  the  roes  upon  the  centre  of 
the  eel,  which  glaze  over  again,  place  round  the  edge  of  the  croustade 
ten  hatelets  composed  of  large  black  truffles  and  escalopes  of  soles 
sauted  and  glazed  like  the  truffles  ; to  serve  this  properly,  examine  the 
design  (No.  1,  PI.  IX*.) 

Anguille  d la  Louis  XIF. — -(from  the  King  of  Fiance  of  that  name). 

Prepare  the  largest  eel  you  can  obtain  as  above ; dress  it  in  a Mire- 
poix moistened  with  two  bottles  of  Champagne,  two  ladles  of  fish  stock 
or  consomme,  and  the  juice  from  two  lemons;  strain  it;  stew  the  cel, 
dish  it  in  a croustade,  and  reduce  half  its  liquor  as  in  the  last  article  , 
prepare  fifty  carps5  palates  or  tongues,  the  tail  or  a lobster  trimmed  in 
escalopes,  the  fillets  of  an  eel  also  in  escalopes  dressed  in  the  liquor  of 
the  large  eel,  and  then  well  drained  upon  a napkin,  thirty  small  mush- 
rooms,"thirty  small  truffles  dressed  in  Champagne  wine,  and  put  all 
these  in  a sauce  au  Fin  de  Champagne ; serve  this  within  and  round 
the  croustade,  and  upon  this  ragout  lay  three  groups,  one  of  scallops 
of  truffles,  one  of  scallops  of  sturgeon,  and  one  of  crayfish  tads  all 
soaked  in  glaze,  the  two  sides  should  be  garnished  alike ; then  lay  a 
second  border  round  these,  of  quenelles  of  smelts  with  crayfish  butter, 
over  each  of  which  lay  a fillet  of  sole  conti  with  truffles,  prepared  as  if 
for  the  eggs  on  a casserole  of  rice ; glaze  the  piece  again,  place  in 
the  centre,  roes  of  carp  blanched  and  in  scallops,  and  fix  ten  bateiets 
composed  of  a fine  crayfish,  a smelt  in  a ring,  a truffle,  and  a smelt; 
(see  the  design  No.  2,  PI.  IX.)  glaze  these,  and  serve  the  rest  of  the 

sauce  in  a boat. 

Anguille  d la  Leon  X— (From  the  Pope  of  that  name). 

Dress  the  eel,  when  prepared  as  above,  in  a Mirepoix  moistened  with 
a bottle  of  Sauterne,  one  of  Champagne,  and  three  ladles  of  fish  stock,  j- 
the  whole  strained  through  a tammy ; dish  it  in  a croustade  as  above  ; 
garnish  the  centre  with  the  ragout  a la  Lucullus , adding  one-half  of 
the  essence  reduced  to  a demi-glaze,  and  four  ounces  of  fresh  butter  ; 
pour  about  half  of  this  sauce  round  the  croustade,  and  lay  upon  it  groups 
of  carp  roes,  then  garnish  the  whole  with  fillets  of  trout  fried  a la  Horly 
and  smelts  in  rings,  and  in  the  centre  of  the  eel  lay  a group  of  crayfish 
tails  rolled  in  glaze  ; re-glaze  the  piece,  and  fix  round  the  croustade 
ten  hatelets  composed  of  flat  quenelles  of  salmon,  and  truffles. 

Anguille  d la  broche  d lamoderne — (Roasted,  modern  fashion). 

Prepare  a large  eel  as  above  ; marinade  it  for  an  hour  with  an  onion  ii 
sliced,  parsley  whole,  pepper,  nutmeg,  the  juice  of  two  lemons,  a bay 
leaf  in  four  pieces,  a little  thyme,  and  rub  the  bottom  and  sides  of  the 
pan  with  garlic  ; turn  the  eel  every  quarter  of  hour ; take  it  up,  form 

* Subjects  of  Plate  IX. — 

1.  L’ Anguille  a la  Conde,  garnished  with  hatelets. 

2.  L’ Anguille  a la  Louis  XIV.,  garnished  with  hatelets. 
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it  in  a circle  with  the  belly  downwards,  run  a lark-skewer  through  it,  and 
keep  it  in  its  shape  with  small  skewers ; pass  off  in  fresh  butter  over 
a slow  fire,  four  onions  in  rather  thick  slices,  a parsley  root  and  two 
truffles,  a bay  leaf  in  pieces,  thyme,  salt,  pepper,  nutmeg  grated,  and 
two  cloves;  when  this  seasoning  is  again  cold,  place  it  on  four  large 
sheets  of  paper  oiled,  and  laid  in  the  form  of  the  eel,  on  which  place  it ; 
surround  the  eel  with  the  paper,  fix  it  then  upon  the  spit,  and  roast  it 
for  an  hour;  then  take  it  from  the  spit,  remove  all  the  herbs  and 
skewers,  and  dish  it;  in  the  centre,  and  round  it,  lay  a ragout  of 
quenelles  of  soles  with  truffles,  four  pottles  of  mushrooms,  and  fifty 
crayfish  tails  thrown  into  a sauce  for  turtle,  with  Madeira  wine ; give 
this  ragout  a single  boil  only ; glaze  the  eel  again,  lay  upon  it  some 
circles  of  soles  conti  with  gerkins,  and  add  a garnish  of  fried  smelts 
round, 

Angnille  d la  Venitienne — (Venetian  mode). 

Prepare  an  eel  as  directed  in  the  article  a la  Cond'e ; dress  it  in  a 
boiled  marinade,  moistened  with  a bottle  of  white  wine,  and  half  a pint 
of  vinegar;  when  ready  to  serve,  remove  the  strings,  and  glaze  it  in 
the  oven ; then  dish  and  pour  round  it,  and  in  the  centre,  a ragout  pre- 
pared with  fillets  of  eels  trimmed  in  scallops  and  sauted,  and  four 
pottles  of  mushrooms  mixed  in  a sauce  d la  Venitienne ; lay  upon  the 
eel  six  large  crayfish  glazed,  and  between  each  a group  of  carp  roes. 

Anguille  d la  Parisienne — (Parisian  mode). 

The  eel  prepared  as  in  the  article  ala  Cond'e ; dress  it  in  a marinade, 
moistened  with  a bottle  of  cbablis,  and  half  a pint  of  vinegar  ; when 
serving,  take  it  up,  glaze,  dish  it,  remove  the  skewers,  and  fill  the  in- 
terior with  the  ragout  Matelote  a la  Parisienne ; pour  the  greater 
part  remaining,  round  the  eel,  which  glaze  again,  lay  on  it  some  roes 
of  carps,  and  serve  the  rest  of  the  sauce  in  a boat. 

Anguille  d la  Rouennaise — (Rouennese  mode) 

Is  dressed  exactly  as  the  last,  but  saucing  it  with  the  ragout  d la 
Rouennaise , place  upon  it  smelts  in  rings,  dressed  in  salt  and  water. 

Anguille  a la  Mariniere — (Sailor’s  fashion.) 

Dress  the  eel  as  in  the  article  Anguille  a la  Parisienne , and  sauce 
with  the  ragout  a la  Mariniere , and  garnish  with  large  crayfish  glazed. 


Anguille  d la  Perigord — (With  a Perigord  sauce). 


Dress  the  eel  as  in  the  article  Anguille  d la  Parisienne ; and  serve 

with  the  ragout  d la  Perigord , garnishing  with  a border  of  soles  d la 
Filler  oy.  S b b 

Observations. — Eels  dressed  as  directed  in  the  Article  d la  Parisiemie 


may  also  be  served  with  the  ragouts  a la  Provengale , d la  Genoise , 
d la  Bourguignote , a la  Perigueux,  and  with  most  others  ; or  to  render 
this  piece  less  expensive,  being  prepared  always  with  a marinade, 

it  may  be  served  with  the  sauces  au  supreme , ravigotte , garlic, 
tomate,  &c. 


Anguille  a la  Pompadour — (From  Madame  Pompadour). 

Prepare  a large  eel  as  directed  in  article  a la  Cond'e  ; dress  it  in  a Mire- 
poix, moistened  with  a bottle  of  Sauterne,  half  a pint  of  vinegar,  and 
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two  ladles  of  consomme  or  fish  stock ; when  about  to  serve,  take  it  up  and 
lay  it  on  a baking  sheet,  take  away  the  strings,  but  leave  the  skewers; 
(prepare  d 1' Anglaise)  four  ounces  of  fresh  butter  scarcely  melted, 
with  a little  salt,  pepper,  and  grated  nutmeg,  and  mix  it  by  slow  degrees 
with  six  yolks  of  eggs  beaten  up  in  a basin  ; mask  the  eel  with  this, 
and  cover  it  with  crumbs  of  bread  mingled  with  a little  grated  Parmesan 
cheese ; press  it  upon  and  round  the  eel  with  a knife,  and  put  it  in  the 
oven  until  of  a fine  light  colour  ; dish  it,  remove  the  skewers,  and  pour 
round  it,  and  in  the  centre,  the  sauce  a la  Parisienne , adding  to  it  a 
fourth  part  of  the  liquor  from  the  eel,  strained  and  reduced ; garnish 
the  eel  round  with  smelts  in  rings. 

Anguille  d la  Mar'echal — (The  Marshal’s  mode) 

Is  the  same  preparation  as  the  last,  but  is  broiled  on  an  oiled  gridiron, 
and  carefully  turned ; when  dished,  serve  it  with  the  sauce  for  pike, 
au  Vin  de  Rhin,  finishing  it  as  above. 

Anguille  d la  Tartar  e-— (With  a sauce  so  called). 

Prepare  and  dress  as  in  the  last  article,  and  serve  with  the  sauce  d 
la  Tar  tare. 

Anguille  grille,  sauce  aux  Honiards , aux  Ecrevisses , on  aux  Crevettes — 
(Broiled  Eel,  with  Lobster,  Crayfish,  or  Prawn  sauce). 

Prepare  and  marinade  the  eel  as  in  the  article  Anguille  a la  Broche 
a la  moderne  : adding  half  a pint  of  fine  oil;  an  hour  before  serving 
take  it  therefrom,  and  broil  it  over  a slow  afire,  that  it  may  be  thoroughly 
done,  and  of  a fine  colour  ; glaze  it,  and  serve  under  it  a lobster,  cray- 
fish, or  prawn  sauce. 

Anguille , sauce  aux  Huitres  et  aux  Champignons — (With  oysters  and 

mushrooms). 

Prepare,  marinade,  and  broil  a large  eel  as  before  ; serve  with  a sauce 
of  oysters  and  mushrooms,  or  serve  it  with  sauce  aux  monies  (mussels). 

Observations. — Eels  when  broiled  are  not  so  indigestible  as  when 
dressed  in  any  other  mode ; if  dressed  in  Mirepoix,  it  is  necessary  that 
the  Mirepoix  should  be  stronger  of  spices  and  herbs,  as  they  facilitate 
the  digestion  of  the  eel ; and  this  observation  should  extend  itself  in  all 
the  various  manners  of  serving  this  fish,  whether  in  marinade  or  Mire- 
poix, adding  in  every  mode  about  half  a pint  of  vinegar ; when  broiled, 
all  the  various  sauces  named  for  turbots,  soles,  &c.,  may  be  served  also 
with  them. 

Anguille  grille , sauce  Poivrade — (With  Poivrade  sauce). 

Cut  the  eel,  when  cleaned,  in  lengths,  marinade  it  as  usual  half  an 
hour  before  serving,  broil  it  carefully,  dish,  and  mask  with  sauce  poi- 
vrade, or  any  other  piquant  sauce. 

Anguille  en  matelote  d la  Mariniere — (As  a Matelote,  seaman’s 

fashion). 

Prepare  an  eel  as  usual,  cut  it  in  lengths,  and  throw  salt  over  it ; an 
hour  after,  lay  it  in  cold  water  to  disgorge,  and  dress  it  in  a marinade 
moistened  with  a bottle  of  white  wine,  half  a pint  of  vinegar,  and  two 
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ladles  of  consomme  or  fish  stock  ; when  ready  to  serve,  take  them  up, 
and  dish  them  turban-shaped,  and  between  each  piece  place  a crouton 
glazed  ; reduce  a fourth  part  of  the  liquor  when  strained  to  a demi-glaze, 
which  add  to  the  ragout  a la  Mariniere  ; put  the  ragout  into  the  centre, 
and  mask  with  the  sauce. 

Observations. — After  having  dressed  a middle-sized  eel  to  be  as  a 
gross  piece  in  the  before-mentioned  marinade,  it  may  be  served  as  a 
matelote  a la  Parisienne,  d la  Bourguignote,  a la  Normande , dlaRou- 
ennaise , or  ala  Genoise ; it  will  suffice  to  add  to  any  of  these,  thirty 
button  onions  as  for  a matelote,  first  passing  them  off  slightly  in  but- 
ter, and  running  them  down  in  white  wine,  with  a little  consomme  or 
fish- stock. 

Matelote  d’ Anguille  d la  Victor  Hugo — (So  named  from  the  French 

novelist). 

Marinade  and  broil  the  eel  as  in  the  article  Anguille  sauce  auHo- 
mard ; dish  the  pieces  turban-like,  and  place  between  each  a crouton 
of  bread  prepared  and  glazed  as  for  matelottes  ; fill  the  centre  with  the 
ragout  entitled  Matelote  au  Via  de  Champagne , then  garnish  it  with 
groups  of  small  onions  prepared  as  usual  with  roes  of  carp  and  white 
mushrooms,  also  quenelles  of  whitings  with  crayfish  butter;  the  eel 
being  more  healthy  broiled  than  boiled,  it  is  better  to  serve  it  thus  for 
matelotte.  If  it  should  be  said  that  the  sauce  of  the  matelotte  has  no 
longer  the  same  flavour,  it  is  only  necessary  to  add  a small  eel  in  the 
preparation  of  the  sauce. 

Anguille  ala  Royale  Allemande — (The  Royal  German  mode). 

Cut  the  eel  when  cleaned,  in  lengths  of  two  inches,  and  throw  salt 
over  them ; an  hour  after,  lay  them  in  water  for  ten  minutes,  take  them 
up,  dry  them,  and  lay  them  on  a deep  baking-sheet  well  buttered,  strew 
over  them  a little  salt,  pepper,  and  grated  nutmeg,  and  cover  them  with 
two  lemons  sliced,  (the  pips  taken  out,)  and  two  shallots  sliced,  a little 
whole  white  pepper,  and  two  parslev-roots  cut  in  thin  fillets ; dress  the 
eel  thus  with  a slow  fire  above  (upon  a stewpan  cover)  and  below; 
when  done,  take  away  all  the  herbs,  put  them  in  a stewpan  with  a ladle- 
ful of  the  essence  of  fish  quite  boiling,  and  gather  with  it  all  the  essence 
of  the  eel  from  the  saute-plate  ; let  these  boil  together  for  some  mi- 
nutes, then  strain  and  thicken  it  with  a little  white  roux , reduce  it,  take 
it  off,  and  mix  with  it  a liaison  of  three  yolks  of  egg;  let  it  have  a boil, 
and  strain  it  into  a stewpan  containing  twice  the  quantity  of  the  sauce  d 
l Allemande , to  which  add  a plate  of  small  quenelles  of  carp,  fifty  mush- 
rooms, and  forty  onions,  dressed  in  the  essence  of  the  fish  ; give  it  a 
single  boil,  and  fill  with  this  ragout  the  centre  of  the  eel,  which  mask 
with  the  sauce;  place  upon  it  six  large  crayfish,  and  between  each 
some  roes  of  carp ; garnish  with  fillets  of  soles  fried  a la  Horly. 

Perches  d la  Hollandaise — (Perch,  Dutch  method). 

The  perch  from  rivers  are  better  than  those  from  ponds,  the  flesh 
being  whiter,  firm,  flaky,  and  of  an  exquisite  flavour,  digesting  with 
much  facility,  and  is  of  all  fish  the  most  nourishing;  the  very  large,  or 
the  very  small  are  not  so  good  as  those  of  the  middling  size;  when  old, 
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the  flesh  becoming  tough,  and  losing  its  fine  qualities ; when  young, 
the  flesh  is  viscous : nevertheless,  the  larger  ones  are  more  sought 
after  for  purposes  of  the  table ; its  freshness  is  known  by  the  brilliancy 
of  its  eye,  and  red  tint  of  the  gills. 

Have  five  large  perch,  clean,  and  tie  up  their  heads,  boil  them  in  salt 
and  water,  with  a lemon  cut  in  slices,  an  onion  and  a carrot  sliced, 
whole  parsley,  thyme,  bayleaf,  and  a little  mace ; boii  nearly  half  an 
hour  ; when  done,  take  them  up,  lay  them  on  a cloth,  cut  oft  their  fins, 
and  with  a knife  take  oft*  all  the  scales  on  both  sides;  then  dish  them 
on  a napkin,  placing  the  largest  in  the  middle ; surround  the  piece 
with  potatoes  boiled  in  salt  and  water ; stick  upright  the  red  fin  of  the 
perch  down  the  centres  of  each  fish,  and  serve  two  boats  of  melted 
butter,  to  which  add  salt,  pepper,  lemon-juice,  and  a little  grated  nut- 
meg. 

Perches  sauce  aux  Huitres  (with  oyster  sauce)  ; cm  beurre  d'  Anchois 

(with  anchovy  butter) ; au  beurre  d' Ail  (with  garlic  butter)  ; d V An- 

glaise  (with  lobster  sauce). 

The  perch  are  boiled  as  in  the  last  article,  and  are  served  with  the 
respective  sauces  above  named,  and  may  be  thus  served  with  any  other 
description  of  sauce  au  beurre , (melted  butter,)  as,  mixed  with  an  essence 
of  truffles,  &c. 

Perches  a la  Parisienne — (Parisian  mode). 

Serve  them  as  above,  masking  them  with  the  ragout  d la  Parisienne . 

Perches  a la  Regence — (With  the  sauce  so  called) 

Is  by  the  same  process  as  above,  masking  with  the  garniture  of  truffles 
a la  Regence  ; garnish  them  with  roes  of  carp. 

Perches  a la  Xavier — (From  the  Inventor). 

Follow  the  process  as  in  article  a la  Hollandaise,  and  mask  them 
with  truffles  au  supreme , and  lay  round  a border  oi  crayfish  glazed. 

Perches  ala  Millevoye— (From  the  Inventor) 

Are  the  same  as  above,  masking  them  with  a garniture  of  truffles 
dressed  in  Champagne;  lay  roes  of  carp  on  the  top  of  the  perch,  and 
all  round  lay  some  quenelles  of  whitings  glazed. 

Perches  a la  Normande — (With  the  Ragout  so  called). 

Prepare  and  dish  them  as  in  article  d la  Hollandaise , pour  over  them 
the  ragout  d la  Normande , and  garnish  them  round  with  carp  roes  and 
crayfish  glazed. 

Perches  en  Matelote  d V Algerienne—-(PAgex\x\e.  mode). 

Stew  them  in  a Mirepoix  prepared  as  directed,  and  moistened  with 
two  bottles  of  white  wine,  and  two  ladiesful  of  consomme  or  fish-stock, 
and  the  flesh  of  a lemon ; set  them  to  boil  slowly  forty  minutes  before 
serving,  then  take  them  up  and  dish  them  in  the  shape  of  a diamond  ; 
pour  into  the  centre  of  them  the  ragout  a la  Navarin , to  which  add 
escalopes  of  fillets  of  soles  sauted  in  butter,  and  the  fourth  part  of  the 
stock  from  the  perch  strained  through  a silk  sieve  and  reduced  to  a 
demi-glaze,  also  a piece  of  fresh  butter  ; at  the  corners  place  two  groups 
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of  button  onions  prepared  white  for  a matelote,  and  two  groups  of 
mushrooms;  lay  on  each  perch  when  sauced,  a handsome  carp  roe,  and 
round  them  place  for  garnish  fillets  of  soles  fried. 

Perches  en  Matelote  a la  Comachio — (From  a Lake  in  Italy). 

Stew,  and  dish  diamond-wise  as  above,  four  perch,  and  pour  in  the 
centre  a ragout  of  escaloppvS  of  eels  a la  Perigueux,  adding  a plate  of 
small  onions  slightly  coloured  and  prepared  for  a matelote,  four  pottles 
of  mushrooms  and  their  liquor,  the  fourth  part  of  the  stock  passed 
through  a silk  sieve  and  reduced  to  glaze,  a little  anchovy  butter,  as 
also  a piece  of  fresh  butter ; mask  the  fish  with  the  sauce,  and  on  each 
perch  lay  a large  crayfish  glazed,  and  two  carp  roes  garnished  with 
fillets  of  fried  eels. 

Perches  en  Matelote  a la  Richelieu — (With  the  Sauce  so  called). 

Prepare  the  perch  as  directed  in  the  article  a V Algerienne ; have 
ready  the  sauce  a la  Richelieu , add  to  it  one-third  of  the  stock  from  the 
perch  reduced  to  ademi-glaze,  also  some  crayfish  butter,  a plate  of  small 
quenelles  of  whitings,  fifty  crayfish  tails,  and  fifty  mushrooms;  give  the 
ragout  a boil  up,  and  pour  it  into  the  centre  of  the  perch  ; lay  on  the 
top  of  the  perch,  smelts  in  shape  of  half-moons  and  plain-boiled,  and 
garnish  round  with  crayfish  and  croutons  glazed,  prepared  as  for  a ma- 
telote : the  sauces  of  matelote  a la  Mariniere , d la  Bourguignote,  a la 
Genoise , d la  Perigord,  &c.,  may  also  be  served  with  them. 

Perches  a la  Pompadour — (From  Madame  Pompadour). 

Clean,  and  throw  salt  over  the  perch,  and  let  them  lie  for  an  hour, 
then  soak  them  in  cold  water  for  ten  minutes,  take  them  up,  dry  them, 
and  fill  them  within  with  whiting  quenelle  ; lay  them  on  a fish-strainer 
well  buttered,  and  cover  them  smoothly  with  the  same  farce  an  inchin 
thickness ; then  dress  and  serve  them  as  directed  in  the  article  Turbot 
d la  Pompadour. 

Perches  farcies  et  glacees  au  four — (Forced  and  glazed  in  the  oven). 

Follow  the  process  of  the  last  article,  and  finish  as  directed  in  the 
article  Turbot  farcies  et  glacees  au  four. 

Perches  d la  Villeroi — (From  the  Inventor). 

Prepare  the  fish  as  in  the  article  a la  Pompadour , and  finish  as 
directed  in  the  article  Soles  d la  Villeroi. 


Perches  a la  Polomioise — (Polonese  method). 

Prepare  them  as  in  the  article  d la  Pompadour , and  proceed  then  as 
in  the  article  Truites  d la  Polonnoise. 

Perches  au  gratin. 

Proceed  as  directed  in  the  article  Truites  au  gratin. 

Perches  en  caisse — (Broiled  in  cases). 

Pioceed  with  the  perch  as  directed  above,  and  terminate  in  the  way 
detailed  in  the  article  Rougets  en  caisse . Perch  may  be  served  in  all 
the  various  ways  detailed  in  the  articles  on  Mullets. 
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Perches  en  Matelote  a P Allemande — (As  a Matelote,  German  mode). 

Prepare  five  perch  as  if  for  the  gratin,  cut  them  in  lengths,  and  ter- 
minate as  in  the  article  Carpe  en  matelote  a P Allemande. 

Perches  a P Allemande— (German  fashion). 

Prepare  these  also  as  for  the  gratin,  and  serve  as  in  the  article  Carpe 
d V Allemande. 

Observations. — Practitians  should  resort  to  former  articles,  and  if 
ingenious  they  will  there  find  some  useful  hints  for  new  preparations; 
but  this  fish,  being  nutritive  and  healthy,  cannot  be  too  much  varied  in 
its  seasonings. 

Matelote  a la  Rothschild — (So  named  from  Baron  Rothschild). 

Clean,  as  directed,  a piece  of  sturgeon  ten  inches  long,  a fine  eel, 
carp,  pike,  two  perch,  and  two  mullets ; throw  some  salt  on  the  stur- 
geon, and  set  it  on  one  side;  cut  each  of  the  other  fish  into  lengths  of 
two  inches,  and  again  divide  the  pieces  of  carp  through  the  bone,  and 
remove  the  bitter  bone  near  the  head ; divide  the  head  in  half  also,  toss 
up  the  whole  in  a large  basin  with  a pinch  of  bay-salt  to  cleanse  the 
fish,  and  render  it  somewhat  salt ; an  hour  and  a half  after  soak  it  in 
cold  water  for  ten  minutes,  then  take  them  up,  and  dry  them  and  the 
sturgeon  also,  from  which  the  under  part  must  be  cut  away  ; tie  it  up, 
and  an  hour  before  serving,  stew  it  in  a Mirepoix  moistened  with  a 
bottle  of  Champagne  and  a ladleful  of  consomme  or  fish-stock.  An 
hour  before  serving,  boil  two  bottles  of  Champagne  with  two  ladles  ot 
consomme,  (or  if  for  maigre,  with  fish-stock,)  add  two  onions,  two 
carrots,  two  pottles  of  mushrooms,  and  two  parsley-roots,  the  whole 
sliced  ; add  two  bunches  of  sweet  herbs,  each  containing  a clove,  mace, 
pepper,  spices,  eight  ounces  of  fresh  butter,  and  a little  salt,  as  the  sauce 
is  made  from  this  stock ; then  lay  the  eel  on  it  in  the  strainer,  let  it 
boil  ten  minutes,  then  put  in  the  pieces  of  the  carp,  and  five  minutes 
after,  add  the  perch  and  mullets,  being  careful  to  place  each  separate  ; 
cover,  and  set  it  to  boil ; when  ready  to  serve,  pour  off  the  stock,  skim, 
strain,  and  thicken  it  with  a little  white  roux,  and  add  as  much  sauce 
Allemande  ; whilst  this  sauce  is  reducing,  take  up  the  sturgeon  and 
glaze  it,  and  add  to  the  sauce  one-half  of  its  liquor,  with  the  essence 
from  six  pottles  of  mushrooms  when  reduced  to  a demi-glaze.  Dish 
the  sturgeon  with  the  belly  downwards  in  the  centre  of  the  dish,  on 
which  previously  fix  a stand  of  bread  one  inch  in  height,  fried  in  butter, 
and  covered  with  panade,  and  around  it  lay  each  of  the  other  fish  ex- 
cept the  carp,  in  separate  groups,  carefully  trimmed  ; lay  on  the  group 
of  fish  at  each  end  of  the  dish,  (and  which  group  should  be  larger  than 
the  others,)  one  of  the  divisions  of  the  carp’s  head ; then  mask  with  a 
great  portion  of  the  sauce  in  which  you  have  mingled  four  ounces  of 
butter,  a little  sugar,  and  a little  glaze,  and  passed  through  a tammy : 
this  done,  place  between  each  group  of  fish  small  onions  prepared  as  for 
a matelote,  the  next,  mushrooms,  another,  tails  of  crayfish  ; carp  roes  ; 
truffles  turned  round,  and  dressed  in  the  sauce  ; then  garnish  all  round 
with  smelts  in  rings  boiled  in  some  of  the  sturgeon  liquor ; and  between 
each  place  a crouton  glazed  ; glaze  the  sturgeon  a second  time,  and  fix 
into  it  ten  hatelets  composed  of  fillets  of  soles  conti , a large  crayfish,  a 
piece  of  carp  roe  cut  like  a cockscomb,  and  a large  truffle  glazed; 
serve. 
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Matelote  a la  Suffrein — (So  licamed  from  the  Admiral). 

Clean  a piece  of  salmon  ten  inches  long,  a carp,  eel,  small  pike,  two 
perch,  and  two  trouts ; stew  them  as  directed  in  the  last  article,  but 
using  claret  instead  ot  the  wine  named  therein ; the  salmon  must  be 
farced  with  a quenelle  of  whitings,  and  covered  over  with  the  same  farce 
one  inch  in  thickness ; thicken  the  sauce  as  in  the  last  article,  and  add 
to  it  as  much  clarified  sauce  Espagnole , and  the  liquor  from  the  mush- 
rooms ; reduce  it  to  the  proper  point,  add  four  ounces  of  fresh  butter, 
and  dish,  mask,  and  garnish  the  fish  as  in  the  last  article. 


Matelote  d la  Marc  Antoine — (From  the  Roman  Triumvir). 

Clean,  cut  in  pieces,  and  salt  as  above  directed,  a fine  carp,  large  eel, 
pike,  two  perch,  and  four  burbots,  and  having  soaked  them  in  cold 
water,  boil  for  half  an  hour  two  carrots,  two  large  onions,  and  two  pottles 
of  mushrooms,  the  whole  sliced  ; add  two  bundles  of  sweet  herbs,  with 
three  bottles  of  hock,  three  ladles  of  consomme,  eight  ounces  of  fresh 
butter,  spice,  two  lemons  sliced,  a small  head  of  garlic,  and  salt ; lay 
the  pieces  of  eel  upon  the  strainer  to  boil  thirty-five  minutes  previous 
to  dinner,  ten  minutes  after  add  the  pike,  in  five  minutes  after,  the  perch 
and  burbots,  and  again,  in  five  minutes,  the  carp  ; when  serving,  strain 
the  stock  through  a silk  sieve,  skim  and  thicken  with  some  roux ; add 
to  this  sauce  a plate  of  round  truffles,  the  liquor  from  six  potties  of 
mushrooms,  a small  piece  of  sugar,  the  liquor  from  twelve  dozen  of 
oysters;  when  the  sauce  is  skimmed  add  two  ladles  of  espagnole  (if 
for  maigre  made  as  directed  for  that  purpose)  ; whilst  the  sauce  is  re- 
ducing, place  on  the  dish  an  oval  croustade  of  bread  twelve  inches  long, 
by  eight  inches  wide,  prepared  as  directed  in  Part  V. ; fasten  it  upon 
the  dish  with  a little  egg  and  flour  mixed,  and  fill  it  with  the  burbots  ; 
dish  the  other  fish  round  the  croustade  neatly,  mask  them  with  the 
sauce,  to  which  add  a little  glaze,  and  four  ounces  of  crayfish  butter, 
(having  passed  it  through  a tammy,)  adding  also  a plate  of  small  que- 
nelles of  smelts  with  crayfish  butter,  and  the  soft  parts  of  the  above-named 
oysters,  pour  this  into  the  croustade ; at  the  two  ends  of  the  matelote 
add  two  groups  of  onions  prepared  as  for  a matelote,  and  in  the  centres, 
two  groups  of  mushrooms  ; around  these  lay  roes  of  carp  and  croutons 
of  truffles  glazed,  and  over  the  ragout  the  livers  of  burbots,  and  palates 
of  carp,  and  fix  ten  hatelets  composed  as  usual  round  the  croustade 
(see  the  design,  No.  1.  PI.  IX.) 


Matelote  a hi  Klebcr — (From  General  Kleber). 

Take  a fine  soft-roed  carp,  two  perch,  two  small  trouts,  and  two  mul- 
lets, and  proceed  as  directed  in  article  Matelote  a la  Rothschild , boil 
them  as  there  directed,  and  thicken  off  the  sauce  in  the  same  manner, 
adding  the  liquor  from  six  pottles  of  mushrooms,  and  that  also  from 
two  pints  of  button-onions  dressed  as  for  a matelote  ; skim,  and  add  to 
the  sauce  the  same  quantity  of  sauce  Espagnole , and  reduce  it  quickly  ; 
fix  on  the  dish  a croustade  prepared  as  in  article  a la  Rothschild , lay 
iound  it  groups  of  the  fish  neatly  placed,  and  fill  it  with  large  quenelles 
oi  vvlntings  a la  Perigueux  ; squeeze  the  sauce  through  a tammy,  and 
work  m a little  glaze  and  four  ounces  of  fresh  butter;  sauce  with  this 
the  matelote  and  the  quenelles,  on  which  latter  lay  a border  of  carp 
roes,  and  in  the  centre  some  crayfish  tails  passed  in  butter,  and  a little 
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glaze ; between  each  sort  of  fish  lay  separate  groups  of  small  onions, 
carp  roes,  truffles  turned  in  small  olives,  and  mushrooms,  and  round  the 
whole  lay  a row  of  smelts  in  rings,  and  croutons  prepared  thus  : soak  in 
a thin  glaze  twenty-four  croutons,  then  mask  them  half  an  inch  thick 
with  the  quenelle  of  whitings  as  above,  smoothing  it  with  white  of  eggs 
as  usual,  then  lay  them  in  a saute-pan  well  buttered,  place  fire  above  and 
below,  observing  that  the  croutons  become  of  a light  brown,  whilst  the 
farce  becomes  done ; drain  them  on  a napkin,  glaze  them  lightly  and 
serve ; fix  round  the  edge  of  the  c.roustade  ten  hatelets  composed  of  a 
flat  quenelle,  a truffle,  and  a large  crayfish  glazed. 

Matelote  a la  Fenelon — (From  the  Archbishop  of  that  name). 

Clean,  as  directed,  three  fine  eels,  and  three  trout  fifteen  inches  long, 
and  cut  them  up  as  directed  in  article  a la  Rothschild ; salt  and  soak  in 
the  same  manner,  and  boil  together  the  same  herbs  and  seasonings, 
with  two  bottles  of  Bourdeaux  wine,  one  of  Sauterne,  and  three  ladles 
of  consomme  or  fish-stock;  add  the  trimmings  from  two  pounds  of 
truffles,  stew  the  fish  in  this  stock,  giving  the  eels  forty  minutes,  and 
the  trout  only  ten  ; then  strain  and  thicken  the  stock  as  before  directed, 
add  the  liquor  from  six  pottles  of  mushrooms,  a small  piece  of  sugar, 
the  two  pounds  of  large  truffles  trimmed,  and  the  same  quantity  of 
Espagnole  ; whilst  the  sauce  is  reducing,  dish  the  croustade  as  before, 
and  place  within  it  some  quenelles  of  eel  with  crayfish  butter  and  roes 
of  carp,  surround  it  with  groups  of  the  fish  neatly  trimmed  ; proceed  to 
form  two  neat  groups,  one  of  eels  without  the  heads,  and  one  of  trout ; 
then  dish  the  truffles  from  the  sauce  together  in  the  croustade,  forming 
also  two  groups  with  the  matelote  ; work  into  the  sauce  four  ounces  of 
butter  and  a little  glaze  lukewarm,  squeeze  through  a tammy,  fill  the 
croustade  nearly  full,  but  not  to  run  over  ; mask  the  matelote,  which 
garnish  as  usual  with  mushrooms,  small  onions,  crayfish  tails,  and  carp 
roes,  and  fix  ten  hatelets  composed  each  of  three  fillets  of  soles  conti  in 
rings,  a large  crayfish,  and  truffles  glazed. 

Matelote  a la  Roy  ale — (Court  fashion). 

Clean  a fine  eel,  two  perch,  a trout  fifteen  inches  long,  and  two  large 
mullets  ; trim,  salt,  and  stew  them  as  in  article  a la  Rothschild , strain, 
skim,  and  thicken  the  stock  as  therein  directed  ; add  the  same  volume 
of  sauce  Allemande  quite  boiling,  a ragout  spoonful  of  Soubise,  a little 
glaze,  and  pass  it  through  a tammy  ; work  into  it  four  ounces  of  crayfish 
butter  ; place  a croustade  twelve  inches  long  and  eight  inches  wide,  pre- 
pared as  usual  on  the  dish,  within  which  lay  roes  of  carp  and  mush- 
rooms, around  these  some  livers  of  burbots,  and  in  the  centre  pile  up 
fifty  carp  palates  or  tongues  mixed  in  a little  sauce,  butter,  and  glaze, 
with  fifty  crayfish  tails ; around  the  croustade  lay  the  matelote  in  groups 
without  using  the  heads,  mask  these  and  the  croustade  with  the  sauce, 
add  to  the  matelote  two  parcels  of  small  onions,  (sweated  slightly  and 
boiled  in  consomme,  with  a little  white  wine,  butter,  and  sugar,)  two  of 
carps’  roes,  the  same  of  truffles  and  of  crayfish  tails;  lay  croutons  of 
truffles  glazed  round  the  matelote,  and  croutons  with  farce  prepared  as 
in  the  article  a la  Kleber , and  fix  in  the  edge  of  the  croustade  ten  hate- 
lets composed  one  half  with  roes  and  truffles,  and  the  other  with  que- 
nelles a la  Villeroi,  roes,  and  large  crayfish  glazed. 
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Matelote  a la  Massillon — (From  the  celebrated  Bishop  of  Clermont).1 

Clean  a fine  eel,  two  burbots,  two  perch,  and  two  trouts,  and  proceed 
with  them  as  for  the  Matelote  a la  Suffrein  ; fill  the  croustade  with 
quenelles  of  carp,  with  an  essence  of  mushrooms  ; prepare  the  Ragout 
a la  Perigord,  to  which  put  the  sauce  from  the  fish,  made  as  article  a la 
Rothschild , adding  a little  glaze  and  four  ounces  of  butter  ; mask  the 
matelote  with  the  ragout,  as  also  the  ingredients  in  the  croustade  ; then 
form  upon  the  croustade  a border  with  smelts,  (in  rings,)  and  put  in 
the  centre  some  ragout  dished  up  high;  mingle  with  the  matelote 
groups  of  onions  prepared  as  usual,  mushrooms,  and  roes  of  carp; 
garnish  the  whole  with  fillets  of  Soles  d la  Horly ; fix  round  the  edge 
of  the  croustade  ten  skewers,  composed  as  usual. 

Observation. — The  above  matelotes  are  expensive,  and  belong  only 
to  large  repasts;  but  they  may  be  made  less  so  by  suppressing  some  of 
the  ragouts  and  garnishings  which  surround  them,  retaining  scill  the 
croustade  and  the  hatelets. 


Matelote  au  Vin  de  Champagne — (With  Champagne  Wine). 

Clean  two  eels,  a carp,  two  perch,  and  two  pike ; cut  them  up  and 
salt  them,  as  in  article  a la  Rothschild  ; stew  them,  and  proceed  to 
thicken  the  sauce  in  the  same  manner,  adding  to  it  the  equal  quantity 
of  Espagnole ; finish  it  as  above  : in  dishing,  place  the  heads  of  all  the 
fish,  except  the  eels,  in  the  centre  of  the  dish  (but  not  using  the  carp’s 
head  ;)  dish  it  up  high,  laying  the  pieces  indiscriminately  ; place  the 
heads  of  the  carp  on  the  top,  and  lay  round  twelve  croutons,  prepared 
as  usual,  and  glazed;  sauce  the  matelote,  and  garnish  it  with  groups 
of  mushrooms  and  small  onions  ; place  here  and  there  fine  carp  roes 
and  large  crayfish,  glazed. 

Matelote  au  Vin  de  Bourdeaux — (With  Bourdeaux  Wine) 

Is  by  the  same  process  as  the  last  article,  using  claret  instead  of 
Champagne. 


Matelote  a la  Perigueux — (With  the  sauce  so  called). 

Prepare  an  eel,  two  perches,  and  two  pike,  as  in  article  d la  Roths- 
child, stewing  them  with  the  same  seasonings,  but  using  two  bottles  of 
red  and  one  of  white  Burgundy  wine,  instead  of  Champagne  ; thicken 
the  sauce  in  the  same  manner,  and  add  two  ladles  of  Espagnole,  with 
two  raw  truffles  chopped,  a gill  of  Madeira  wine  (dry),  and  a pinch  of 
pounded-sugar ; when  sufficiently  reduced,  take  it  from  the  fire  and 
work  in  a little  glaze,  and  four  ounces  of  fresh  butter ; sauce  the 
matelote,  and  garnish  it  with  groups  of  small  onions,  mushrooms,  roes 
of  carp,  crayfish-tails,  and  croutons. 


Matelote  d la  Genoise — (With  the  sauce  so  called). 

Prepare ^this  matelote  as  the  last,  making  a sauce  a la  Genoise , with 
the  stock  from  the  fish,  to  which  add  the  liquor  from  six  pottles  of 
muslnooms,  a little  glaze,  pounded-sugar,  and  four  ounces  of  butter. 

Matelote  d la  Mariniere-  (Seaman’s  fashion). 

Use  the  same  fish  as  directed  in  the  article  Matelote  au  Vin  de 
Champagne ; put  into  a large  stewpan  three  bottles  of  red  wine  and 
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one  of  Chablis,  with  the  usual  herbs  and  spice,  and  four  pottles  of 
mushrooms ; three  quarters  of  an  hour  before  serving,  put  in  the  eel, 
(but  not  the  head  of  it,)  and  let  it  boil ; ten  minutes  after  add  the  pike, 
and  in  five  minutes  more  add  the  perch,  the  carp,  and  a large  plate  of 
button-onions  passed  off  of  a light  colour  in  butter,  and  three  parts 
done  in  a little  wine,  (or  stock,)  butter,  sugar,  and  salt;  boil  the 
matelote  ten  minutes,  strain  off  half  the  liquor,  which  thicken  with  flour 
and  butter  as  usual;  and  when  it  boils,  pour  it  upon  the  matelote, 
gently  moving  it  to  mingle  it ; give  it  now  about  five  minutes  boiling  ; 
take  up  carefully  the  onions  and  mushrooms,  which  keep  hot  in  a bain 
Marie ; dish  the  matelote  as  in  the  article  an  Vin  cle  Champagne  ; 
reduce  the  sauce,  pass  it  through  a tammy,  and  add  a little  butter  ; lay 
the  mushrooms  and  onions  in  groups  round  the  fish,  and  also  twelve 
croutons,  prepared  as  usual,  and  glazed  ; sauce  the  matelote,  and  lay 
upon  it  some  roes  of  carp,  and  round  it  some  crayfish. 

Observation. — If  a piece  of  glaze,  either  of  fish  or  any  other,  be 
added  to  this  matelote,  then  the  onions  should  be  done  separately, 
putting  them  over  the  fire  before  the  matelote,  that  they  may  be  done 
enough  by  the  same  time ; (the  mushrooms  also  should  be  dressed 
separately;)  nevertheless,  some  of  both  should  be  in  the  stock  to 
flavour  it. 

Matelote  d' Office — (For  the  Confectioners). 

Take  two  eels,  two  pike,  and  two  carp,  and  proceed  with  them  as  in 
article  a la  Rothschild,  stewing  them  with  three  bottles  of  red  wine,  salt, 
pepper,  and  chopped  parsley,  mushrooms,  and  shallots,  two  bunches  of 
sweet  herbs,  a head  of  garlic,  and  a piece  of  butter ; finish  as  in  the  last 
article;  a spoonful  of  capers  may  be  added  to  the  sauce. 

Matelote  d! Office  d la  Provengale — (With  Provencale  Sauce). 

Prepare  the  fish  as  above ; fry  lightly  in  sweet  oil  ten  large  onions 
sliced  ; stew  the  fish  in  three  bottles  of  white  wine,  with  a small  hand- 
ful of  parsley-leaves,  two  bunches  of  herbs,  pepper  and  salt  sufficient ; 
put  in  the  eels,  and  ten  minutes  afterwards  the  pike,  four  pottles  of 
mushrooms  sliced,  and  a little  garlic  pounded ; let  these  boil  five 
minutes,  add  the  carp,  and  four  ounces  of  butter  mixed  with  three 
spoonsful  of  flour  ; throw  this  in,  in  small  pieces,  and  move  the  kettle 
gently  ; the  fish,  not  being  done  enough,  are  not  likely  to  break;  cover 
it,  and  let  it  all  boil ; when  the  carp  is  done  enough,  dish  it ; reduce 
the  sauce,  and  add  a little  glaze  if  you  wish ; place  croutons  (glazed) 
upon  the  matelote. 

Observation. — The  fish  denominated  in  the  foregoing  articles,  the 
Burbot,  is  not  generally  known,  because  not  commonly  met  with  in 
England ; the  Trent  being  the  only  river  in  which , I have  been  in- 
formed, they  are  to  be  found  : it  is  the  fish  called  in  France  la  Lotte  ; 
nevertheless,  as  it  is  directed  in  the  original  to  be  made  use  of,  it 
became  the  Translator’s  duty  to  include  it  in  the  articles  herein,  al- 
though fully  aware  of  the  difficulty  of  procuring  them.  The  Translator 
has  again  to  refer  to  the  quantities  of  wine  directed  to  be  used,  and  to 
repeat  the  caution  given  in  the  Note  page  13. 
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PART  THE  FOURTH. 


Observations  on  making  Paste. 

The  soul  of  the  operation  consists  in  having  the  paste  well  mingled; 
for  should  there  be  any  neglect  in  the  preparation,  a bad  result  only  can 
be  obtained  : also,  if  the  pastry,  when  baked,  possesses  a colour  the 
least  objectionable  to  the  eye  of  the  connoisseur,  it  will  be  no  less  dis- 
agreeable to  the  palate,  being  heavy  and  indigestible;  therefore  the 
manipulation  should  be  perfect,  both  in  the  oven  and  on  the  table.  It 
is  easier  to  bake  than  to  make  it : the  oven  claims,  it  is  true,  care, 
assiduity,  and  practice  ; but  the  composition  permits  not  mediocrity, — 
requiring  memory,  taste,  and  skill, — for,  from  its  perfect  seasonings, 
and  the  due  amalgamation  of  the  different  bodies  of  which  it  is  com- 
posed, it  receives  its  good  or  bad  qualities.  The  oven  is  one  simple 
and  self-same  thing, — the  compositions  are  varied  to  infinity. 


Feuilletage — (Puff  Paste). 

This  article  has  something  simple  and  easy  in  its  preparation,  but  the 
effect  of  the  oven  on  it  is  singular  and  extraordinary,  producing  so 
sudden  and  voluminous  an  increase. 

Sift  twelve  ounces  of  flour  on  the  dresser,  make  a hollow  in  the 
centre  four  inches  wide,  (this  is  termed  the  fountain , and  will  hold 
within  it  the  water  sufficient  for  its  amalgamation,)  in  the  midst  of  the 
fountain  put  a quarter  of  an  ounce  of  salt,  two  yolks  of  eggs,  butter  of 
the  size  of  a walnut,  and  nearly  half  a pint  of  water  ; stir  this  mixture 
with  the  ends  of  the  fingers  of  the  right  hand,  gradually  mixing  the 
flour,  and  adding  water  when  necessary,  that  the  paste  may  acquire  con- 
sistency, and  be  somewhat  firm  ; work  it  beneath  the  hand  on  the 
dresser  for  some  minutes,  until  it  is  as  smooth  as  satin;  care  must  be 
taken  not  to  permit  the  water  to  escape,  as  then  the  preparation  pre- 
sents but  a bad  appearance;  in  this  case  it  should  be  regathered  very 
skilfully,  so  that  it  be  not  mixed  in  hard  or  soft  particles  ; for  that 
renders  the  preparation  tough,  difficult  to  work,  and  partly  causes  the 
operation  to  fail : when  it  is  in  this  state,  which  is  easy  to  discover,  if, 
having  drawn  the  paste  out  a little,  it  immediately  recedes,  proceed 
thus : roll  it  out,  and  place  upon  it  here  and  there  five  or  six  pieces  of 
butter  the  size  of  a nutmeg,  and  after  having  worked  it  well,  as  before, 
the  preparation  will  retake  its  soft  and  yielding  texture,  and  be  found 
perfect;  the  paste  should  neither  be  too  hard  nor  too  soft,  but  hold  the 
medium  ; though  it  succeeds  better  when  somewhat  soft,  rather  than 
w icn  too  firm  : follow  the  same  process  both  in  summer  and  winter ; 
though  many  assert  the  paste  should  be  firmer  in  winter  than  in 
summer ; but  as  ice  will  give  to  butter  the  same  firmness  as  if  in 
January,  the  argument  is  set  at  rest;  should  the  paste  be  too  soft  when 
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the  butter  is  added,  and  it  is  placed  on  ice,  the  butter  is  quickly 
hardened,  while  the  paste  does  not  become  so;  then  the  result  in 
rolling  it  out  will  be,  the  butter,  not  being  retained  by  a paste  firm 
enough  to  unite  with  it,  will  break  into  small  particles,  and  having 
given  the  paste  the  two  first  rolls,  lumps  like  peas  are  formed  in  it; 
then  being  rolled,  it  must  again  be  placed  on  the  ice,  and  it  finishes  by 
the  particles  of  butter  becoming  frozen,  which,  in  the  baking,  melt  and 
separate  from  the  paste,  which  could  not  unite  with  it,  and  thus  it  fails 
entirely;  practice  will  demonstrate  this  clearly.  In  winter  the  same 
thing  happens  if  the  butter  is  not  worked  enough,  and  the  paste  too  soft , 
the  butter  should  be  worked  to  the  proper  point  for  mixing,  and  need 
not  be  so  firm  as  generally  imagined.  When  the  paste  is  prepared  as 
above,  take  three-quarters  of  a pound  of  butter,  which,  twenty  minutes 
before  using,  has  been  broken  in  pieces  and  put  into  a basin  of  spring 
water,  with  some  pounds  of  ice  washed  and  broken,  (in  summer,)  then 
press  this  butter  in  a napkin  to  drain  out  the  water,  and  at  the  same 
time  to  render  it  of  a smooth  and  equal  body ; roll  the  paste  out  square, 
lay  the  butter  in  the  centre,  and  turn  the  edges  of  the  paste  over  upon 
it,  surrounding  it  equally  with  the  same  thickness  of  paste ; complete 
this  operation  as  quick  as  possible,  as  also  the  roiling  ot  it,  which 
should  be  on  a marble  slab ; when  the  sheet  is  nearly  three  feet  long, 
and  one  foot  broad,  fold  one  foot  of  its  length  over  on  the  centre,  and 
the  third  foot  over  that,  so  that  it  is  placed  in  three  layers  of  equal 
length ; then  roll  it  out  to  the  same  length  and  breadth  as  before  ; fold 
it  up  as  at  first,  and  roll  it  two  inches  longer  than  its  breadth,  and  set 
it  on  a copper-sheet  lightly  floured,  and  placed  upon  ten  pounds  ot 
pounded-ice,  spread  out  to  the  same  size  as  the  paste ; cover  it  with  two 
sheets  of  paper,  and  then  with  another  copper-sheet,  on  which  put  one 
pound  of  beaten  ice  to  cool  the  upper  surface  of  the  paste  ; after  three 
or  four  minutes  turn  the  paste,  and  cover  it  again  quickly  ; recommence 
by  giving  it  two  rolls  as  before  ; then  again  set  it  on  the  ice,  and  after- 
wards again  turn  it  as  above  ; afterwards  give  a roll  and  a half  or  two 
rolls  *,  according  to  the  use  required : much  quickness  is  requisite,  the 
heat  of  the  season  softening  the  paste  so  rapidly,  that  it  can  scarcely  be 
handled  ; thus  in  half  an  hour,  (all  things  being  previously  ready,)  excel- 
lent puff  paste  may  be  made;  but  assure  yourself  that  the  oven  is  ready 
also.  This  remark  is  necessary,  as  the  oven  is  sometimes  more  than 
an  hour  in  heating,  so  that  the  composition  should  be  commenced  when 
it  is  about  half  hot;  but  many  are  not  of  this  opinion,  deeming  it 
necessary  that  the  paste  should  remain  at  least  half  an  hour  after  being 
mixed,  that  it  may  not  be  tough,  but  become  finer  in  the  baking  : yet 
it  often  happens  that  puff  paste  must  be  made  in  a quarter  of  an  hour, 
and  even  this  time  is  sufficient,  as  is  intended  to  be  shown  in  the  follow- 
in  (t  article,  taking-  into  consideration  the  season  the  least  favourable  to 
the  operation. 

Second  manner  of  Preparation. 

Prepare  the  paste,  but  softer  than  usual ; work  it  for  a minute,  and  it 

* To  give  paste  one  turn  is  to  roll  it  out  the  first  time  as  far  as  you  can  without 
pressing  the  butter  through  the  paste ; then  fold  it  in  three  layers,  and  roll  it  out 
in  length  as  before  ; and  this  operation  is  to  be  continued  for  four,  five,  or  six  turns, 
as  may  be  required  : half  a turn  is  by  folding  the  paste  in  two  layers  only. 
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will  be  as  smooth  and  yielding  as  if  made  for  some  time;  work  the 
butter,  and  leave  it  in  the  iced  water  as  before ; press  it  in  the  napkin, 
and  then  inclose  it  in  the  paste,  and  give  it  two  rolls  quickly,  leaning 
lightly  on  the  rolling-pin  that  the  butter  may  not  break  through  the 
paste  ; place  it  on  ice  between  two  copper- sheets,  turning  it  twice  in 
five  minutes ; give  it  then  two  more  rolls,  and  replace  it  instantly  on  the 
ice,  leaving  it  there  three  minutes  only ; then  again  give  it  two  rolls, 
and  place  it  again  on  the  ice  for  two  minutes ; during  this  time  lay  on  a 
small  baking-sheet  a very  thin  sheet  of  pate  fine  (which  see),  and 
lightly  wet  it,  and  taking  the  puff  paste  from  the  ice,  place  on  the 
centre  a stevvpan-cover  eight  inches  wide,  and  with  a knife  cut  the  paste 
round  the  edge  of  the  cover  so  that  the  vol  au  vent  is  perfectly  round  ; 
wash  the  top  of  it  with  a paste-brush  dipped  in  an  egg  beaten  well  up, 
and  with  the  point  of  a knife  trace  a circle  one- sixth  of  an  inch  deep, 
and  three-quarters  of  an  inch  from  the  outer  edge,  to  form  a cover  for 
the  vol  au  vent , which  put  directly  into  a quick  oven.  Attention  should 
be  paid  to  sprinkle  flour  on  the  top,  as  well  as  the  bottom  of  the  paste, 
during  the  rolling,  otherwise  it  has  an  ill-appearance  when  baked ; 
also,  when  the  paste  has  received  its  last  roll  it  should  be  used  imme- 
diately, not  more  than  from  four  to  eight  minutes  should  elapse  pre- 
vious to  its  being  put  into  the  oven;  if  suffered  to  remain  from  twenty 
to  twenty-five  minutes  before  using,  in  place  of  being  clear  and  light,  it 
will  be  dull  and  compact  ; for  during  this  delay  the  paste  relaxes,  and 
for  this  reason  it  is  proper  to  finish  it  only  a few  minutes  before 
baking*. 

o 

Puff  paste  also  may  be  made  by  using  sixteen  ounces  of  butter  to 
twelve  ounces  of  flour,  and  then  giving  seven  and  a half  rolls,  or  even 
eight:  this  is  named  feuilletage  a seize  livres — sixteen  pounds  puff 
paste. 

Feuilletage  a la  Graisse  de  Bceuf — (Puff  Paste  with  Beef  Suet). 

Take  the  skins  and  nerves  from  one  pound  of  very  dry  suet,  chop, 
and  pound  it  in  a mortar,  with  a spoonful  of  good  olive  oil,  gradually 
adding  more,  so  as  to  give  it  a body,  and  rendering  it  as  soft  and  easy 
to  work  as  butter  in  the  winter ; proceed  then  witlj  the  same  weight,  and 
in  the  same  manner  as  directed  above.  Lard  may  be  used  instead  of 
oil ; by  using  half  lard  and  half  suet,  very  fine  paste  may  be  obtained, 
and  very  agreeable  if  eaten  hot. 

Feuilletage  a la  Graisse  de  Veau — (Puff  Paste  with  Veal  Suet). 

Boil  in  the  stock -pot  three  fine  udders  ; when  cold,  trim  and  pound 
them,  adding  sweet-oil  or  lard,  that  the  mixture  may  become  as  pliable 
as  butter ; use  it  as  such ; half  lard  and  half  udder  will  produce  very 

tine  paste;  if  udders  cannot  be  procured,  use  the  kidney-suet  prepared 
as  beef  suet. 


Feuilletage  au  Saindoux- — (Puff  Paste  of  Lard). 

I ut  to  twelve  ounces  of  flour,  two  ounces  of  lard,  two  yolks  of  eggs, 
two  drachms  of  salt ; finish  the  paste  as  usual ; let  it  remain  some 

. ^ do  not  lender  a translation  of  the  third  detail  given  for  making  puff  paste,  it 
einS  ^ recapitulation  of  thn  in  flip  pVmrnpfpv  nf*  n mncfpr  flirpptinp*  an 


apprentice. 


recapitulation  of  the  first,  in  the  character  of  a master  directing  an 
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minutes,  and  then  roll  it  as  puff  paste,  and  spread  on  it  (with  a paste- 
brush)  some  lard  in  a liquid  state,  but  scarcely  warmed ; then  fold  the 
paste  in  three  layers,  give  it  a roll,  let  it  rest  for  a few  minutes,  and  re- 
commence the  same  operation  six  or  seven  times,  until  twelve  ounces  of 
lard  have  been  used. 

Feuilletage  d VHitile — (Puff  Paste  with  Oil). 

Proceed  as  directed  in  the  last  article,  using  twelve  ounces  of  sweet- 
oil  instead  of  lard. 

These  different  modes  of  proceeding  are  given  that  cooks  who  travel 
in  foreign  countries,  where  butter  cannot  be  obtained,  may  make  use  oi 
them  ; but  they  serve  only  for  pastries  to  be  eaten  hot. 

Pate  a dresser  des  Pates  chauds  et  froids—{ Paste  for  hot  or  cold  Pies). 

This  preparation  claims  more  care  than  is  imagined,  on  account  of 
the  exact  moisture  necessary  for  the  certainty  of  the  operation  ; for  if 
too  firm  it  is  difficult  to  build,  and  cracks  in  baking  ; and  if  too  soft,  a 
still  worse  effect  is  produced. 

Sift  three  pounds  of  fine  flour,  make  a fountain,  and  put  therein  one 
ounce  of  salt,  four  yolks  of  eggs,  and  one  pound  and  a quarter  of  butter, 
(worked  with  the  hand  in  winter,)  half  a pint  of  water  ; mix  the  butter 
and  the  liquids  together,  then  the  flour,  rubbing  the  mixture  between 
the  hands  and  the  dresser  until  a sort  of  crumb,  like  bread-crumbs,  is  pro- 
duced, which  gradually  moisten,  mixing  and  rubbing  it  lightly  till  it 
becomes  a mass  ; then  work  it  by  passing  it  in  small  pieces  between  the 
pressure  of  the  hands  and  the  dresser  to  mingle  the  soft  and  hard  parts 
together,  forming  it  into  one  equally  smooth  and  firm  body  ; perform 
this  operation  once  in  summer,  but  in  winter  twice;  the  paste  should 
be  firm,  and  yet  soft  enough  to  mould  easily  ; if  it  moulds  difficultly  and 
cracks  on  the  surface,  spread  it  out  and  sprinkle  water  on  it  (very 
cautiously)  to  moisten  it  to  the  exact  point:  having  worked  the  paste 
so  as  to  damp  it  equally,  take  about  a fourth  part  of  it,  working  it 
strongly  between  the  hands  and  the  dresser  for  a minute  until  it  becomes 
perfectly  easy  to  mould:  renew  the  same  opeiation  (tlnee  separate 
times)  with  the  remainder;  then  lay  the  whole  together,  and  wrap  it 
up  in  a napkin  slightly  damped  to  exclude  the  air ; but  this  is  unneces- 
sary if  used  directly.  In  summer  this  preparation  should  be  formed  as 
promptly  as  possible,  the  heat  rendering  the  hands  so  warm  that  they 
dry  the  paste,  which  prevents  its  being  used  ; the  paste  thus  dried  not 
blending,  causes  it  to  be  difficult  to  build ; and  when  rolled,  to  separate 
at  the  edges : a bad  effect  is  also  produced  in  the  oven.  In  this  case 
cut  the  paste  in  slices,  damp  each  slice  slightly,  and  lay  them  again 
one  on  the  other,  and  press  them  heavily  to  blend  them ; when  it 
becomes  soft  and  retakes  its  smooth  body,  place  it  in  a damp  napkin, 
as  before.  In  winter  it  is  easier  to  accomplish  it,  but  the  essential 
point  to  the  success  of  this  preparation  is  the  just  medium  of  moisture, 
which  can  only  be  obtained  by  much  carefulness.  The  manner  of 
dressing  this  paste  is  given  in  the  article  on  Cold  Pies. 

Pate  a dresser  pour  les  Pdtes  chauds— (Paste  for  Hot  Pies). 

Put  on  the  dresser  three-quarters  of  a pound  of  flour  sifted,  make  a 
fountain,  add  six  ounces  of  butter,  (worked  with  the  hand  in  winter,) 
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two  yolks  of  eggs,  a quarter  of  an  ounce  of  salt,  and  half  a teacup  of 
water ; then  proceed  as  above,  but  work  this  one  turn  more,  because 
haying  more  butter  in  it,  it  is  rendered  less  easy  to  blend  in  summer.  To 
overcome  this  difficulty,  the  water  and  butter  should  be  iced ; if,  not- 
withstanding, the  paste  becomes  heated,  cut  it  in  thin  slices,  moisten 
them  slightly,  work  them  strongly  together,  and  let  it  remain  some 
time  before  using  it.  This  paste  is  used  for  custards  of  fruit  or  cream. 

Pate  fine  pour  les  Timbales — (Paste  for  Timbals). 

To  three-quarters  of  a pound  of  flour,  add  eight  ounces  of  butter, 
two  yolks  of  eggs,  a quarter  of  an  ounce  of  salt,  and  finish  as  above. 

Pate  fine  pour  Tourtes  d' Entree — (Fine  Paste  for  Tourtes), 

Is  the  same  as  the  last  article,  but  using  two  ounces  more  of  butter; 
keep  it  something  softer.  This  paste  is  used  for  tourtes  for  first  or 
second  course. 


Pate  brisee — (Half  Puff  Paste). 

Sift  three-quarters  of  a pound  of  flour,  make  a fountain,  put  within  it 
a quarter  of  an  ounce  of  salt,  two  whole  eggs,  a quarter  of  a pint  of 
water,  and  ten  ounces  of  butter,  proceed  as  for  Puff  Paste;  but  this 
paste  should  be  somewhat  firmer.  The  butter  should  be  placed  in 
pieces  within  it,  so  that  having  rolled  it  four  times,  like  puff  paste,  it 
has  somewhat  of  the  same  effect  when  baked.  This  paste  is  used  par- 
ticularly for  the  Gateaux  des  Rois. 

Detrempe  des  Gateaux  de  Plomb— -(Paste  for  Plomb  [heavy]  Cakes). 

Sift  one  pound  and  a half  of  flour,  make  a fountain,  and  put  therein 
half  an  ounce  of  salt,  two  ounces  of  pounded  sugar,  four  yolks 
of  eggs,  one  pound  and  a quarter  of  fresh  butter,  and  half  a pint  of 
double  cream ; mingle  these  together  as  the  preceding ; when  rubbed 
under  the  hands  on  the  dresser  five  times,  it  should  be  a little  firmer 
than  brioche  paste. 

Gateau  de  Plomb  a la  Parisienne  (a  la  Vanille ) — Plomb  Cake  with 

Vanille,  Parisian  manner. 

When  the  paste  is  made  as  above,  spread  it  oat  thin,  and  strew  upon 
it  two  sticks  of  vanille  chopped  very  fine,  mix  it  gently  to  incorporate 
the  whole  together,  then  mould  the  cake,  sprinkling  flour  on  the  dresser, 
and  placing  it  upon  a small  baking-sheet,  flatten  it,  leaving  it  six  inches 
wide,  and  two  inches  and  a half  thick  ; then  surround  it  with  a band 
of  strong  paper  buttered,  four  inches  wide,  but  to  prevent  this  band 
becoming  disarranged,  fix  round  it  many  small  bands,  washed  with  egg 
only,  sticking  half  their  width  on  the  sheet,  and  half  on  the  large  band, 
forming  thus  a case,  which  hinders  the  paste  from  spreading;  the  cake 
may  also  be  baked  in  a mould  of  copper  or  tin,  with  the  bottom  plain, 
and  the  sides  fluted,  being  three  inches  high  and  six  inches  wide. 
W hen  the  cake  is  thus  prepared,  wash  the  top  with  egg  ; and  with  the 
point  of  a knife,  trace  a wreath,  rose,  or  star,  and  having  pierced  it 
through  the  centre,  to  assist  the  evaporation  of  the  globules  of  air, 
which  are  sometimes  compressed  between  the  sheet  and  the  paste,  put 
it  in  a quick  oven,  and  give  it  two  and  a half  or  three  hours  baking. 
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until  the  heat  has  penetrated  throughout  the  mass,  which  otherwise 
would  be  compact,  and  indigestible.  These  cakes  should  be  eaten  cold. 
Vanille  pounded  with  the  two  ounces  of  sugar,  used  in  this  compo- 
sition, and  sifted,  may  be  used,  and  at  the  time  of  serving,  half  a spoon- 
ful of  this  sugar  reserved  for  this  purpose  may  be  sprinkled  on  the  top. 

A la  Fleur  d’Orange — (With  Orange  Flowers). 

Instead  of  the  vanille,  use  two  ounces  of  orange-flowers,  whole  or 
chopped. 

Aux  Anis  de  Verdun — (With  Aniseed), 

Use  two  ounces  of  Verdun,  aniseed  with  the  paste. 

Au  Cedrat  Confit — (With  Candied  Citron). 

Cut  in  small  fillets  four  ounces  of  candied  citron,  mingle  it  with  the 
preparation  as  above,  and  finish  as  usual.  Candied  orange  the  same. 

Au  Zeste  ds  Citron — ( With  the  Rind  of  a Lemon). 

Rub  a ripe  lemon  on  a lump  of  sugar,  scrape  it  off,  and  add  this  to 
the  usual  preparation. — Citron,  orange,  and  Seville  orange  may  be  used 
the  same. 

Aux  Raisins  de  Corinthe — (With  Currants). 

Pick  and  wash  eight  ounces  of  currants,  and  mix  them  in  the  first 
preparation : eight  ounces  of  raisins,  stoned  and  washed,  may  also  be 
thus  used ; but  a little  rum  may  be  added  to  these  two  last  cakes. 

Au  Fromage  Parmesan — (With  Parmesan  Cheese). 

Add  twelve  ounces  of  Parmesan  cheese  chopped  or  grated,  and  finish 
as  usual. 

Au  Fromage  de  Gruyeres — (With  Gruyere  Cheese). 

With  twelve  ounces  of  Gruyere  cheese  cut  in  dice,  and  added  as 
above. 

Au  Fromage  de  Brie — (With  Brie  Cheese). 

Pound  in  a mortar  six  ounces  of  Brie  cheese  refined,  and  cleaned, 
mix  it  with  the  paste  as  usual ; and  also  in  the  same  manner  proceed 
with  Viry , Neufchdtel , or  Cream  Cheese. 

Gateau  de  Plomb  Anglo- Francais ■ — (Anglo-French  Plomb  Cake.) 

The  preparation  being  made  as  for  the  Parisian  cake,  add  four  ounces 
of  currants  well  washed,  four  ounces  of  small  muscadel  raisins  stoned, 
one  ounce  of  candied  citron,  cut  in  thin  fillets,  the  same  of  candied 
orange,  a glass  of  sherry,  or  a little  rum  ; when  perfectly  mingled,  finish 
the  operation,  and  give  it  three  hours’  baking.  This  cake  is  very 
agreeable  eaten  cold,  but  still  more  so  when  sliced  half  an  inch  thick, 
and  grilled  or  coloured  in  the  oven  ; strew  pounded  sugar  on  the  slices 
when  served. 

Gateau  de  Plomb  de  Chdtaignes—( Chestnut  Plomb  Cake). 

Roast  one  pound  of  chestnuts,  clean  them  perfectly  and  pound  them 
with  four  yolks  of  egg,  and  pass  them  through  a sieve  ; make  a fountain 
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iii  twelve  ounces  of  flour,  in  which  put  a quarter  of  an  ounce  of  salt, 
six  ounces  of  pounded  sugar,  twelve  ounces  of  fresh  butter,  two  eggs, 
and  the  chestnut  paste  ; work  this  mixture  as  the  ordinary  cake,  and 
finish  the  same,  put  it  in  a mild  oven,  and  give  two  hours  and  a half 
baking. 

Gateau  de  Plomb  de  Riz  an  lait  d’Amande — ( Plomb  Cake  with  Rice 

and  Milk  of  Almonds). 

Skin  one  pound  of  sweet,  and  half  an  ounce  of  bitter  almonds,  pound 
them  perfectly,  moistening  them  by  degrees  with  a spoonful  of  water, 
that  they  may  not  form  an  oil ; then  mix  them  with  two  quarts  of  water, 
which  afterwards  squeeze  through  a napkin,  to  obtain  the  essence  of  the 
almonds,  which  pour  into  a stewpan,  to  twelve  ounces  of  Carolina 
rice,  washed  and  blanched  (that  is,  set  over  a fire  in  cold  water  until 
boiling,  and  then  strained  on  a sieve),  three-quarters  of  a pound  of 
fresh  butter,  eight  ounces  of  pounded  sugar,  and  a grain  of  salt;  when 
this  mixture  boils,  set  it  over  some  live  ashes  to  simmer  gently,  stirring 
it  from  time  to  time,  till  the  rice  breaks  easily  under  the  pressure  of  the 
finger,  then  pound  it  in  four  divisions,  and  rub  it  through  a sieve  ; thus 
prepared,  add  six  yolks  of  eggs  to  bind  the  rice,  which  should  be  of  a 
firm  paste ; butter  a mould,  or  have  a case  of  pasteboard  buttered,  and 
finish  according  to  the  article  Gateau  de  Plomb  d la  Parmenne.  To 
this  cake  may  be  added  currants,  raisins,  vanille,  or  any  other  in- 
gredient ; and  instead  of  the  almonds,  one  pound  of  filberts  may  be 
used. 

Gateau  de  Plomb  de  Pommes  de  Terre — ( Plomb  Cake  with  Potatoes). 

Roast  in  the  cinders  twenty  potatoes  of  a mealy  nature,  and  take 
from  them  the  skins  and  scorched  parts,  weigh  one  pound  and  a half  of 
the  remainder,  which  pound,  adding  gradually  twelve  ounces  of  fresh 
butter,  eight  ounces  of  pounded  sugar,  six  yolks  of  eggs,  a gill  of 
double  cream,  one  ounce  of  candied  orange-flowers  pounded,  and  a 
grain  of  salt ; the  whole  perfectly  pounded,  pass  it  through  a hair- 
sieve  and  finish  it  as  previously  directed ; it  may  be  flavoured  with  all 
sorts  of  odours,  or  with  currants  or  raisins  added. 

Gateau  de  Plomb  de  Nouilles — ( Plomb  Cake  with  Nouille  Paste). 

Make  a nouille  paste  (see  this  article)  with  six  yolks  of  eggs;  when 
cut,  boil  it  in  a quart  of  boiling  cream,  with  half  a pound  of  fresh  butter, 
for  some  minutes,  add  six  ounces  of  sugar,  on  which  the  skin  of  an 
orange  has  been  rubbed  ; stir  these  with  a wooden  spoon,  and  place  the 
whole  over  some  live  cinders  for  half  an  hour,  that  the  nouilles  may 
swell,  and  become  soft;  then  add  a grain  of  salt,  and  eight  yolks  of 
eggs,,  to  give  a body  to  the  paste,  which  put  into  a buttered  mould,  and 
give  it  two  hours’  baking  in  a gentle  oven. 

Gateau  de  Plomb  avoc  Amandes  ameres — ( Plomb  Cake  with  bitter 

Almonds). 

Pound  four  ounces  of  sweet,  with  as  many  bitter  almonds,  and 
moisten  them  gradually  with  the  half  of  the  white  of  an  egg,  that  they 
may  not  oil ; and  when  they  are  perfectly  smooth,  sift  three-quarters  of 
a pound  of  flour  on  the  dresser,  make  a fountain,  and  put  within  it  a 
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quarter  of  an  ounce  of  salt,  six  ounces  of  pounded  sugar,  twelve  ounces 
of  fresh  butter,  six  yolks  of  eggs,  the  almonds,  and  a gill  of  cream; 
finish  as  usual,  adding  cream  sufficient  to  keep  it  soft.  (See  the 
Parisian  Cake.) 

Gateau  cle  Plomb  aux  Avelines  Gri llees—~{ Plom b Cake  with  Filberts). 

Peel  half  a pound  of  filberts,  wash  and  dry  them  in  a napkin,  put 
them  over  a slow  fire  in  a preserving  pan,  stirring  them  continually 
with  a wooden  spoon,  that  they  may  all  become  equally  of  a clear 
yellow  colour ; when  cold,  pound  them,  and  finish  as  in  the  last 
article. 


Gateau  de  Plomb  aux  Pistaches — ( Plomb  Cake  with  Pistachios). 

Prepare  the  cake  with  the  ingredients  as  for  the  Gateau  de  Plomb 
aux  Amandes  ameres  ; spread  it  out,  and  strew  over  it  eight  ounces  of 
pistachios,  blanched  and  dried  in  a napkin ; then  mix  up  the  paste,  and 
finish  it  by  giving  it  two  hours’  baking  in  a moderate  oven. 


Gateau  de  Plomb  au  Chocolat—  (Plomb  Cake  with  Chocolate). 

Prepaieit  as  the  last,  adding,  instead  of  the  pistachios,  eight  ounces  of 
good  vanille  chocolate,  broken  in  small  pieces  ; but  do  not  use  the  smaller 
particles,  nor  work  the  paste  much,  lest  the  chocolate  dissolves;  before 
adding  the  chocolate,  separate  a tenth  part  of  the  paste,  which  roll  out 
oi  a sufficient  size  to  envelope  the  preparation,  thereby  preventing  the 
surface  and  sides  of  the  cake  from  being  spotted  with  particles  of  the 
chocolate,  which  might  become  calcined  in  the  oven ; finish  as  usual, 
giving  it  two  hours  and  a half  baking.  This  cake  is  very  agreeable 
eaten  cold,  and  is  sometimes  served  in  the  second  course. 

Pate  d Nouille—( Nouille  Paste). 

This  paste  is  different  from  any  other,  not  being  baked,  but  boiled  in 
consomme  to  make  Italian  soups,  entries,  or  entremets,  which  are  served 
as  macaroni,  in  a timbal  or  silver  stewpan  ; it  is  formed  also  into  sweet 
entremets,  as  the  Genoises  a la  Dauphine , Timbales , Souffles,  cakes  with 
cream,  and  even  grosses  pieces,  as  described  in  the  chapters  concerning 
them.  * & 

Sift  six  ounces  of  fine  flour,  make  a fountain,  and  add  within  it  a 
pinch  of  salt,  and  seven  or  eight  yolks  of  eggs,  mix  the  whole  into  a 
firm  paste,  which  work  five  times,  as  directed  in  the  article  Pate  d 
dresser , then  cut  and  mould  it  in  four  equal  parts,  which  roll  as  thin  as 
possible,  then  cut  them  into  strips  two  inches  wide,  flour  them  lightly, 
and  lay  four  of  these  strips  one  on  the  other,  and  cut  them  across  as 
thin  as  possible ; when  thus  cut,  move  the  pieces  gently  with  the  ends  of 
the  fingers,  to  separate  them,  thus  forming  a kind  of  vermicelli,  which 
strew  on  large  stewpan  covers,  that  they  may  not  adhere  together  by 
their  own  weight,  which  will  happen  if  laid  more  than  an  inch  in  depth  ; 
follow  the  same  process  with  the  remaining  sheets,  and  when  thus 
arranged,  it  intended  for  entrees,  turn  them  into  boiling  consommd ; if 
for  entrdmets,  into  boiling  cream  : the  different  modes  of  flavouring 
will  be  hereafter  described. 
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On  the  Preparation  and  Baking  of  Brioche  Paste. 

Before  entering  on  this  subject,  some  observations  on  yest,  and  the 
effect  of  the  leaven,  and  fermentation,  are  here  given.  Mr.  Henry  of 
Manchester  observes,  that  yest  is  nothing  but  the  scum  which  rises  to 
the  surface  of  the  beer ; from  the  experiments  of  this  able  chemist,  it 
appears  that  the  essential  properties  of  the  yest  consist  in  carbonic 
acid  gas,  and  to  this  is  owing  the  phenomenon  of  fermentation,  “ which,” 
says  he,  u is  an  inward  movement,  spontaneously  excited  by  the  assist- 
ance  of  a certain  degree  of  heat  and  fluidity  between  the  integral  and 
constituent  principles  in  compound  bodies,  from  which  there  results 
a new  combination,  in  which  the  properties  and  proportions  of  the 
elements  of  the  primitive  bodies  are  changed  from  this  cause  of  fer- 
mentation, it  is  easy  to  conceive  that  good  yest  is  the  soul  of  the 
leaven,  and  that  on  good  leaven  depends  the  certainty  of  the  success  of 
those  preparations  in  which  yest  is  necessary,  for  if  the  leaven  fails, 
or  is  inconsiderately  employed,  certainly  the  whole  preparation  must 
fail  also;  when  this  happens,  it  will  be  better  to  re-commence  the 
leaven,  than  run  the  risk  of  losing  the  whole  preparation.  The  leaven 
generally  fails  from  three  distinct  causes : first,  from  the  quality  of  the 
yest;  secondly,  from  being  mixed  with  water  that  is  too  hot;  and 
thirdly,  from  not  being  used  when  in  perfect  fermentation  : therefore, 
care  should  be  taken  to  form  the  leaven  with  water  simply  lukewarm, 
to  keep  it  in  a paste  almost  fluid,  and  well  mingled,  and,  above  all,  to 
keep  it  in  a warm  place  to  rise,  and  to  employ  it  when  it  has  gained 
its  proper  volume  ; by  putting  it  into  a well-made  preparation,  a per- 
fect dough  will  be  thus  obtained,  and  the  brioche  when  baked  will 
be  light  and  have  a relishing  appearance  ; and  when  cut  will  have 
the  semblance  of  a honeycomb,  a delicious  odour,  and  be  easv  of 
digestion.  If  the  leaven  is  ready  sooner  than  the  preparation,  which 
in  summer  will  sometimes  happen,  turn  it  out  on  the  dresser,  mould  it 
afresh,  and  return  it  to  rise  anew ; but  this  process  should  not  take 
place,  if  to  be  avoided,  the  leaven  losing  by  this  second  operation  a 
portion  of  its  primitive  strength  ; to  avoid  this  necessity  in  summer, 
mix  the  leaven  with  cold  water.  M.  Careme  gives  the  following 
method  to  find  when  the  leaven  has  gained  its  full  effect:  place  the 
leaven  to  rise  in  a stewpan,  and  stick  a card  upright  into  it,  mark  on 
it  with  a black  line  the  level  of  the  paste,  and  a second,  and  a third  line, 
at  equal  distances ; place  the  card  within  at  the  side  of  the  stewpan,  to 
be  fixed  there  during  the  fermentation,  and  when  the  leaven  has  arisen 
to  the  third  line,  mingle  it  immediately  in  the  preparation,  which  should 
be  ready  to  receive  it. 

Pate  a Brioche — (Brioche  Paste). 

Sift  three  pounds  of  fine  flour,  take  a fourth  part  of  this,  make  a 
fountain,  put  in  the  middle  half  a pint  of  lukewarm  water,  and  one 
ounce  of  yest,  which  mix  by  degrees,  but  quickly,  adding  the  least 
warm  water  possible,  to  form  the  preparation  into  a light  and  soft  paste; 
having  worked  it  for  some  minutes,  the  dough  should  quit  the  dresser 
easy,  as  also  the  hand ; then  mould  up  the  leaven,  and  put  it  into  a 
small  stewpan,  which  cover  and  put  in  a warm  place  to  rise ; use  the 
proceeding  described  above  if  you  are  not  sure  when  it  is  perfectly 
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swollen.  Place  afterwards  the  remainder  of  the  flour  as  a fountain, 
add  one  ounce  of  salt,  one  ounce  of  pounded  sugar,  and  a gill  of  cream, 
stir  this  mixture,  and  add  thirty  eggs  if  small,  and  twenty-six  if  large 
(they  must  be  perfectly  good)  ; the  eggs  being  broken,  mix  by  small 
pieces  two  pounds  of  fresh  butter,  (worked  under  the  hand  in  winter,) 
mingle  it  by  degrees  until  the  whole  of  the  flour  is  gathered  into  one 
mass  ; then,  if  in  winter,  fraisez  it  (see  Pate  a dresser ) three  times,  so  as 
thoroughly  to  amalgamate  the  butter  with  every  particle ; the  paste 
ought  then  to  be  soft,  if  not,  add  more  eggs  ; the  leaven  now  being  in  a 
perfect  state  of  fermentation,  turn  it  out  upon  the  paste,  and  mix  it  by 
cutting  and  working  the  preparation  so  as  to  render  the  whole  one  even 
body ; put  it  in  a large  tureen  or  basin,  throw  flour  over  the  dough, 
cover  it  with  a napkin,  and  set  it  in  a place  in  which  there  is  no  current 
of  air,  and  of  a gentle  heat.  The  Pate  a Brioche  is  generally  made  the 
evening  before  using ; then  the  next  morning  the  first  thing  to  be  done 
is  to  throw  flour  on  the  dresser,  turn  out  the  dough,  spread  it  out,  and 
again  re-fold  the  paste  (this  operation  is  termed  “ breaking  up  the 
paste5’);  replace  it  in  the  tureen,  and  three  or  four  hours  after  renew 
the  process:  it  is  to  be  remarked  that  the  brioche  requires  baking 
before  twenty-four  hours  have  elapsed,  otherwise  it  sours  rapidly.  If, 
after  having  broken  it  up,  a number  of  small  globules  of  air  are  seen 
lightly  compressed  towards  its  surface,  and  it  is  soft  and  elastic  to  the 
touch,  these  are  sure  signs  of  its  success  ; but  if,  by  the  effect  of  a bad 
leaven,  or  bad  management,  the  fermentation  is  imperfect,  it  will  be 
flabby,  stick  to  the  fingers,  and  its  failure  is  as  certain : it  requires  a 
quick  and  well-heated  oven.  In  shops  this  paste  is  renewed  by  mixing 
nearly  a sixth  of  its  volume  with  fresh  paste,  and  is  thus  made  without 
yest ; by  this  process,  the  mixture  is  prevented  from  receiving  a bitter 
taste,  which  is  the  cause  of  the  acidity  accruing  in  its  fermentation  : 
then  it  may  thus  remain  from  thirty-four  to  thirty-six  hours  before 
baking ; but  these  brioches  lose  much  of  their  flavour  and  richness. 
With  the  brioche  paste  the  Pains  Benits  (altar  bread),  Gateaux  de 
Rois , brioches  with  cheese,  cream,  raisins,  or  currants,  may  be  made. 

Gateau  de  Compiegne — (Compiegne  Cake). 

Sift  three  pounds  of  fine  flour,  take  a fourth  part  of  it  and  make  i 
a fountain,  in  which  put  half  a pint  of  lukewarm  water,  and  an  ounce  1 
and  a half  of  yest;  mix  this  leaven  as  in  the  last  article,  and  leave  it  to 
rise.  Prepare  the  remaining  flour  with  a fountain  also,  in  which  put 
one  ounce  of  salt,  four  ounces  of  pounded  sugar,  half  a pint  of  cream, 
twelve  eggs  whole,  and  twelve  other  yolks  also,  two  pounds  of  fresh 
butter,  (worked  with  the  hand  in  winter,)  then  mix  the  preparation  as 
directed  for  the  Brioche , adding  the  leaven  when  at  its  proper  point : 
when  well  mingled,  add  a few  spoonsful  of  whipped  cream,  which 
should  render  the  paste  as  smooth  as  satin ; butter  well  a fluted  mould, 
with  a cylinder,  (eight  inches  wide,  and  nine  inches  high,)  first  pressing 
the  butter  in  a napkin  to  extract  the  milk ; put  the  paste  within  it,  and 
set  it  in  a place  free  from  any  current  of  air,  and  of  a gentle  heat  in 
winter  ; but  during  the  summer  put  it  in  a cooller  place,  and,  above  all, 
prevent  the  sun  from  having  access  to  it,  as  it  may  turn  the  butter  to 
oil : the  same  event  will  happen  if  the  cake  is  set  in  too  hot  a situation, 
it  will  thus  become  heavy,  and  the  fermentation  cease  : in  winter  it  may 
be  necessary  to  use  two  ounces  of  yest  instead  of  one  ounce  and  a 
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half;  the  preparation  then  requires  a mild  and  temperate  heat.  This 
remark  applies  to  all  preparations  in  which  yest  affords  so  much  effect  ; 
they  should  be  prepared  the  evening  before  required.  When  the  paste 
becomes  double  the  original  volume  within  the  mould,  and  appears 
swollen  at  the  surface,  it  is  then  the  proper  moment  to  put  it  in  the 
oven  ; if  not,  it  falls  again.  The  oven  should  be  moderately  heated,  and 
kept  as  close  as  possible ; and  three  hours  after  cleaning  it  out  put  in 
the  cake  that  it  may  receive  an  equal  heat  ; after  an  hour  draw  it 
out  to  examine,  and  if  flexible  and  light  in  colour,  let  it  remain  for 
another  half  hour  in  the  oven  ; but  if  it  be  dark  and  firm,  the  cake 
should  be  turned  over  quickly  upon  a small  baking-sheet,  and  the  mould 
taken  off ; and  if  it  does  not  easily  quit,  strike  the  mould  here  and  there 
with  a wooden  spoon,  replace  the  cake  in  the  oven  to  dry  it ; if  it  be 
too  light  in  colour,  let  it  remain  to  become  darker  ; but  it  should  be 
served  somewhat  light  to  distinguish  it  from  the  Baba. 

Baba  Polonois — (Polish  Baba) 

Is  the  invention,  M.  Caretne  asserts,  of  Stanislaus  Leczinski,  King  of 
Poland,  Grand  Duke  of  Lorraine  and  Bar:  he  denominates  him  a 
Prince  fort  gourmand. 

Sift  three  pounds  of  flour,  prepare  one-fourth  for  a leaven,  with  one 
ounce  and  a half  of  yest,  and  half  a pint  of  lukewarm  water,  as  directed 
for  the  Brioche  (which  see)  ; then  make  afterwards  a fountain  with  the 
remaining  flour  ; add  one  ounce  of  salt,  four  ounces  of  pounded  sugar, 
half  a pint  of  good  cream,  twenty  eggs,  and  two  pounds  of  fresh  butter, 
(in  winter  worked  with  the  hand);  proceed  as  for  the  Brioche;  and 
having  added  the  leaven,  when  properly  risen,  work  the  whole  well,  and 
spread  it  out  a little  ; make  a hollow  in  the  middle,  in  which  pour  a glass 
of  Madeira  wine,  and  an  infusion  of  a drachm  of  saffron  boiled  in  half  a 
gill  of  water ; strew  on  the  paste  six  ounces  of  currants,  picked  and 
washed,  six  ounces  of  raisins,  stoned  and  divided  in  half,  (these  should 
be  prepared  beforehand,)  and  one  ounce  of  candied  cedrata  cut  in  small 
pieces ; mix  the  whole  well  together ; separate  an  eighth  of  the  paste, 
render  it  smooth  on  the  upper  side,  and  pick  out  the  largest  pieces  of  the 
raisins  from  its  surface ; line  a mould  (of  the  same  size  as  the  preceding, 
and  well  buttered)  with  this  dough,  the  raisins  from  which  are  removed, 
that  the  sugar  they  contain  may  not  cause  it  to  stick  to  the  mould  in 
baking:  the  same  attentions  during  the  fermentation  and  the  baking- 
are  required  as  for  the  Compiegne  Cake,  with  this  difference,  that  it 
must  be  put  in  a cooller  oven,  giving  it  the  same  length  of  time:  its 
colour  should  be  of  a fine  red,  but  it  is  not  easy  to  attain  it,  because  the 
saffron,  with  the  sugar  and  wine,  contribute  to  spoil  it ; and  a quarter 
of  an  hour  too  long  in  the  oven  is  sufficient  to  change  this  beautiful 
colour  to  a grey  or  darker  tint : it  is  essential  to  put  it  in  the  oven  the 
instant  ^e  fermentation  is  perfect,  as  afterwards  the  weight  of  the 
raisins  will  cause  it  to  fall  rapidly. 

Conglavffle  a l' Allemande— ( German  Conglauffle). 

Put  into  a large  basin  one  pound  and  a half  of  fresh  butter,  (worked 
with  the  hand  in  winter,)  and  half  a pound  also,  which  must  be  made 
warm ; then  with  a large  new  wooden  spoon  work  it  until  perfectly 
smooth  ; add  two  eggs,  stir  them  in  for  two  minutes,  and  add  three 
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yolks,  which  again  stir  for  two  minutes ; follow  this  method  until  ten 
more  eggs  and  nine  other  yolks  are  mixed,  which  will  thus  produce  an 
extremely  smooth  cream  ; then  gradually  add  two  pounds  of  fine  flour 
sifted  to  form  a soft  paste,  to  which  add  one  ounce  and  a half  of  yest 
dissolved  in  half  a pint  of  warm  milk,  and  strained  through  a napkin,  (a 
process  always  necessary ;)  mix  well  this  liquid  in  the  paste,  adding 
eight  ounces  of  sifted  'flour;  make  then  a hollow  in  the  paste,  in 
which  put  one  ounce  of  fine  salt,  and  four  ounces  of  pounded  sugar ; 
pour  upon  it  half  a pint  of  warm  milk,  and  form  it  into  a .mass  by 
adding  another  eight  ounces  of  flour;  again  a little  warm  milk  may  be 
added,  and  the  paste  mixed  until  of  a consistency  as  soft  as  the  gateau 
de  Compiegne  ; have  ready  a mould  of  the  same  size,  and  buttered,  as 
in  that  article,  and  garnish  the  interior  with  some  design,  with  sweet- 
almonds  blanched  and  cut  in  half  ; then  pour  the  paste  gently  into  it,  so 
as  not  to  disarrange  the  almonds  during  the  fermentation  or  baking, 
which  process  is  the  same  as  for  the  gateau  de  Compiegne : the  mould 
also  may  be  strewed  with  bread  crumbs,  or  served  plain. 

Gateau  a la  Parisienne — (Parisian  Cake). 

Blanch  one  pound  of  filberts,  and  roast  them  over  a gentle  fire, 
stirring  them  continually  with  a wooden  spoon  till  of  a light  colour  ; 
then  leave  them  to  cool;  pound  them,  wetting  them  gradually  with  a 
spoonful  of  cream  that  they  may  not  oil ; when  no  fragment  of  a kernel 
remains,  mingle  them  in  a large  basin,  with  a quart  of  cream,  pouring 
half  a pint  in  at  a time,  and  squeeze  them  through  a napkin  to  extract 
the  milk  from  the  filberts ; peel  afterwards  six  ounces  of  pistachio 
kernels,  wash,  and  cut  each  into  two  equal  parts  ; cut  four  ounces  of 
candied  orange-peel  the  same  length  as  the  pistachios,  and  one-eighth 
of  an  inch  square  ; sift  three  pounds  of  flour,  and  take  a fourth  part 
therefrom  to  form  a leaven,  with  one  ounce  and  a half  of  yest,  and  half 
a pint  of  warm  milk  ; put  into  a large  basin  one  pound  and  a half  of 
butter,  and  work  it  until  smooth,  with  eight  ounces  of  butter  made 
warm,  (as  in  the  last  article,)  adding,  from  time  to  time,  ten  whole  eggs 
and  ten  yolks,  then  the  half  of  the  remaining  flour,  afterwards  half  a 
pint  of  the  milk  from  the  kernels,  with  two  handsful  of  the  flour ; then 
make  a hollow  in  the  paste,  and  put  in  it  one  ounce  of  salt,  six  ounces 
of  pounded  sugar,  and  half  a pint  of  the  milk ; mix  these,  adding  the 
remaining  flour  and  milk,  so  that  this  preparation  becomes  of  the  con- 
sistency of  the  Baba;  if  not,  add  more  eggs  : the  leaven  perfected,  put 
it  to  the  paste,  and  well  incorporating  it,  add  the  fillets  of  the  oranges 
and  pistachios,  which  mingle  perfectly  through  the  preparation ; then 
put  it  into  a well-buttered  mould  of  the  size  directed  for  the  gateau  de 
Compiegne ; the  fermentation  and  baking  are  the  same  as  for  the 
Baba;  when  taken  from  the  oven,  have  ready  cleaned,  and  divided  in 
half,  six  ounces  more  of  pistachios,  which  stick,  but  not  deep,  around 
the  top  and  sides  of  the  cake  ; fix  them  upright,  and  if  arranged  with 
order  they  produce  a good  effect,  and  distinguish  this  gross  piece  from 
the  Baba,  &e. : the  milk  for  this  cake  may  be  made  with  ten  ounces  of 
sweet  and  six  ounces  of  bitter  almonds,  by  the  same  process. 

Gateau  d la  Frangaise — (French  Cake). 

Rasp  on  a lump  of  sugar  the  bloom  of  four  ripe  oranges,  and  as  the 
sugar  becomes  coloured,  scrape  it  off  with  a knife ; be  careful  to  rasp 
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it  lightly,  so  as  not  to  attach  any  of  the  white  underskin,  which 
affords  but  a very  indifferent  flavour;  weigh  six  ounces  of  this  orange- 
flavoured  sugar,  and  break  it  entirely  in  a basin,  with  a glass  of  Jamaica 
rum,  and  twelve  ounces  of  currants ; stir  this  mixture,  and  cover  it 
close  to  prevent  the  evaporation  of  the  volatile  spirit  of  the  orange ; 
sift  three  pounds  of  fine  flour,  and  separate  the  fourth  part  thereof  to 
compose  a leaven  as  usual,  with  one  ounce  and  a half  of  yest,  and  half 
a pint  of  warm  milk,  and  leave  it  to  rise  ; mingle  in  a large  basin  two 
pounds  of  butter,  twelve  eggs,  and  twelve  yolks,  as  directed  for  the 
Conglauffle , and  add  to  this  half  of  the  remaining  flour;  when  well 
blended,  add  gradually  one  pint  and  a half  of  good  cream,  then  the  re- 
mainder of  the  flour  by  degrees,  and  one  ounce  of  salt;  it  now  should 
be  of  the  consistence  of  the  Baba , if  not,  add  more  eggs : the  leaven 
being  now  perfect,  add  it  to  the  paste,  with  the  currants  and  liquid 
prepared  for  the  purpose,  and  finish  as  the  gateau  de  Compiegne  : the 
cake  may  also  be  flavoured  with  the  bloom  of  the  same  number  of 
lemons,  Seville  oranges,  or  citrons. 

Gateau  Royal — (Royal  Cake). 

Weigh  three-quarters  of  a pound  of  fine  Malaga  or  Muscatel  raisins, 
dividing  each  raisin,  and  taking  out  the  stones  ; put  them  into  a basin 
with  half  a pint  of  Italian  marasquin,  and  four  sticks  of  well-filled  and 
well-bearded  vanille  cut  into  very  small  pieces,  and  pounded  with  six 
ounces  of  sugar  perfectly,  and  sifted  through  a silk  sieve ; mix  the  pro- 
duce with  the  raisins,  and  cover  the  basin  very  close,  that  the  perfume 
may  not  escape  ; then,  with  three  pounds  of  flour,  two  pounds  of  butter, . 
twelve  whole  eggs,  and  the  yolks  of  twelve  others,  proceed  as  in  the 
article  Conglauffle  d V Allemande , adding  the  marasquin,  &c.  to  it : 
mould,  and  bake  it  as  before. 

Gateau  de  Compiegne — (Compiegne  Cake,  with  Aniseed  and  Cur- 
rants). 

Take  three  pounds  of  flour,  one  ounce  and  a half  of  yest,  one  ounce 
of  salt,  four  ounces  of  pounded  sugar,  six  ounces  of  aniseed  comfits, 
six  ounces  of  currants,  a glass  of  Bourdeaux  aniseed,  twelve  yolks,  and 
twelve  whole  eggs,  four  spoonsful  of  whipt  cream,  two  pounds  of  fresh 
butter,  and  one  pint  of  double  cream  ; and  prepare  these  articles  in  the 
same  manner  as. for  the  Gateau  de  Compiegne. 

Gateau  de  Compiegne  d V Angelique  et  aux  Cerises — (Compiegne 
Cake,  with  Angelica  and  Cherries). 

Cut  six  ounces  of  candied  angelica  in  small  fillets,  put  them  in  a 
basin  with  four  ounces  of  sugar,  on  which  the  bloom  of  three  fine 
lemons  or  cedratas  has  been  rasped,  a glass  of  brandy,  and  six  ounces 
of  dried  cherries  cut  in  half;  finish  as  directed  for  the  Gateau  de  Com-' 
piegne. 

Gateau  de  Beurre  ou  Solilemne — (Sally  Lunn). 

Sift  twelve  ounces  of  flour,  separate  a fourth  part,  in  which  make  a 
hollow,  put  in  it  nearly  half  an  ounce  of  yest,  and  a little  lukewarm 
cream ; mix  the  flour  gradually  with  this,  and  put  it  into  a small  stew- 
pan  to  rise  (it  should  be  very  soft)  ; when  double  its  first  size,  form 
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the  remaining  flour  with  a fountain,  and  put  in  the  centre  a quarter  of 
an  ounce  of  salt,  one  ounce  of  pounded  sugar,  four  yolks  of  eggs,  five 
ounces  of  butter  made  warm  only,  and  a gill  of  cream,  lukewarm  ; stir 
this  mixture,  mingling  the  flour  with  the  liquid  until  of  a soft  consist- 
ence, and  beat  the  paste  for  some  minutes  with  the  palm  of  the  hand; 
then,  if  perfect,  add  the  leaven,  and  work  it  yet  some  minutes,  to  render 
it  smooth  and  elastic ; put  it  into  a plain  mould  six  inches  wide  and  five 
inches  high,  well  buttered,  and  set  it  in  a proper  place  to  ferment;  when 
double  its  primitive  volume,  wash  the  top  with  egg,  and  place  it  in  a 
quick  oven  for  an  hour  ; when  serving,  divide  it  horizontally  about  the 
centre,  turn  the  top  upside  down,  and  the  cake  should  present  the  ap- 
pearance of  a honeycomb ; throw  on  it  a pinch  of  salt,  and  butter  it 
with  five  ounces  of  the  best  butter,  putting  equal  quantities  on  each  part; 
put  the  top  on  again,  and  serve  hot. 


Kouques  au  Beurre— (Kouques). 

The  preparation  for  eighteen  kouques  is  precisely  the  same  as  for  the 
Solilemne,  but  must  be  made  sufficiently  firm  to  mould  : form  the  paste 
into  twenty  equally-sized  pieces,  giving  them  the  shape  of  a turnip  four 
inches  wide;  place  them  on  a baking-sheet  slightly  buttered,  two  inches 
apart,  press  them  lightly,  and  set  them  in  a warm  place  (but  not  too 
hot)  for  two  hours  and  a half ; when  the  kouques  have  become  twice 
their  original  size,  wash  them  lightly,  and  put  them  into  a quick  oven  ; 
when  of  a fine  colour  and  firm  to  the  touch,  take  them  from  the  oven  : 
melt  eight  ounces  of  butter,  cut  the  kouques  in  half,  throw  a little  salt 
over  them,  and  on  each  piece  pour  a spoonful  of  the  butter;  lay  the 
top  on  again,  dish  them  on  two  dishes,  and  serve  instantly  : they  may 
also  be  made  with  brioche  paste. 

Biscottes  de  Bruxelles— (Rusks) 

Are  of  the  same  preparation  as  the  Solilemne  ; roll  it  out  round,  in 
lengths  of  ten  inches,  and  set  to  rise  in  tin  moulds  of  the  same  length, 
three  inches  and  a half  wide,  and  one  inch  and  three-quarters  deep,  of 
a half  circular  form ; throw  some  flour,  and  lay  a napkin  over  them 
when  they  are  twice  their  original  size,  turn  them  gently  out  of  the 
mould  on  to  a baking-sheet  slightly  buttered,  wash  them  lightly  on  the 
top  and  sides,  and  put  them  in  a quick  oven  for  half  an  hour  (they 
should  be  of  a light  red  colour  and  firm  to  the  touch)  ; then  wrap  them 
in  flannel,  and  leave  them  to  cool ; afterwards,  cut  them  across  in  slices 
a quarter  of  an  inch  thick,  which  lay  on  a baking-sheet  in  the  oven 
until  the  crumb  takes  a light  brown  colour  on  both  sides  ; at  the  mo- 
ment of  serving  spread  cold  butter  on  them,  and  place  them  one  upon 
another  : they  are  sometimes  served  without  butter. 

Petites  Conglaiiffles — (Small  Conglauffles). 

For  twelve  conglauffles  take  three-quarters  of  a pound  of  flour, 
neatly  hall  an  ounce  oi  vest,  a quarter  ot  an  ounce  of  salt,  two  whole 
eggs,  three  yolks,  two  ounces  of  sugar,  a little  cream,  and  half  a pound  of 
butter;  follow  the  process  directed  for  the  large  Conglauffle , and  when 
done,  cut  the  paste,  and  mould  like  the  Kouques , but  give  them  a dif- 
ferent form  by  buttering  moulds  either  for  sponge  biscuits,  or  any  fluted 
or  plain  round  moulds,  and  when  the  conglauffles  have  properly  risen, 
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put  them  in  a quick  oven,  and  take  them  out  when  of  a light  red  colour ; 
or  they  may  be  finished  by  being  cut  in  slices  two-thirds  of  an  inch 
thick,  and  coloured  as  the  rusks;  serve  them  hot  or  cold,  with  sugar 
strewn  over  them. 

Pate  d' Office — (Office,  or  Confectioner’s  Paste). 

This  is  of  the  utmost  use  in  modern  pastry.  Sift  one  pound  and  a 
half  of  dour,  make  a hollow  in  it,  and  put  in  two  eggs  and  three  yolks, 
one  pound  of  pounded  sugar,  and  a little  salt ; stir  these  for  two  minutes, 
that  the  sugar  may  be  somewhat  melted,  then  work  in  the  flour,  and  if 
necessary,  another  yolk,  so  as  to  render  it  as  firm  as  if  for  building  a 
pie  ; fraisez  it  (see  Pate  a dresser')  five  or  six  times  ; it  ought  then  to 
be  smooth  and  well  blended,  otherwise  add  another  yolk  or  white  of 
egg : afterwards  cut  the  paste  in  pieces,  mould  and  roll  it  of  the  thick- 
ness of  one-sixth  of  an  inch,  to  serve  for  the  bottoms  (or  boards)  of  a 
piece  montee  ; put  the  paste  on  a baking-sheet  lightly  buttered,  and  with 
the  fingers  press  out  the  air  between  the  paste  and  the  sheet  (without 
this  precaution  the  heat  would  deform  it,  and  from  the  heat  not  acting 
equally  throughout,  it  would  possess  less  solidity)  ; when  thus  arranged, 
cut  it  with  the  point  of  a knife,  as  may  be  wished,  and  prick  it  to  assist 
the  escape  of  the  air  ; wash  the  surface  slightly,  but  not  the  sides,  put 
it  into  a moderate  oven,  and  if  it  blisters,  pass  the  blade  of  a large  knife 
under  it,  and  (if  done  enough)  turn  it  over  to  obtain  a light  brown  colour 
on  both  sides  ; when  taken  from  the  oven  lay  it  on  the  most  even  part 
of  the  dresser,  and  place  the  baking-sheet  upon  it  to  remain  until  cold, 
when  the  paste  will  be  perfectly  level  on  both  sides.  All  boards  of  Pate 
d’ Office  are  thus  made  : further  details  will  be  given  in  the  article  on 
Pieces  montees  : the  preparation  will  succeed  perfectly  by  using  twelve 
ounces  instead  of  one  pound  of  sugar. 

Echaudees. 

For  sixty  echaudees,  sift  three-quarters  of  a pound  of  Hour,  make  a 
fountain,  and  put  in  the  middle  a quarter  of  a pound  of  butter,  seven 
eggs,  and  three  drams  of  salt ; mix  the  whole  quickly,  and  if  not  suf- 
ficiently soft,  add  more  eggs  ; fraisez  this  five  times,  and  work  it  for 
some  minutes  by  drawing  it  up  and  down  with  the  hands  ; the  paste 
should  thus  acquire  a shining  and  elastic  texture  : then  lay  it  on  a small 
round  board  for  half  an  hour,  throw  a little  flour  over,  cover  it  with  a 
napkin,  and  set  it  in  a cool  place.  It  is  usual  to  prepare  the  paste  the 
evening  before,  and  to  scald  them  off  the  first  thing  the  next  morning ; 
but  they  may  be  done  as  well  three  hours  after  making,  thus  : cut  the 
paste  in  four  long  and  equal  portions,  roll  these  round,  about  an  inch 
in  diameter,  which  divide  in  fifteen  smaller  pieces  each,  flour  a stewpan 
cover,  and  lay  them  on  it,  with  the  cut  side  downwards ; when  thus 
arranged  on  two  covers,  throw  them  into  a large  pan  of  boiling  water, 
separating  them  as  much  as  possible,  that  they  may  not  adhere  to 
each  other  ; the  paste  descends  to  the  bottom  of  the  water,  which  at  the 
top  should  be  kept  moving  with  a wooden  spoon  to  facilitate  the  rising 
of  the  echaudees  to  the  top  of  the  water,  which  should  not  boil ; it  de- 
notes when  they  are  done  enough,  that  they  are  somewhat  firm,  and  the 
inside  no  longer  soft;  then  lift  them  up  with  a slice,  and  put  them  in  a 
basin  of  cold  water  ; after  soaking  for  five  hours,  drain  them  on  a sieve, 
range  them  on  a very  thin  baking-sheet  two  inches  apart,  and  shut 
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them  in  a quick  oven,  which  keep  close  shut  during  their  baking;  give 
them  eighteen  or  twenty  minutes'  baking  (if  for  Lent,  use  four  ounces 
of  sweet  oil  instead  of  butter);  they  may  also  be  thus  served;  when 
they  are  taken  from  the  oven  cut  them  through  the  centre  on  the  largest 
side,  spread  lukewarm  butter  on  them  with  a little  salt,  reunite  them, 
and  serve  them  hot. 

Observations  on  the  management  of  the  Oven . 

M.  Careme  applies  most  of  his  observations  to  those  who,  in  the  work- 
shops of  confectioners  in  France,  have  the  care  of  the  oven,  and  when 
those  observations  do  so  apply,  I have  not  included  them  in  this  chap- 
ter ; and  I had  almost  decided  to  have  expunged  the  whole,  but  that 
some  of  the  conclusions  he  has  arrived  at  may  be  useful  to  the  younger 
cook,  as  general  rules  for  his  guidance  ; therefore,  although  condensed 
as  much  as  possible  with  the  utility  of  the  subject,  I cannot  refrain 
from  selecting  the  following  remarks : — 

M.  C.  observes,  “ The  oven  indeed  bakes  the  objects  upon  which  we 
intend  its  heat  to  operate,  but  the  oven  has  not  the  talent  of  tempering 
its  own  extreme  heat,  or  reheating  itself  to  our  wish  ; it  is  therefore  for 
us  to  regulate  its  operations  and  results:  for  the  oven  is  naturally  a 
deceiver ; it  never  waits,  but  proceeds  always  in  its  own  course,  and 
should  the  cook  forget  but  for  two  minutes  only,  the  process  will  be 
sealed  by  its  stamp  of  darkness  : therefore,  if  the  oven  performs  much, 
our  attentions  do  more  ; the  withdrawing  the  entremets  from  the  oven 
two  minutes  too  soon  or  too  late  is  an  essential  point ; for  example, 
should  an  entremet  of  puff-paste  not  be  glazed  until  thoroughly  done, 
the  time  necessary  to  glaze  it  then  will  certainly  render  it  of  a dull  and 
unpleasing  colour,  whilst,  on  the  contrary,  if  glazed  a short  time  only 
before  it  is  finished,  it  will  assuredly  be  in  perfection ; these  four 
minutes  space  cause  all  the  difference  between  good  and  bad  cookery, 
and  as  the  result  is  here  demonstrated,  are  strictly  to  be  observed  in 
the  baking  of  pastries  in  general.  In  the  dressing  of  entrees  and  gross 
pieces  the  same  point  exists,  but  with  greater  latitude ; but  the  differ- 
ence of  a quarter  of  an  hour  will  here  produce  a good  or  ill  effect.  Ovens 
of  all  sizes  are  to  be  met  with,  of  which  some  retain  their  heat,  whilst 
others  immediately  lose  it ; however,  it  becomes  necessary  to  accom- 
modate oneself  to  them,  and  to  bake  in  each  of  them  babas,  biscuits, 
brioches,  and  all  of  that  nature  ; and  therefore  they  require  that  fire 
should  be  kept  in  them  for  four,  or  even  five  hours  consecutively,  ac- 
cordingly as  they  may  be  heated  frequently  or  seldom,  and  as  they  may 
retain  or  lose  their  heat;  that,  without  doubt,  depends  on  their  situation, 
or  on  their  construction,  which  is  frequently  not  good.  You  may  work 
with  a hundred  different  ovens  without  dressing  the  gross  pieces  in  the 
same  lapse  of  time,  as  ovens  resemble  each  other  but  little  • but  to 
surmount  the  difficulties  that  naturally  arise,  when  for  the  first  time  you 
use  an  oven,  care  should  be  taken  to  withdraw  the  larger  pieces  when 
they  have  (according  to  their  size)  undergone  one  or  two  hours’  bakino-; 
examine  them,  and  judge  by  their  appearance  the  time  they  have  yet 
to  remain  in  the  oven,  thus  ; a biscuit  of  fifty  eggs  may  receive  a tho- 
rough baking  in  two  hours  and  a half,  and  from  that  to  three  hours  and 
a half,  the  oven  alone  being  the  cause  of  one  hour’s  difference  in  the 
baking  of  the  same  biscuit.  These  are  incontestable  facts,  that  experience 
demonstrates  in  a positive  manner ; and  for  these  reasons  it  is  impos- 
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sible  to  determine  a fixed  time  for  the  baking  of  any  one  thing ; our 
attention  alone  must  prevent  any  bad  result,  by  watching  the  oven  in  a 
way  that  becomes  truly  assiduous. 

When  it  is  stated  in  any  article,  put  it  (the  entre)  in  a hot  oven, 
a quick  oven,  a moderate  oven,  a gentle  oven,  a slow  oven,  these 
five  degrees  of  heat  are  doubtless  very  equivocal  for  unexperienced 
persons.  At  the  first  view,  this  rule  can  apply  only  to  ovens  properly 
heated ; for  with  an  oven  slightly  heated  it  cannot  take  place  : and  he 
who  heats  his  oven  thus  softly,  has  only  to  regulate  inconveniences ; 
for  when  the  oven  fails  in  heat,  it  never  can  bake  pastry,  but  with  a 
poor  appearance : it  will  be  dull,  dry,  and  heavy,  and  undoubtedly  lose 
a great  portion  of  its  real  qualities ; it  will  be  heavy,  because  the  oven 
could  not  act  quickly  enough  upon  it ; of  a bad  colour,  because  it  could 
not  obtain  the  necessary  heat,  but  became  compressed,  compact,  and 
dry,  because  constrained  to  remain  in  the  oven  double  'the  usual  time. 
Ovens  when  too  hot  produce  the  same  inconveniences  and  results,  but 
in  an  inverse  manner;  the  medium  is  therefore  to  be  practised:  it  is 
the  essential  point  of  the  operation.  It  is  unnecessary  to  follow  M. 
Careme  through  the  directions  given,  to  make  the  oven  hot,  and  as  these 
directions  are  for  brick  ovens,  that  are  but  seldom  used  by  cooks  in 
England,  they  are  the  less  required  to  be  introduced  here.  [The  different 
degrees  of  heat  named  throughout  this  work  may  be  thus  understood : 
when  the  oven  has  been  heated,  cleaned,  and  closed  for  half  an  hour, 
the  first  degree  is  named,  the  hot  oven  ; an  hour  after,  the  clear  oven  ; 
two  hours  after,  the  moderate  oven  ; three  hours  after,  the  mild  oven ; 
four  hours  after,  the  slow  oven ; five  hours  after,  the  cool  oven — but 
applies  only  to  brick  ovens.] 

I have  endeavoured  to  extract  and  make  plain  every  rule  that  may 
be  useful,  and  I trust,  in  a way  sufficiently  accurate  to  be  understood  by 
the  profession. 
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PART  THE  FIFTH. 


DES  ENTREES  CHAUDES  DE  PATISSERIE— (HOT  DISHES  OF 

PASTRY). 

Pate  chaud  de  Becassines  auoo  Truffles — (Hot  Pie  of  Snipes  and 

Truffles). 

Pick,  and  singe  eight  snipes,  take  off  their  necks  and  claws,  and  divide 
each  in  half,  separate  the  bones  from  the  back,  wipe  the  inside  with  a 
napkin,  range  them  on  a saute-pan,  in  which  melt  a quarter  of  a pound 
of  butter,  as  much  scraped  fat  bacon,  a spoonful  of  parsley,  two  of 
mushrooms,  and  four  of  truffles,  the  whole  chopped,  a head  of  shallot 
chopped  and  washed,  seasoning  spice  necessary,  and  a little  grated  nut- 
meg ; pass  them  with  these  articles  for  twenty  minutes  over  a gentle 
lire,  turning  them  so  that  they  may  receive  an  equal  seasoning*,  then 
leave  them  to  cool  ; chop,  and  pound  the  entrails  in  a mortar,  with  four 
spoonsful  of  farce  godiveau , quenelle , or  farce  fine,  (see  these  articles,) 
two  spoonsful  of  sweet  herbs,  and  a little  nutmeg.  Build  a pie  seven 
inches  wide,  and  four  inches  high,  (see  the  article,  Paste  for  hot  pies,,) 
mask  the  bottom  and  sides  of  the  pie  with  force-meat,  and  having 
trimmed  the  pieces  of  snipe,  lay  them  regularly  in  the  pie,  having  some 
good  truffles  sliced,  which  place  between  the  snipes,  to  communicate 
their  flavour;  mask  the  whole  with  the  butter  in  which  the  snipes  were 
passed,  put  two  bay  leaves  and  slices  of  fat  bacon  on  them,  cut  to  the 
size  of  the  surface  of  the  pie,  which  close  with  a sheet  of  paste,  pinch 
the  edge  and  decorate  the  whole  as  the  design  represents  j-,  wash  it  per- 
fectly with  egg  mixed  with  a small  quantity  of  sifted  flour,  and  put  it 
in  a clear  oven  ; the  top  being  coloured,  cover  it  with  four  sheets  of 
paper  nine  inches  wide,  give  it  an  hour  and  half  baking,  but  it  should 
be  finished  exactly  at  the  time  of  serving,  or  the  pie  loses  a part  of  its 
flavour  ; take  off  the  cover,  the  bacon,  and  bayleaves,  and  having  taken 
away  all  the  fat,  mask  the  pie  with  a demi  Espagnole  d glace , (see  that 
article,)  and  sliced  truffles,  and  slightly  glaze  the  crust  of  the  pie;  the 
Espag?iole  should  not  be  too  thick,  but  hang  together ; it  should  be 
reduced  with  an  essence  of  game  and  truffles,  and  a reduction  of  sherry 
wine  ; and  when  finished  it  has  an  exquisite  flavour.  It  is  not  now  the  I 
mode  to  serve  pies  with  the  covers  on  as  formerly. 

* This  operation  is  denominated  To  pass  the  snipes  in  fine  herbs;”  and  when  in 
any  subsequent  article  it  is  directed  to  pass  such  or  such  game  with  fine  herbs,  the 
process  described  above  is  made  use  of. 

f Subjects  of  Plate  X. : — 

2,  3,  7,  Represent  les  Pates  chauds  a la  moderne. 

4,  5,  6,  Are  three  Pates  Chauds  for  small  entrees,  as  of  quails,  au  gratin,  &c. 

8,  Is  a Tourte  d’Entree.  ' ' 

9,  A fluted  Vol  au  Vent. 


/v,.///;  io 
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PCite  chaud  de  Faisans  aux  Truffes — (Pheasant  Pie  hot,  with 

Truffles). 

Let  two  small  pheasants  hang  for  three  or  four  clays,  until  they  have 
obtained  a higher  flavour,  singe,  clean,  and  cut  them  up  as  chickens  for 
a fricassee;  then  pass  them  with  some  sweet  herbs,  as  described  in  the 
last  article ; when  they  are  cold,  garnish  the  pie  with  farce  godiveau 
or  quenelle , with  which  two  truffles  chopped  fine  has  been  mixed ; 
place  the  rumps  and  thighs  upon  it,  then  four  truffles  cut  in  half,  then 
the  fillets  and  breasts  of  the  pheasants,  add  more  truffles,  and  cover  the 
whole  with  the  seasoning  in  which  the  game  was  passed ; finish  the  pie 
with  bavleaves,  slices  of  fat  bacon,  and  bake  it  as  the  last ; when  done, 
skim  away  all  the  fat  from  it,  and  mask  it  with  a demi  Espagnole , and 
truffles  turned  of  the  size  of  nutmegs. 


Fate  chaud  de  Cailles  aux  Champignons — (Hot  Pie  of  Quails  and 

Mushrooms). 

Singe  and  clean  ten  fine  quails,  take  from  them  the  backs,  necks, 
and  claws,  draw  the  legs  within,  wipe  the  inside  with  a cloth  to  take  off 
all  the  blood,  range  the  quails  on  a large  saute-pan  with  the  ingredients, 
as  in  the  article  Pate  chaud  de  Becassines , with  the  exception  of  the 
truffles;  set  them  over  a gentle  fire,  turning  them  at  the  end  of  five 
minutes  that  they  may  be  perfectly  seasoned  ; build  a pie  as  usual,  and 
mask  the  bottom  and  sides  with  four  spoonsful  of  either  of  the  force- 
meats, with  which  mix  two  spoonsful  of  sweet  herbs,  as  above ; the 
quails  being  cold,  place  them  in  a circle  in  the  pie,  adding  thirty  fine- 
turned  mushrooms,  pour  over  them  the  butter  in  which  they  were 
passed,  and  finish  as  usual:  when  going  to  serve,  skim  off  the  fat,  and 
mask  it  with  a demi  Espagnole  d glace , and  white  mushrooms  in  it. 
This  sauce  should  be  worked  with  an  essence  of  mushrooms  and 
Madeira  wine  reduced.  This  pie  may  also  be  served  with  truffles,  in 
the  mode  described  in  the  preceding  articles. 


e chaud  de  Mauviettes  aux  fines  Herbes — (Hot  Pie  of  Larks  with 

fine  Herbs). 

Singe  thirty-six  fine  larks,  empty  them  at  the  side,  pass  them  with 
fine  herbs,  (the  same  as  for  snipes,)  let  them  cool  in  their  seasoning,  take 
away  the  gizzards,  and  pound  the  entrails,  mixing  with  them  three 
spoonsful  ot  either  forcemeat,  and  one  spoonful  of  fine  herbs  ; build  a 
pie,  and  mask  the  bottom  and  sides  with  forcemeat;  place  on  it  twelve 
Jaiks,  spread  over  them  a fourth  of  the  forcemeat,  and  having  repeated 
"ie  same  twice,  mask  the  whole  with  the  butter  they  were  passed  in, 
anu  finish  in  the  usual  manner  ; when  done,  take  away  the  bacon,  &c., 
and  mask  with  a demi  Espagnole,  with  glaze,  and  a garniture  of  mush- 
rooms, slicea  truffles,  and  a few  fillets  of  larks  sauted.  Larks,  wood- 
cocks, and  snipes  only,  have  the  advantage  of  affording  their  flavour  to 
jaices  by  the  addition  of  their  entrails.  The  process  here  described  is 
t e manner  followed  to  make  pies  of  partridges,  young  quails,  doves, 
wild  pigeons,  plovers,  &c. 


Pate  a la  Mongla — (From  the  Inventor). 

Disgoige  two  Strasbourg  fat  livers  in  lukewarm  water,  then  set  them 
ovei  the  fire  (in  cold  water)  to  boil,  and  when  they  commence,  take 
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them  out  and  lay  them  in  cold  water ; cut  them  in  escalopes,  season 
them  highly,  and  pass  them  with  fine  herbs  over  a slow  fire  for  ten 
minutes  ; when  cold,  trim  them,  and  set  aside  one  fourth  part  of  one  of 
them  ; pound  the  trimmings,  and  mix  them  with  the  same  quantity  of 
forcemeat;  (see  Farce  fine  of  Fowls;)  the  pie  being  built,  cover  the 
sides  and  bottom  of  it  with  forcemeat,  and  lay  the  livers  in  a circle, 
pour  in  the  butter  in  which  they  were  passed,  and  finish  with  bayleaves, 
bacon,  &c.,  as  usual ; set  it  in  a quick  oven  for  an  hour  and  a half,  and 
when  ready  to  serve,  skim  it,  and  mask  it  with  a garniture  of  sliced 
truffles  ; prepare  the  sauce  for  it  thus : pound  the  liver  that  was  re- 
served, mix  with  it  a spoonful  of  Espagnole  in  a stewpan,  and  pass  it 
through  a tammy ; then  add  three  ragout-spoonsful  of  Espagnole , 
worked  with  a consomme  of  fowl,  and  truffles,  and  some  Madeira  wine 
reduced,  in  which  slice  four  fine  black  truffles ; do  not  permit  the  sauce 
to  boil,  as  boiling  decomposes  it.  Sometimes  it  is  sauced  with  a demi 
Espagnole , and  a garniture  of  cocks5  combs  and  kidneys,  but  it  is  not 
the  best  method ; each  entree  ought  to  have  a distinct  character. 

Pate  chaud  de  Palais  de  Bceuf  aux  Truffes~{llo\  Pie  of  Beef  Palates 

with  Truffles). 

Skin,  blanch,  and  dress  in  a good  poele , twelve  fine  ox  palates,  divide, 
and  trim  them  in  half,  lengthwise,  cover  them  thinly  with  farce  fine , in 
which  mix  two  spoonsful  of  fine  herbs  passed  in  butter  ; lay  upon  the 
farce  some  slices  of  truffles,  and  roll  them  up  round ; thus  prepared, 
place  eight  rolls  in  a pie,  built  as  usual,  with  the  bottom  and  sides 
covered  with  forcemeat ; lay  on  them  a second  eight,  and  upon  these 
the  eight  last,  as  also  some  truffles  sliced  ; then  cover  the  whole  with  a 
piece  of  fresh  butter  squeezed ; finish,  and  bake  as  before ; when 
serving,  skim,  and  pour  upon  it  some  sliced  truffles,  boiled  two  minutes 
only,  in  a reduction  of  Madeira  wine,  to  which  add  a good  demi 
Espagnole . 

Pate  chaud  de  Ris  d'Agneau — (Hot  Pie  of  Lambs’  Sweetbreads). 

Soak  twenty-four  lambs’  sweetbreads,  and  sweat  them  a quarter  of  an 
hour  in  fine  herbs,  (as  directed  for  the  Snipe  Pie,)  build,  and  garnish 
the  bottom  and  sides  of  the  pie  with  a little  farce  fine  or  godiveau , and 
arrange  the  sweetbreads,  when  cold,  within  it ; pour  over  them  the  sea- 
soning in  which  they  were  passed,  adding  two  bayleaves,  and  bards 
of  bacon  ; finish  as  usual ; give  one  hour  and  a half  baking  in  a quick 
oven ; when  serving,  skim  off  the  fat,  and  sauce  it  with  a demi 
Espagnole , worked  with  a consomme  of  fowl  and  essence  of  mush- 
rooms, with  a garniture  of  mushrooms,  and  artichoke-bottoms  ; or  it 
may  be  masked  with  the  savce  Allemande.  Proceed  the  same  with 
Veal  Sweetbreads. 

Pate  chaud  a la  Financiere — (Hot  Financier  Pie). 

Build  a pie,  line  the  inside  with  sheets  of  fat  bacon,  and  fill  it  up 
with  beef-suet;  finish  it  as  Nos.  1,  2,  3,  4,  PI.  X.,  and  give  it  an 
hour’s  baking;  when  cool,  clean  it  out  perfectly;  at  the  time  of  serving, 
fill  it  half-way  up  with  quenelles  of  fowl  or  game,  then  with  a garniture 
of  cocks’  combs  and  kidneys,  mushrooms,  truffles,  artichoke-bottoms, 
crayfish-tails,  and  six  fine  crayfish  ; sauce  these  with  a good  Espagnole , 
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worked  with  a consomme  of  fowl  and  truffles,  and  a reduction  of 
Madeira,  or  Rhenish  wine  ; the  crusts  of  these  hot  pies  should  be 
glazed.  This  pie  is  named  d la  Financiered  on  account  of  the  expen- 
siveness of  the  articles  composing  it. 

Pate  chaud  d la  Ciboulette — (Hot  Pie  with  Chives). 

Make  one  pound  of  very  rich  farce  godiveau,  with  which  mix  a 
table-spoonful  of  chives  finely  chopped  and  blanched,  and  a little  grated 
nutmeg;  the  pie  being  prepared  as  usual,  fill  it  nearly  full  with  the 
farce,  cover,  and  finish  it  as  before,  and  set  it  in  a quick  oven  ; when 
the  top  has  acquired  a light  colour  take  off  the  cover,  and  run  the  knife 
through  the  farce,  all  round,  to  prevent  its  swelling  and  cracking 
the  crust ; cover  the  pie  with  four  sheets  of  paper,  and  give  it  only  an 
hour’s  baking ; then  skim  off  the  fat,  and  cut  the  mass  of  the  farce  into 
squares  or  lozenges,  so  as  to  serve  it  more  easily ; pour  over  it  a good 
Espagnole,  with  mushrooms,  and  artichoke-bottoms,  and  serve  directly. 


Fate  chaucl  de  Godiveau  de  Volaille'  aux  Trvffes — (Hot  Pie  of 

Godiveau  of  Fowl  and  Truffles). 

Make  three-quarters  of  a pound  of  farce  godiveau  of  fowl  and 
truffles,  (see  this  article,)  skin,  and  cut  in  quarters,  four  large  truffles  ; 
build  the  pie  as  usual ; lay  in  it  one-fourth  of  the  godiveau,  and  four  pieces 
of  truffles;  renew  three  times  the  same  operation,  dividing  the  sixteen 
pieces  of  truffles,  so  that  they  may  be  found  in  every  part  of  the  farce  ; 
terminate  this  pie  with  the  same  care  as  the  last  ; when  serving,  pour 
into  it  a good  Espagnole , with  glaze,  and  truffles  turned  of  the  size  of 
nutmegs ; or  cocks’  combs,  or  kidneys,  lambs’  sweetbreads,  mushrooms, 
or  artichoke-bottoms  may  be  added. 


Fate  chaud  de  Godiveau  aux  Champignons — (Hot  Pie  with  Godiveau 

of  Game  and  Mushrooms). 

Make  three-quarters  of  a pound  of  godiveau  of  game,  fill  the  pie 
with  it  in  lour  divisions,  (see  the  last  article,)  placing  on  each  layer 
some  button  mushrooms,  and  escalopes  made  from  four  fillets  of  rabbits  ; 
finish  as  usual,  and  mask  the  godiveau  with  a good  Espagnole , with 
glaze;  and  for  garniture,  add  mushrooms,  and  escalopes  of  twro  rabbits. 
These  pies  may  also  be  made  with  quenelle  of  Fowl  or  Game. 


Fate  chaud  de  Saumon—  (Hot  Pie  of  Salmon). 

. scallops  a slice  of  salmon  large  enough  to  fill  the  pie,  melt 

six  ounces  of  butter,  in  which  put  two  spoonsful  of  parsley,  two  of 
mushrooms,  and  four  of  truffles,  the  whole  chopped  fine,  with  a head  of 
shallot  chopped  and  blanched,  a little  nutmeg,  and  salt  necessary  to 
season  the  salmon  highly ; the  pie  being  built  as  usual,  dip  the  es- 
calopes  in  the  butter,  and  arrange  them  in  a circle  in  the  pie ; pour  on 
them  the  seasoning  that  remains,  and  cover  the  whole  with  sheets  of 
bacon  and  two  bayleaves  ; finish  it  as  usual,  and  in  a quick  oven  give 
it  one  hour  and  a quarter  baking  ; when  going  to  serve,  skim  it,  and 
mask  it  with  a ragout  of  carp  roes,  crayfish  tails,  oysters,  mushrooms, 
aitichoke-bottoms,  and  truffles  ; sauce  it  with  an  Espagnole  a glace , or 
with  the  sauce  Hollandoise  or  Allemande.  The  same  process  is  used 

to  dress  the  Fate  chaud  of  fillets  of  Turbot,  Sturgeon,  Soles,  Pike, 
Carp,  & c. 
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Pate  chaud  d la  Mariniere — (Hot  Pie,  Sailors  fashion). 

Cut  a small  slice  of  salmon  in  four  pieces,  the  fillets  of  a large  sole 
into  six,  and  a small  eel  into  six  pieces;  take  four  roes  of  carp,  two 
dozen  large  oysters,  four  truffles  sliced,  and  some  button  mushrooms  ; 
melt,  but  not  make  hot,  half  a pound  of  fresh  butter,  with  the  herbs  and 
seasonings  as  in  the  last  article;  build  a pie  as  usual,  and  commence 
bymovering  the  bottom  with  a spoonful  of  butter,  and  herbs,  and  put  on 
it  the  pieces  of  eel,  and  between  them  some  oysters;  mask  these  with 
two  spoonsful  of  butter,  and  slices  of  truffles,  and  mushrooms,  then  a 
layer  of  the  salmon,  and  between  each  piece  some  oysters  ; again,  two 
spoonsful  more  of  butter,  with  slices  of  mushrooms  and  truffles  ; then 
lay  in  it  the  salmon,  and  between  each  piece  place  some  oysters,  then 
butter,  with  mushrooms,  and  truffles ; lay  on  these  the  carp  roes,  with 
the  remaining  oysters,  and  two  spoonsful  more  butter,  upon  which  range 
the  fillets  of  soles,  with  the  remaining  truffles,  and  mushrooms,  and 
mask  the  whole  with  the  remaining  butter,  and  herbs,  and  two  bay- 
leaves  ; finish  it  in  the  customary  manner,  and  give  it  an  hour  and  a 
quarter  baking ; when  ready  to  serve,  take  away  the  bayleaves,  and  all 
the  liquor,  and  afterwards  mask  the  pie  with  a ragout  of  crayfish  tails, 
mushrooms,  and  small  truffles  ; sauce  it  with  an  Espagnole  d glace , 
with  a crayfish-butter  worked  in  it,  or  a Dutch  sauce  with  crayfisli- 
butter.  This  butter  gives  the  sauce  an  enticing  appearance,  and  ex- 
quisite flavour. 

Pate  cliaud  de  Filets  de  Merlans  farcis  — (Hot  Pie  of  filets  of 

Whitings  forced). 

Take  the  fillets  of  fifteen  small  whitings,  wash,  and  trim  them  with- 
out taking  off  the  skin  ; season  them  highly  with  salt,  pepper,  and  nut- 
meg ; spread  thinly  over  them  a forcemeat  of  crayfish,  with  truffles  or 
mushrooms ; roll  up  the  fillet  (beginning  at  the  small  end)  quite  round  ; 
when  thus  prepared,  spread  some  of  the  same  farce  at  the  bottom  and 
sides  of  the  pie,  place  upon  it  ten  of  the  fillets  upright,  which  should 
thus  cover  the  bottom  ; pour  upon  them  two  spoonsful  of  butter  scarcely 
melted,  and  form  two  more  layers  of  the  fillets,  (ten  in  each,)  and  pour 
four  more  spoonsful  of  butter  over  them,  with  two  bayleaves  added ; 
finish  the  pie  as  customary,  and  bake  it  an  hour  and  a quarter  ; then 
pour  off  at  the  time  of  serving  all  the  fat,  and  mask  with  a ragout  of 
carp  roes,  crayfish-tails,  mushrooms,  and  artichoke-bottoms,  with  a 
tomata  sauce,  or  an  Espagnole  with  lemon-juice.  For  the  Pate  of 
Soles,  proceed  the  same  way,  but  skin  them. 

Pate  cliaud  de  Legumes  d la  Modernc — (Hot  Pie  of  Vegetables, 

modem  fashion). 

This  is  an  entree , as  delicious  as  splendid,  when  it  comes  from  the 
hand  of  a practician ; but  to  be  perfect,  should  be  served  only  during 
the  months  from  May  to  August ; it  is  composed  of  all  sorts  of  vege- 
tables, as  carrots,  turnips,  cauliflowers,  peas,  young  beans,  French 
beans,  asparagus-points,  lettuces,  cucumbers,  celery,  artichoke-bottoms, 
and  small  mushrooms.  Commence  by  marking  an  essence  of  roots 
thus:  put  in  a small  stock-pot  twenty  carrots,  twenty  turnips,  twenty 
onions,  four  heads  of  celery,  four  lettuces,  and  four  cloves ; moisten 
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them  with  some  good  stock,  (not  too  salt,)  take  care  to  skim  it,  and  let 
it  simmer  gently  ; when  the  carrots  are  done,  pass  the  essence  through 
a napkin,  and  let  it  settle  until  clear ; afterwards  turn  a hundred  pieces 
of  carrot,  (of  the  size  and  form  of  a small  olive,)  throw  them  into 
boiling  water,  and  after  three  or  four  minutes’  boiling  put  them  into  cold 
water  ; turn,  and  blanch  in  the  same  manner  thirty  pieces  of  turnips  ; 
place  these  separately  in  two  stewpans,  with  a little  stock,  some  essence 
of  vegetables,  a little  sugar,  and  a small  piece  of  butter,  let  them 
simmer,  but  before  they  are  quite  done,  place  each  over  a quick  fire, 
and  reduce  them  to  glaze  ; whilst  these  are  boiling,  blanch  eight  let- 
tuces and  twelve  heads  of  celery,  put  them  together  in  a stewpan,  lined 
with  slices  of  bacon,  moisten  them  with  consomme,  and  the  shimmings 
from  a stock-pot  of  poultry  ; boil  (separately  in  boiling  water  with  a 
little  salt  and  butter)  a cauliflower,  a pint  of  peas  in  a preserving-pan, 
(to  make  them  green,)  a pint  of  young  beans,  and  one  of  white 
haricots ; then  blanch  in  boiling  water,  with  salt  sufficient  to  flavour 
them,  (as  they  have  no  other  process  to  undergo,)  half  a bundle  of 
asparagus,  and  the  same  quantity  of  French  beans,  of  the  same  length 
as  the  carrots ; turn  four  artichokes,  and  boil  them  in  water  with 
butter,  lemon-juice,  and  salt;  turn  a pottle  of  mushrooms,  which  pass 
off  with  a little  butter,  lemon-juice,  and  salt;  cut  a fine  cucumber  in 
four  parts,  and  having  pared  them,  cut  them  with  a round  cutter  an  inch 
wide,  throw  over  them  a little  salt  to  extract  the  water  from  them,  drain, 
and  dry  them  in  a napkin,  throw  them  into  six  ounces  of  clarified 
butter,  and  sweat  them  over  a gentle  fire ; when  lightly  coloured  drain 
them  on  a napkin,  and  put  them  into  a small  stewpan ; clean  thirty 
button  onions,  all  of  the  same  size,  put  them  in  a small  saute-plate  but- 
tered, moisten  them  with  consomme,  some  essence  of  vegetables,  and  a 
little  sugar ; let  them  simmer,  and  when  nearly  done,  reduce  them  to 
glaze  ; it  is  essential  to  preserve  the  roots  rather  firm,  they  are  better, 
and  when  mixed  not  so  liable  to  break,  for  it  is  necessary  to  toss  them 
up  once  or  twice  that  they  may  take  their  sauce  perfectly.  When  these 
operations  are  terminated,  drain  all  the  vegetables  on  a doubled  napkin, 

' j,  CD  ^ A 

ana  arrange  on  a dish  the  vegetables  that  are  to  form  the  top  or  cover 
of  the  pie,  in  the  following  manner  : the  outside  border  of  small  pieces 
of  cauliflower  and  Brussels  sprouts,  next  a row  of  glazed  onions,  the 
next  of  carrots,  (their  points  upwards,)  then  a row  of  handsome  and 
very  white  mushrooms  ; and  for  the  centre,  an  artichoke-bottom,  in 
which  place  (pyramidically)  a small  cluster  of  French  beans,  mixed 
with  carrots : put  into  hot  bechamel  (the  veloute  of  which  was  worked 
with  a consomme  of  fowl  and  an  essence  of  mushrooms  and  roots)  a 
spoonful  of  french  beans,  carrots,  peas,  cucumbers,  asparagus-points, 
white  haricots,  young  beans,  artichoke-bottoms  (cut  the  size  of  eucum- 
beis)  and  mushrooms:  then  begin  a second  time  the  same  filling  up 
as  before,  taking  care  to  put  only  so  much  as  will  fill  two-thirds  of  the 
pie,  and  sauce  it  amply ; then  place  the  stewpan  over  a moderate  fire, 
and  when  about  to  pour  it  into  the  pie,  give  the  sauce  one  or  two  gentle 
turns  only ; press,  and  trim  the  lettuces,  range  them  round  the  bottom 
ot  the  pie,  and  in  the  centre  put  the  pieces  of  celery  and  some  cauli- 
flower ; on  the  lettuces  arrange  a row  of  small  pieces  of  cauliflower,  on 
which  form  another  of  small  onions  glazed,  and  on  that  a border  of 
Brussels  sprouts;  these  finished,  cover,  and  place  the  pie  in  the  hot 
closet  to  keep  hot ; when  ready  to  serve,  fill  the  pie  with  the  Macedoine 
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above-mentioned,  with  a spoon,  nearly  to  the  top,  raising  it  a little  in 
the  centre,  then  close  the  whole  over  with  the  covering  of  the  roots  pre- 
viously arranged  : a small  blanquette  of  fowl,  cocks’  combs,  and  kidneys, 
or  an  escalope  of  fat  livers,  fillets  of  any  game,  &c.,  may  sometimes  be 
added  to  the  Macedoine : the  foot  of  the  pie  may  be  garnished  also 
with  truffles,  turned  round  and  passed  off  in  glaze,  or  potatoes  the  size 
of  a nutmeg,  or  carrots  or  turnips  turned  and  glazed  the  same. 


Pate  chaud  A?iglo- Frangaise. 

Cut  the  fillets  of  four  necks  of  mutton  into  escalopes,  trim,  and  season 
them  with  pepper,  salt,  and  nutmeg ; warm  half  a pound  of  fresh  butter, 
and  add  two  spoonsful  of  parsley,  four  of  mushrooms,  four  of  truffles,  and 
a head  of  shallot,  the  whole  well-chopped  ; the  pie  being  built  as  usual, 
dip  the  fillets  in  the  butter  and  herbs,  and  range  them  regularly  round 
within  the  pie,  and  in  the  centre  put  some  fine  mushrooms  dressed  very 
white,  sliced  truffles,  or  artichoke-bottoms,  or  escalopes  of  lamb,  or  veal 
sweetbreads,  and  pour  the  remaining  butter  over  the  whole  ; finish  the 
pie  as  usual,  and  give  it  in  a quick  oven  one  hour  and  a half’s  baking  ; 
when  serving,  take  away  the  bacon  and  bayleaves,  and  sauce  it  with  a 
demi-glace  of  mutton,  worked  with  an  essence  of  mushrooms  or  truffles, 
add  juice  of  lemon : or  it  may  be  masked  with  a garniture  of  mush- 
rooms, truffles,  artichoke-bottoms,  and  lamb  sweetbreads,  or  with  a 
tomata  sauce  ; proceed  the  same  with  fillets  of  beef,  pork,  veal,  &c. 

Pate  chaud  Russe — (Hot  Pie,  Russian  fashion).  ’■ 

Cut  a slice  of  salmon  into  escalopes,  pass  them  with  fine  herbs, 
pepper,  salt,  and  nutmeg,  and  in  the  same  way  pass  also  some  escalopes 
of  fat  livers  of  Strasbourg,  (or  others ;)  chop  twelve  yolks  of  eggs  boiled 
hard  ; the  pie  being  built,  garnish  it  at  bottom  and  round  the  sides  with 
rice  stewed  in  some  good  fowl-stock  (but  the  rice  must  be  cold,  as  also 
the  other  garnitures)  ; mask  the  bottom  with  slices  of  salmon,  on  which 
strew  some  of  the  chopped  egg,  then  a layer  of  about  half  of  the  fat 
livers,  and  on  them  some  of  the  egg  ; again  a layer  of  salmon,  and  of 
fat  livers,  and  pour  over  it  the  butter  and  herbs  in  which  the  salmon 
was  passed  ; cover  with  rice,  and  finish  the  pie  as  usual,  and  give 
one  hour  and  a half’s  baking. 

The  Russian  cook  does  not  add  any  sauce,  but  a derni  Espagnole  d 
glace  would  add  to  its  flavour. 


Tourte  d\ Entree  d VAncienne — (Ancient  manner). 

Roll  out  a sheet  of  Pate  d dresser,  (see  that  article,)  cut  it  round 
eight  inches  wide,  put  it  on  a baking-sheet  ; then  make  from  thirty-six 
to  forty  small  balls  of  Godiveau , (see  that  article,)  of  the  size  of  a 
pigeon’s  egg,  place  half  of  them  on  the  bottom  of  the  Tourte,  about  an 
inch  from  the  edge ; lay  on  them  some  escalopes  of  lamb,  or  veal  sweet- 
breads, passed  off  with  fine  herbs,  and  mushrooms,  and  artichoke- 
bottoms  trimmed  in  half-quarters;  then  place  the  remaining  balls,  and 
over  them  four  fine  crayfish,  (the  claws  and  tails  having  the  shells  taken 
off',)  mushrooms  and  artichokes,  the  whole  forming  a perfect  dome; 
then  roll  out  a sheet  nine  inches  and  a half  in  width,  and  one-sixth  of 
an  inch  thick  , v^et  the  edge  ol  the  bottom  sheet,  and  cover  the  whole 
with  the  large  sheet,  pressing  it  round,  and  nearly  to  the  balls  offeree- 
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meat,  taking  care  that  a small  quantity  of  air  remains  m the  Tourte  to 
give  it  a good  appearance,  but  yet  not  too  much,  lest  by  the  action  of 
the  heat,  in  endeavouring  to  disengage  itself,  the  Tourte  assumes  an  in- 
different shape  j when  that  is  likely  to  happen,  if  the  crust  is  firm 
enough,  make  a small  hole,  and  the  air  escapes:  when  the  two  sheets 
are  fastened  perfectly,  moisten  the  top  lightly,  and  lay  round  the  edge 
a band  of  puff  paste  three-quarters  of  an  inch  wide,  and  one-sixth  of  an 
inch  thick  3 fasten,  and  decorate  this  band  as  if  for  a second  course 
Tourte  ; wash  the  Tourte  slightly,  place  on  the  centre  of  the  top  a 
handsome  rosette  six  inches  wide,  formed  of  the  same  paste  as  the 
Tourte , (see  No.  S,  PI.  X.,)  or  else  a small  false  cover  of  puff  paste, 
which  cut  in  the  ancient  fashion  ; wash  the  false  cover,  and  surround 
the  Tourte  with  a band  of  strong  buttered  paper,  and  give  it  one  hour 
and  a half’s  baking  in  a smart  oven  ; when  serving,  cut  a round  piece 
from  the  top  like  a small  cover,  (three  inches  wide,)  sauce  the  T ourte 
with  a good  Espagnole , and  cover  it  again. 

Tourte  T Entree  de  Godiveciu  de  Volatile — (Tourte  of  Godiveau  of 

Fowl). 

Proceed  precisely  as  directed  above,  only  using  the  Godiveau  of  fowl, 
(see  this  article,)  adding  cocks’  combs  and  kidneys,  truffles,  mushrooms, 
artichoke-bottoms,  and  four  crayfish,  and  saucing  it  with  an  Espagnole 
worked  with  a consomme  of  fowl,  and  essence  of  mushrooms  or  truffles. 


Tourte  d’ Entree  de  Godiveau  de  Gibier — (Tourte  of  Godiveau  of 

Game). 

Proceed  as  above,  using  the  Godiveau  of  game,  (which  see,)  and 
placing  in  the  centre  and  on  the  balls  of  forcemeat  an  escalope  of  fillets 
of  rabbit  or  hare,  sauted  slightly  with  fine  herbs,  fillets  of  larks,  wood- 
cocks, partridge,  or  other  game,  with  mushrooms,  truffles,  and  an 
Espagnole  a glace,  worked  with  an  essence  of  game  and  truffles. 


Tourte  d’ Entree  de  Godiveau  de  Poisson — (Tourte  with  a Godiveau  of 

Fish). 

bass  lightly  off  with  fine  herbs,  four  roes  of  carp,  and  place  them, 
with  crayfish-tails  and  mushrooms,  within  the  balls  of  Godiveau  of  fish, 
(which  see;)  finish  and  decorate  this  Tourte  in  the  usual  manner,  and 
sauce  with  an  Espagnole , with  a crayfish-butter  worked  in  it. 


lourle  d' Entree  de  Quenelle  de  Volatile  auoc  Trvjfes — (Tourte  of 

Quenelle  of  Fowl,  with  Truffles). 

Slice  rather  thickly  eight  black  truffles  which  have  been  turned,  so 
that  each  slice  has  the  same  oval  form  as  the  quenelles;  pass  them  for 
two  minutes  only  in  clarified  butter,  with  salt,  and  spice ; make  forty 
ff^ene!:es  knee  of  poultry,  (which  see  :)  place  each  of  them  on  a slice 
of  truffle,  and  range  them  on  the  Tourte  so  that  between  each  quenelle 
tbeie  is  a slice  of  truffle  ; finish  the  Tourte  as  usual ; and  when  serving, 
oauce  it  with  a good  Espagnole  d glace , worked  with  a consomme  of 
fowl  and  an  essence  of  truffles.  Tourtes  may  be  thus  formed  with 
iaices  oi  game  or  fish,  and  all  sorts  of  Godiveauoc. 
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Tourte  d’ Entree  au  Chasseur « — (Tourte,  Hunter’s  fashion). 

Pass  off  with  fine  herbs,  a small  partridge  cut  in  half,  and  trimmed  ; 
a snipe  the  same  ; two  quails,  six  larks,  a small  rabbit,  and  four  fine 
black  truffles,  each  cut  in  five  slices  ; the  whole  being  sweated  only, 
and  of  a good  seasoning ; leave  them  to  cool  in  their  seasoning ; then 
place  the  game  in  the  pie  in  form  of  a dome,  fill  the  uneven  places 
with  the  butter  in  which  the  game  was  passed,  and  finish  it  as  usual  ; 
bake  it  one  hour  and  a half  in  a quick  oven ; when  serving,  sauce  it 
with  an  Espagnole,  worked  with  an  essence  of  game  and  truffles. 

This  finishes  this  series,  but  it  is  easy  to  be  perceived  that  it  might 
be  greatly  enlarged,  because,  for  example,  the  garnitures  directed  for 
the  various  Pates  chauds  will  serve  also  for  Tourtes  di Entree. 

Petits  Pates  au  naturel—  (Patties  plain). 

Give  six  rolls  to  some  puff  paste  ; roll  it  out  one-twelfth  part  of  an 
inch  thick,  and  cut  it  out  with  a plain  round  cutter  one  inch  and  a half 
wride  ; gather  up  the  trimmings,  and  fold  them  up  in  the  remainder  of 
the  sheet  of  paste,  roll,  and  cut  it  like  the  first ; range  these  last  sheets 
on  a large  baking-sheet,  slightly  damped,  half  an  inch  apart,  moisten 
their  surfaces  lightly,  and  garnish  each  with  a piece  of  Godiveau, 
which  cover  afterwards  with  the  pieces  that  were  first  cut ; and  to  stick 
the  two  together,  press  on  them  with  a smaller  cutter  one  inch  in 
width,  using  it  with  the  top  downwards;  and  having  egged  them,  put 
them  in  a quick  oven  to  obtain  a fine  red  colour;  these  patties  are  not 
perfect  unless  served  and  eaten  immediately  on  leaving  the  oven. 

Petits  Pates  au  Verjus — (Patties  with  Green  Grapes). 

Proceed  exactly  as  above,  but  on  the  Godiveau  place  a fine  green 
g’rape. 

Petits  Pates  aux  Rognons  de  Cocj — (Patties  with  Cocks’  Kidneys). 

Throw  the  kidneys  into  salt  and  water,  (rather  hot,)  but  do  not  put 
them  on  the  fire,  lest  they  break ; when  they  are  firm,  drain  them  and 
when  cold  put  them,  one  for  each  patty,  on  a little  Godiveau  or  Quenelle 
of  fowl ; garnish  the  patties,  and  finish  them  as  above ; when  servino-, 
take  off  the  tops,  and  pour  into  each  a little  bechamel;  and  havinn-  amim 
covered  them,  serve  them  immediately. 

Petits  Pates  d VEcarlate — (Patties  with  Tongue). 

Garnish  the  patties  with  the  godiveau  of  fowl,  with  which  salted 
tongue  cut  in  dice  has  been  mingled,  and  when  serving-,  sauce  them 
with  a little  Espagnole , cover  them,  and  serve  ; or  a small  piece  of 
tongue  the  size  of  a nut  may  be  put  in  them. 

Petits  Pates  aux  Truffes — (Patties  with  Truffles). 

Garnish  the  patties  with  a godiveau  of  fowl,  and  place  on  it  a truffle 
turned,  of  the  size  of  a nutmeg;  finish  and  sauce  them  as  the  last 
mentioned. 

Petits  Pates  de  Gibier — (Patties  of  Game). 

I ass  oh  with  fine  herbs  as  many  fillets  of  larks  as  patties,  trim  them 
round,  when  cold,  take  them  from  their  seasoning,  and  place  a fillet  in 
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each  patty,  on  the  go  dive  au  of  game,  with  which  they  are  garnished ; 
when  serving,  sauce  them  with  an  Espagnole  reduced  with  an  essence 
of  game. 

Petits  Pates  maigres  de  laitances  de  Carpes— (Patties  of  Carp  roes  for 

Fast  Days). 

Blanch  in  salt  and  water  and  lemon  juice  a fine  carp  roe,  then  cut  it 
in  pieces  half  an  inch  square,  place  one  piece  in  each  patty,  with  a 
farce  fine  of  carp  roes;  finish  as  usual,  and  sauce  the  patties  with 
* Bechamel  meagre  (which  see)  ; but  they  are  more  commonly  served 
without  sauce;  mackerel  and  pike  roes  may  be  thus  served. 

Petits  Pates  de  Queues  d’ Ecrevisses — (Patties  of  Crayfish  tails). 

Garnish  the  patties  with  a farce  fine  of  crayfish,  and  in  each  put  a 
crayfish  tail  trimmed,  and  finish  as  in  the  last  article. 

Petits  Pates  aux  Huitres — (Patties  of  Oysters). 

Blanch  in  their  own  liquor  as  many  oysters  as  patties,  which  garnish 
with,  farce  fine  of  carp  roes,  and  place  on  the  farce  an  oyster  when  cold, 
and  drained  on  a napkin  ; the  beard  and  the  horn  should  be  withdrawn  ; 
finish  as  in  the  last  article. 

Petits  Pates  aux  Anchois — (Anchovy  Patties). 

Wash  and  trim  as  many  fillets  of  anchovies  as  patties,  roll  them  in  a 
small  ball,  garnish  the  patties  with  a farce  fine  of  anchovies,  and  a fillet 
in  each  ; finish  as  usual.  These  patties  may  be  made  to  serve  on  flesh 
as  on  fast  days,  with  all  sorts  of  farce  fine , quenelle , or  godiveau. 

Vol  au  Vent — (To  fly  with  the  Wind). 

Having  prepared  a Vol  au  Vent  as  directed  in  the  second  article  on 
puft  paste,  empty  it  carefully  immediately  it  comes  from  the  oven,  and  if 
any  place  appears  too  thin,  strengthen  it  by  wetting  with  egg,  pieces  of 
the  paste  taken  from  the  interior,  and  sticking  them  on  the  places  neces- 
sary to  render  it  more  solid  ; then  pass  the  paste  brush  with  some  egg 
within,  to  join  all  the  parts  which  had  become  separated  whilst  cleaning 
out,  and  replace  it  for  some  minutes  at  the  mouth  of  the  oven ; these 
attentions  are  necessary  to  prevent  the  disagreeableness  of  seeing  the 
sauce  escaping  at  every  part,. 

Vol  au  Vent  d la  Nesle. 

Form  quenelles  in  a small  coffee-spoon,  of  farce  of  fowl,  poach  them 

a 
s, 

ee 

Allemande.  Quenelles  of  game,  or  fish  with  the  Allemande  or  Be- 
chamel sauce , may  thus  be  served,  as  also  all  sorts  of  ragouts,  whether 
for  meat  or  fast  days. 

Rissoles. 

Give  ten  rolls  to  half  a pound  of  puff  paste,  and  roll  it  out  in  an 
oblong  shape;  place  on  the  paste  pieces  of  the  size  of  a nut,  of  farce 
quenelle, fine,  01  godiveau,  an  inch  distance  apart;  egg  the  sheet  all 
lound  the  farce,  and  turn  over  upon  it  the  edge  of  the  paste,  pressing  it 


in  consomme,  drain  them  on  a napkin,  and  place  them  carefully  in 
^ °l  au  Vent , which  fill  up  with  a ragout  of  cockscombs  and  kidney 
lamps  sweetbreads,  truffles,  mushrooms,  cravfish  tails,  and  a saw 
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strongly,  so  that  the  farce  is  entirely  inclosed,  and  that  no  air  remains 
within  ; then  cut  out  the  rissoles  with  a pastry  wheel,  or  a round  fluted 
cutter  two  inches  wide,  giving  them  the  form  of  a crescent,  one  inch 
and  a quarter  wide  by  two  inches  long,  and  place  them  as  you  make 
them,  on  a stewpan  cover  lightly  floured ; at  time  of  serving',  throw 
them  into  hot  lard,  (but  not  too  hot,)  and  turn  them  from  time  to  time 
with  the  point  of  a skewer;  when  coloured  of  a clear  red,  drain  them 
on  a doubled  napkin,  dish  them  up  and  serve ; for  this  dish,  the  trim- 
mings ol  the  puff  paste  may  be  used,  and  all  sorts  of  forced  meats, 
whether  raaigre  or  not;  or  the  preparation  for  the  croquettes  of  fowl, 
or  game;  when  of  a lengthened  form,  they  are  called  Cannelons  a la 
Luxembourg;  they  may  also  be  made  with  pate  fine,  but  rolled  out  as 
thin  as  possible. 


Rissoles  d la  Parisienne — (Parisian  manner). 

Roll  out  very  thin  three  quarters  of  a pound  of  brioche  paste,  and 
place  upon  it,  two  inches  from  the  edge,  pieces  of  an  emince  of  fowl  or 
game  (prepared  as  for  Croquettes')  of  the  size  of  a nutmeg,  an  inch 
distant  from  each  other,  and  having  egged  all  round  it,  fold  the  edge  of 
the  paste  over  the  farce,  and  press  it  perfectly  to  retain  the  garniture ; 
with  a plain  round  patty-cutter  two  inches  wide,  cut  the  rissoles  round 
with  the  farce  remaining  in  the  centre  exactly,  make  thus  twenty-four, 
and  lay  them  on  stewpan  covers,  that  the  paste  may  rise  again ; being 
ready  to  serve,  fry  them  in  lard  not  too  hot,  and  turn  them  with  a 
skewer  ; these  Rissoles  become  quite  round  ; when  they  have  acquired 
a fine  light  colour,  drain  them  on  a double  napkin,  and  serve  directly. 
They  may  be  made  long,  or  in  shape  of  half  moons,  and  filled  with 
quenelles,  &c. 


„ Rissoles  d la  Russe — (Russian  manner). 

Mix  in  a stewpan  two  spoonsful  of  flour,  four  eggs,  a jill  of  cream,  a 
grain  of  salt,  and  a spoonful  of  warmed  butter;  when  well  mingled, 
pour  a spoonful  in  a fryingpan,  which  fry  as  pancakes  ; being  coloured 
on  both  sides,  place  them  on  a large  baking-sheet,  and  in  the  same  way 
use  the  remainder  of  the  batter,  making  a dozen  of  these  omelettes 
very  thin,  which  cut  in  half ; trim  each  piece  to  a long  square,  and 
place  on  each  some  forcemeat  or  minced  fowl  or  game,  prepared  as  for 
Croquettes ; roll  up  the  omelette  so  as  that  the  farce  may  be  thoroughly 
enveloped,  and  to  secure  it,  wet  the  edges  of  the  omelettes  with  some  of 
the  batter ; having  made  twenty-four  rissoles,  dip  them  in  six  eugs 
beaten  up  with  a giam  of  salt,  and  cover  them  with  very  line  bread 
crumbs,  as  for  Croquettes , crumbing  them  only  once,  and  lay  them  on 
stewpan  covers  ; fry  them  of  a fine  colour,  and  serve. 

Croquettes  cle  Riz  d la  maniere  aucienne — (Croquettes  of  Rice  in  the 

ancient  manner). 

Boil  six  ounces  of  Carolina  rice,  as  directed  for  Casseroles  au  Ris 
(which  see)  , work  into  it  a spoonful  of  veloute  reduced,  two  spoonsful 
of  grated  Parmesan  cheese  and  a little  nutmeg;  when  well  mixed 
divide  it  into  eighteen  equal  parts,  which  form  in  the  hollow  of  the  left 
hand,  with  the  thumb  of  the  right,  into  a kind  of  cups,  in  which  put  a 
small  quantity  of  salpicou  of  game  or  fowl,  as  for  Croquettes ; close  the 
ends  of  the  cups  to  secure  the  salpicon  within,  and  form  them  round ; 
roll  them  in  grated  Parmesan,  and  afterwards  in  the  palm  of  the  hand ; 
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mix  two  spoonsful  of  Parmesan  with  four  of  bread  crumbs,  dip  the 
Croquettes  into  six  eggs  beaten  up,  leave  them  to  drain  a little,  roll 
them  in  the  prepared  bread  crumbs,  and  then  in  the  palm  of  the  hand  ; 
thus  prepared,  fry  them  in  lard  rather  hot,  moving  them  as  Croquettes , 
that  they  may  be  of  an  even  colour,  and  when  of  a light  brown,  take 
them  from  the  fire,  that  they  may  get  hot  thoroughly,  and  when  of  a 
fine  red  colour  take  them  up,  and  serve  with  fried  parsley. 

Timbal  de  Macaroni  a la  Milanaise — (Timbal  of  Macaroni ; Milanese 

manner). 

Make  about  two  pounds  of  Pate  d dresser  (which  see)  and  Nouille 
paste,  with  four  yolks  of  eggs,  adding  a teaspoonful  of  pounded  sugar, 
which  in  baking:  affords  a colour  to  the  decorations  that  are  formed  of 
this  last-named  paste ; butter  a timbal  mould  somewhat  thickly  (the 
mould  should  be  six  inches  and  a half  wide  by  three  and  a half  high) 
with  squeezed  butter,  and  having  rolled  the  Nouille  paste  very  thin, 
work  a decoration,  (see  the  design  PI.  XI.*)  and  turn  the  mould  up- 
side down,  so  that  it  should  not  dry  by  the  action  of  the  air;  roll  out 
the  timbal  paste  about  one  quarter  of  an  inch  thick  and  twenty-two 
inches  long;  cut  this  sheet  into  a band  twenty-one  inches  long  and 
four  inches  wide ; roll  it  up  and  lay  it  on  one  side  whilst  you  mould  up 
part  of  the  trimmings,  and  roll  them  out  of  the  same  thickness;  then 
set  the  bottom  of  the  mould  upon  it,  and  cut  it  precisely  of  the  same 
size:  wet  the  decoration  in  the  mould  lightly  with  the  end  of  the  brush, 
which  previously  squeeze,  that  it  may  contain  but  little  water ; then  lay 
the  round  sheet  on  the  bottom  of  the  mould  upon  the  decoration,  and 
press  it  with  a small  bit  of  paste  moulded  up,  so  that  the  ornaments  may 
adhere  to  it;  then  fix  round  the  large  band,  unrolling  it  gradually,  and 
pressing  it  upon  the  decorations  which  ornament  the  sides  of  the  mould  ; 
by  this  method,  the  decoration  is  in  nowise  deranged  ; to  stick  the  two 
sheets  together,  lay  and  press  upon  them  where  they  meet  a small  band 
lightly  wetted ; the  least  flour  possible  should  be  used  in  this  proceeding, 
as  then  the  paste  more  readily  joins  to  the  decorations,  and  also,  the 
colour  is  more  clear  when  the  paste  has  not  been  much  floured ; after- 
wards pour  into  the  mould  the  macaroni  prepared  for  that  purpose, 
slightly  wet  the  edge  round  the  timbal,  and  cover  it  with  a sheet  of 
paste  one  eighth  of  an  inch  thich,  and  completely  join  the  covering,  and 
double  over  the  edges  of  the  paste  upon  the  timbal,  then  wet  it  well 
all  over,  and  cover  it  with  a second  sheet,  which  wash  and  notch  neatly ; 
make  a small  hole  in  the  centre,  and  put  it  in  a quick  oven  for  one  hour 
and  a half,  serve  it,  having  lightly  glazed  the  crust,  which  should  be  of 
a fine  light-brown  colour.  The  way  to  prepare  the  macaroni  is  as  fol- 
lows : put  into  boiling  water  one  pound  of  Italian  macaroni,  with  a 
little  salt  and  butter,  and  simmer  it  gently  on  the  corner  of  the  stove; 
grate  nearly  one  pound  of  Parmesan  cheese  ; when  the  macaroni  is 
swollen,  and  soft  to  the  touch,  strain  it,  and  put  half  into  a large  stew- 
pan  with  half  of  the  cheese,  half  a pound  of  fresh  butter,  a little  season- 

* Subject  of  Plate  XI. 

T 2,  4,  5,  7 Represent  Timbales  historiees  a la  moderne. 

3 Timbal  de  Macaroni  a la  Parisienne. 

6 „ ,,  a l’lndienne. 

8 Une  Grande  Timbal  ovale  pour  grosse  piece. 
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ing,  here  and  there  a spoonful  of  veloute,  and  as  much  beef  or  poultry 
glaze ; then  add  the  remaining  macaroni  and  the  cheese,  mingle  the 
whole  perfectly,  and  if  the  macaroni  draws  too  much,  add  more  veloute 
and  pour  it  into  the  mould. 

Timbal  de  Macaroni  d la  Chasseur—  (Timbal  of  Macaroni,  Hunter’s 

manner). 

Prepare  the  timbal  and  the  macaroni  as  above,  but  instead  of  glaze 
and  veloute , add  an  escalope  of  fillets  of  larks,  and  a good  Espagnole 
reduced  with  an  essence  of  game,  finish  it  as  above  ; escalopes  of  rabbits, 
leverets,  partridges,  or  any  other  game  may  be  served  thus  also. 

Timbal  de  Macaroni  a la  Financiere — (Timbal  of  Macaroni,  with  a 

Tagout). 

. macaroni  being  prepared  as  above,  add  a ragout  of  cocks’ combs, 
kidneys,  fat  livers,  truffles,  and  mushrooms,  and  serve  with  a good  Es- 
pagnole d glace. 


Timbal  de  Macaroni  d la  Mariniere— (Timbal  of  Macaroni,  Sailor’s 

fashion). 

Saute  in  butter  the  fillets  of  a sole,  blanch  the  roe  of  a carp  take 
the  shells  from  twelve  crayfish,  prepare  the  macaroni  according  to  the 
first  diiection,  and  mix  with  it  two  spoonsful  of  maigre  Bechamel  and 
four  ounces  of  crayfish  butter,  but  using  only  four  ounces  of  plain  butter, 
thus  making  the  eight  ounces  required  ; when  properly  seasoned  and 
boiled  enough,  put  in  one-fourth  of  the  macaroni,  place  on  it  the  carp 
roes,  half  of  the  crayfish  tails,  and  as  many  fine  white  mushrooms; 
cover  these  with  macaroni,  on  which  lav  the  fillets  of  soles  trimmed  in 
escalopes,  the  remaining  crayfish  tails/  and  half  a dozen  mushrooms 
then  the  remaining  macaroni,  and  finish  and  serve  as  usual. 

Timbal  de  Nouille  avec  blanquette  de  Volatile — (Timbal  of  Nouillpq 

with  blanquette  of  fowl).  ’ " ’ 

Make  eight  yolks  of  eggs  into  nouille  paste,  (which  see,)  and  having 
roiled  and  cut  them  as  directed  put  them  into  boiling  stock,  and  dress 
them  like  macaroni;  as  you  put  them  into  the  stock  with  the  left  hand 
keep  them  stirring  with  a wooden  spoon  with  the  right,  that  they  mav 
not  adhere  ; simmer  them  at  a slow  fire,  and  when  they  are  swollen 
and  soft  strain  them,  and  put  half  info  a stewpan,  with  eight  ounces  of 
fresh  butter,  eight  ounces  of  Parmesan  cheese,  and  some  seasoning  • 
add  the  remaining  nouilles,  with  two  ounces  of  Gruvere  cheese  oTated’ 
and  a spoonful  of  good  consomme  of  fowl;  the  whole  well  mixed  and 
oi  a good  flavour;  put  half  into  the  timbal,  sheeted  as  directed  in  the 
article  Timbal  d la  Milanaise , on  this  lay  a blanquette  of  fowl  with 
mushrooms,  sauced  with  Bechamel,  the  veloute  of  which  has  been  re- 
duced with  a consomme  of  fowl  and  an  essence  of  mushrooms  • finish 
(adding  the  remaining  nouilles ) as  usual;  give  it  an  hour  and  a half’s 
baking,  glaze  the  top  and  sides  of  the  timbal,  and  serve. 

Timbal  de  Lazanges , aufumet  de  Gibier—  (Timbal  of  Nouilles,  with  an 

Essence  of  Game). 

Make  eight  yolks  of  eggs  into  nouille  paste,  roll  it  as  thin  as  pos- 
sible,  and  cut  it  into  ribbons  half  an  inch  wide  and  four  inches  Ion 
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let  them  simmer  in  boiling  stock  ; when  they  are  soft,  strain  and  mix 
them  with  the  same  seasoning  as  the  nouilles  preceding,  except  that, 
instead  of  a consomme  of  fowl,  an  essence  of  game  must  be  used  ; pour 
half  into  the  timbal,  and  on  it  sixty  small  quenelles  of  game  (shaped 
like  a small  egg)  sauced  with  a demi  Espagnole  d glace , worked  with  a 
o'ood  essence  of  game  ; put  the  remaining  lazanges  into  the  timbal,  and 
finish  as  before  directed ; bake  it  an  hour  and  a half  in  a smart  oven, 
glaze  it  and  serve. 

Timbal  a la  Financiere — (With  a Financiere  Ragout). 

Decorate,  and  line  a timbal  mould  as  before  directed,  and  lay  round 
the  interior  of  the  paste  thin  sheets  of  bacon,  and  fill  it  up  with  chopped 
beef-suet;  cover  the  timbal  as  directed  in  the  article  Timbal  a la  Mi- 
lanaise , and  bake  it  an  hour  and  a half  in  a quick  oven;  then,  having 
turned  the  timbal  out  of  the  mould,  make  an  opening  at  the  top  by 
cutting'  it  all  round  half  an  inch  distance  from  the  edge,  forming  thus 
a cover  as  for  the  pate  chaud ; empty  the  timbal  of  the  suet  and  bacon 
perfectly,  and  close  the  small  hole  at  the  bottom  with  a bit  of  paste. 
In  this  manner  the  crusts  for  timbals  with  any  other  sort  of  garniture 
may  be  prepared.  When  ready  to  serve,  fill  it  half  full  with  quenelles 
of  fowl,  game,  or  fish,  and  on  them  a ragout  of  cocks’  combs,  kidneys, 
fat  livers,  truffles,  mushrooms,  lambs’  sweetbreads,  &c.,  sauced  with  a 
demi  Espagnole  with  glaze ; then  put  the  cover  on,  and  glaze  it  and 
the  sides  slightly,  and  serve  ; this  entree  may  be  served  with  all  the  gar- 
nitures described  for  the  pates  chauds. 

Timbal  de  Pigeons  innocens  aux  Truffes — (Timbal  of  young  Pigeons 

and  Truffles). 

Singe  eight  young  pigeons,  truss  them  with  their  legs  within  them, 
cut  them  in  half,  and  lay  them  on  a saute-plate  with  a quarter  of  a pound 
of  fresh  butter,  as  much  fat  bacon  scraped,  with  a spoonful  of  parsley, 
two  of  mushrooms,  four  of  truffles,  and  a head  of  shallot,  the  whole 
well  chopped,  a little  nutmeg  and  seasoning  spice,  with  four  fine 
truffles  cut  in  slices ; simmer  them  over  a moderate  fire  for  seven  or 
eight  minutes,  turn  them,  leave  them  to  cool  in  the  butter,  and  take 
from  them  all  the  bones  possible  ; mix  two  pounds  of  timbal  paste,  and 
two  eggs  irho  nouille  paste,  which  roll  and  cut  in  thin  strings,  and  hav- 
ing buttered  the  interior  of  the  mould,  cover  it  thinly  with  the  nouilles ; 
afterwards  build  the  paste  as  if  for  a cold  pie,  and  when  of  sufficient 
size  to  enter  the  mould  easily,  place  it  within  it,  and  press  it  with  the 
remainder  of  the  paste  which  you  mould  up  for  that  purpose ; having 
made  it  take  the  perfect  form  of  the  mould,  cut  off  the  superfluous  paste 
about  hall  an  inch  above  the  edge  of  the  mould,  cover  the  bottom  and 
sides  thinly  with  a little  farce  fine  with  truffles,  and  lay  within  it,  in  a 
cirffle,  eight  halves  of  the  pigeons,  and  between  each  of  them  a slice  of 
truffles,  and  add  half  of  the  butter  in  which  they  were  passed  ; on  these 
lay  the  remaining  pigeons  with  the  rest  of  the  butter  ; finish  it  as  usual, 
and  give  it  an  hour  and  a half’s  baking ; when  ready  to  serve,  cut  the 
top  or  the  timbal  as  for  a cover,  take  away  also  the  farce  which  covers 
t le  pigeons,  and  skim  the  gravy  ; pour  in  an  emince  of  truffles,  with  a 
^0(ic,  ■*LsPaSn°le  reduced  with  a consomme  of  fowl  and  an  essence  of 
tiin  les,  and  glaze  it  slightly  ; serve.  This  second  method  of  lining  the 
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timbal  is  much  quicker  than  that  described  for  the  Timbal  a la  Mi- 
lan aise. 


Timbal  a la  Parisienne,  No.  3.— (Timbal,  Parisian  mode). 

Boil  one  pound  of  the  longest  Italian  macaroni  in  boiling  water,  with 
a little  salt  and  butter,  let  it  simmer  gently,  and  when  nearly  done, 
strain  it  and  range  it  at  its  full  length  on  a napkin  ; butter  a timbal  mould 
thickly  with  very  red  crayfish  butter  to  tint  the  macaroni,  which  place 
round  the  mould  forming  a volute  (see  No.  3.  Pi.  XI.);  it  must  be 
thoroughly  drained,  and  the  ends  cut  square  that  the  parts  may  join  and 
form  one  single  band  ; the  mould  thus  lined  at  the  bottom  and  sides, 
spread  quenelle  of  game  an  inch  thick  over  the  bottom  and  sides;  but 
the  essential  point  in  laying  this  farce  is,  not  to  disarrange  the  macaroni, 
as  then  the  timbal  would  present  but  a poor  appearance  ; then  fill  the 
timbal  to  within  half  an  inch  of  its  height  with  escalopes  of  pheasants, 
partridges,  or  rabbits  with  truffies  or  mushrooms,  sauced  with  an 
Espagnole  reduced  with  an  essence  of  game ; this  ragout  should  be  put 
in  when  cold  : to  cover  it,  form  on  a piece  of  paper  a round  layer  of 
farce  four  inches  and  a half  wide  and  half  an  inch  thick,  wash  lightly 
with  egg  the  surface  of  the  macaroni,  that  the  farce  may  adhere  to  it, 
turn  the  paper  over,  placing  the  farce  on  the  ragout,  and  detach  the 
farce  from  the  paper  by  placing  a hot  stewpan  cover  on  it  for  a moment 
only,  and  with  a knife  press  the  farce  round  the  edges  of  the  mould,  that 
the  ragout  may  be  completely  inclosed.  The  timbal  thus  finished,  put 
it  in  boiling  water,  reaching  to  within  half  an  inch  of  the  top  of  the 
mould,  dressing  it  thus  in  a bain  Marie  ; the  water  should  not  boil 
during  its  dressing,  which  requires  an  hour  and  a half  nearly  ; place  a 
round  sheet  of  buttered  paper  over  the  mould  ; when  serving,  lay  the 
dish  on  the  mould  and  turn  it  upside  down,  and  having  taken  the  mould 
away,  the  timbal  will  display  a clear  red  tint ; serve  immediately. 

Timbal  a VIndienne , No.  6. — (Timbal,  Indian  mode). 

Boil  as  above,  (but  separately,)  two  half  pounds  of  macaroni,  put  in 
one  an  infusion  of  saffron  to  colour  the  macaroni  yellow;  when  they 
are  done,  drain  them  separately  on  a napkin,  and  proceed  as  follows  :~ 
lay  first  a string  of  the  white  macaroni  round  the  bottom  of  the  mould, 
then  cover  the  whole  of  the  bottom  by  laying  across  it  strings  of  white  i ■ 
and  yellow  alternately,  (see  No.  6.  PI.  XL,)  then  commence  by  laying  fl 
a string  of  white  round  the  sides  of  the  mould,  then  one  of  yellow, 'and 
so  alternately  until  they  reach  the  top,  taking  care  that  the  joinings  of 
each  band  are  scarcely  visible ; when  finished,  line  it  with  quenelle  of  ■ 
fowl  an  inch  thick  round  the  sides  and  bottom,  and  pour  within  it  a 
ragout  d VIndienne  of  cocks’  combs  and  kidneys,  fat  livers,  mushrooms, 
and  small  pieces  of  thin  bacon  cut  with  a root-cutter  half  an  inch  wide, 
blanched  in  a quantity  of  water  to  extract  the  salt,  and  stewed  slowly 
afterwards  in  some  consomme,  the  whole  sauced  with  a well-cleared 
veloute , in  which  an  infusion  of  saffron  has  been  mixed  to  tint  it  of  a 
fine  yellow  colour,  and  reduced  with  a consomme  of  fowl  and  mush- 
rooms, cayenne  pepper,  and  allspice ; these  two  spices  characterise  this 
sauce  by  their  extreme  aromatic  flavour:  finish  this  timbal  as  the  pre- 
ceding. ' When  serving,  take  off  the  mould*  and  the  white  and  yellow 
stripes  produce  a fine  effect ; the  interiors  of  both  these  timbals  may 
be  filled  with  all  sorts  of  ragouts  of  fowl  or  game. 
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Timbal  blanche  a la  Mariniere — (White  Timbal,  Sailors9  fashion). 

Prepare  one  pound  of  macaroni  as  directed,  (see  Timbal  a la  Pari - 
sienne ,)  and  place  it  in  the  form  of  a snail  shell  (or  volute)  at  the  bottom 
of  the  mould,  but  upright  round  the  sides,  then  line  it  with  a firm  que- 
nelle of  fish  one  inch  thick,  and  fill  the  interior  with  a ragout  of  carp 
roes,  crayfish  tails,  and  mushrooms,  sauced  with  a Bechamel  maigre , 
(which  see,)  and  finish  the  timbal  as  the  preceding.  The  timbal  may 
be  filled  with  fillets  of  soles,  perch,  turbot,  salmon,  &c.,  and  for  smaller 
garnitures  with  roes  of  carp  or  pike,  oysters,  crayfish  tails,  mushrooms, 
artichoke  bottoms,  truffles,  &c.  Follow  the  process  directed  for  the 
three  preceding  timbals  to  make  the  oval  timbals  for  gross  pieces. 


Casserole  au  Ris — (Casserole  of  Rice). 


This  entree  is,  in  a dinner  of  eight  entrees , served  in  preference  to  a 
pdtechaud  or  vol  au  vent ; the  essential  point  of  the  operation  is,  that 
the  rice  preserves  in  its  baking  the.  form  previously  given  to  it,  which 
can  only  arise  from  its  being  softened  and  worked  to  the  proper  point. 
The  following  detail  will  give  the  manner  of  preparing  and  forming  the 
casserole:  wash  in  several  waters  (warm)  one  pound  and  a half  or  two 
pounds,  of  Carolina  rice,  put  it  into  a large  deep  stewpan,  that  it  may 
be  easier  worked,  set  it  over  the  fire  in  some  cold  water,  and  after  a few 
seconds’  boiling,  strain  it,  then  put  nearly  twice  the  quantity  of  stock, 
as  rice,  to  it,  with  two  spoonsful  of  the  skimming  from  a consomme  of 
fowl,  and  set  it  over  a good  stove  ; when  it  boils  remove  it  to  the  corner 
of  the  stove  to  skim  it ; then  place  the  stewpan  over  some  live  ashes, 
cover  it,  but  put  no  fire  on  the  top,  as  it  dries  up  the  upper  part  of  the 
rice  before  it  breaks,  and  thus  a great  number  of  grains  will  be  found 
hard,  whilst  the  rest  is  broken:  this  should,  if  possible,  be  avoided  ; let 
it  simmer  without  interruption  for  nearly  an  hour,  then  stir  it  with  a 
wooden  spoon  gently,  that  it  may  break  equally  ; let  it  still  go  for 
twenty  or  twenty-five  minutes,  stir  it  again,  and  if  soft  and  easily  broken 
under  the  pressure  of  the  fingers,  take  it  from  the  fire  : but  in  the  con- 
trary case,  add  a little  more  consomme,  and  leave  it  to  finish  its  break- 
ing to  the  proper  point,  then  work  it  some  minutes  with  a wooden  spoon  ; 
afterwards,  when  the  rice  is  but  just  warm,  work  it  into  a firm  and 
smooth  paste  with  a wooden  spoon  until  all  the  grains  have  passed 
under  its  pressure,  and  if  necessary  add  a little  stock,  though  very  care- 
fully, as  the  rice  must  be  firm,  though  well  blended.  Now  form  the 
casserole , by  placing  the  rice  in  a mass  four  or  five  inches  high,  by 
seven  inches  wide,  on  a baking-sheet;  make  it  very  smooth  by  passing 
the  fingers  over  it  frequently  where  necessary,  and  to  decorate  it  (see 
Nos.  1,  2,  3,  7,  PI.  XII.*)  use  the  point  of  a knife,  and  slices  of 
eaiiot  cut  so  as  to  render  them  proper  for  this  operation  ; the  decoration 
should  protrude  from  the  mass  at  least  a small  finger’s  depth,  and 
deeply  detached,  that  the  decoration  may  become  coloured  of  a fine 
brown,  whilst  the  hollows  are  dried  white,  which  produces  the  finest 
eilect  possible ; wash  the  surface  of  the  rice  with  clarified  butter,  which 
causes  it  to  take  a livelier  colour,  place  it  on  a trivet,  and  set  it  in  a 
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quick  oven  for  nearly  one  hour  and  a half,  when  it  should  be  of  a bright 
yellow  tint ; when  done  empty  it  by  the  cover,  which  was  previously 
marked  out  when  forming  the  casserole , and  entirely  remove  the  whole 
of  the  rice  that  does  not  adhere  to  the  crust,  which  must  be  left  very 
thin ; then  mix  in  a small  stewpan  a large  spoonful  of  the  rice  from 
within,  with  a little  Bechamel  (if  the  garniture  is  served  with  Bechamel ) 
or  Espagnole  (if  with  Espagnole ) ; at  the  time  of  serving,  line  the  interior 
with  this  rice  thus  prepared,  then  fill  it,  and  before  serving  glaze  the 
projecting  parts  of  the  decoration.  When  consomme,  or  the  skimming 
of  the  pot  is  scarce,  the  want  may  be  supplied  with  water,  some  butter 
and  salt ; the  casserole  evinces  no  difference,  the  result  is  the  same,  and 
the  rice  will  be  whiter. 

Casserole  au  Bis  a la  Reine — (Casserole  of  Rice,  Queen’s  fashion). 

Chop  the  white  meat  of  two  or  three  fowls  very  fine,  with  a dozen 
fine  white  mushrooms  that  have  been  passed  off,  pound  the  whole  per- 
fectlv  well,  and  mix  it  with  some  Bechamel  reduced  with  a Sfood  con- 
sommb  of  poultry  and  essence  of  mushrooms ; then  rub  it  through  a 
tamis  and  set  it  away  in  the  larder;  when  serving,  stir  it,  without  quitting 
it,  over  a moderate  fire  until  it  becomes  hot  without  boiling,  and  pour  it 
into  the  casserole : instead  of  a cover  place  on  it,  in  a border,  ten  eggs 
poached  in  boiling  water,  with  salt  and  vinegar,  but  very  tender,  and 
lay  across  each  egg  a filet  mignoii  (the  under  fillet)  of  fowl  a la  Conti ; 
when  serving,  mask  the  centre  of  the  border  of  eggs  with  Bechamel , 
glaze  the  decoration  of  the  casserole , and  serve.  The  meat  in  this  entree 
may  be  used  only  chopped,  without  pounding. 

Casserole  au  Ris  d la  Polonaise — (Casserole  of  Rice,  Polish  manner). 

Chop  a sufficient  quantity  of  the  flesh  of  roasted  partridges,  pheasants, 
or  other  game,  with  mushrooms  ; pound  it,  and  mix  it  with  a good 
Espagnole  worked  with  a fumet  (essence)  of  game,  and  an  essence  of 
mushrooms,  and  pass  the  whole  through  a tamis ; when  serving,  place 
the  puree  over  a gentle  fire,  stir  it  carefully,  not  permitting  it  to  boil, 
fill  the  casserole  with  it,  and  for  a cover  form  a border  of  small  round 
truffles  run  down  in  glaze,  or  mushrooms,  or  cocks’  kidneys  ; mask  the 
centre  with  Espagnole , and  serve. 

Casserole  de  Ris  d’une  blanquette  de  Volatile  aux  Truffes — (Casserole 
of  Rice,  with  a blanquette  of  Fowl  and  Truffles). 

Saute  in  butter,  with  a little  salt,  eight  fillets  of  fowl,  and  the  slices 
of  five  middle-sized  truffles ; drain  the  truffles,  and  put  them  in  a small 
stewpan;  when  the  fillets  are  cold,  slice  them,  trim  them  as  for  blan- 
quettes,  mix  them  with  the  truffles,  and  sauce  with  a good  Alle7nande  ; 
place  them  in  a bain  Marie , and  serve  nearly  boiling. 

Casserole  au  Ris  au  Chasseur — (Casserole  of  Rice,  Hunters’  mode). 

Trim  twelve  fillets  of  partridge,  sautez  them  in  butter  with  the  slices 
of  six  round  black  truffles,  a pinch  of  salt,  and  a little  nutmeg ; the 
fillets  being  set,  drain  them  on  a plate,  and  put  the  truffles  in  a small 
stewpan  ; when  the  fillets  are  cold  cut  them  in  escalopes,  and  mix  them 
with  the  truffles,  saucing  the  whole  with  an  Espagnole  made  from  an 
essence  of  game  and  truffles ; heat  them  in  a bain  Marie , and  when 
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serving,  work  in  a small  piece  of  fresh  butter.  The  casserole  may  be 
filled  also  with  escalopes  of  any  sort  of  game,  or  fillets  of  hare  ( au  sang) 
with  the  blood. 

Casserole  au  Ris  a la  Perigord — (The  name  of  a Province  celebrated 

for  Truffles). 

Disgorge  and  blanch  two  fine  fat  Strasbourg  livers,  cut  them  in 
escalopes,  and  sweat  them  lightly  in  butter,  with  a little  salt ; drain 
them  on  a napkin,  trim,  and  mix  them  in  a stewpan  with  twenty  double 
cocks’  combs,  forty  cocks’  kidneys,  as  many  truffles  of  the  like  size, 
and  twenty  small  white  mushrooms,  the  whole  sauced  with  a demi- 
Espagnole  made  from  a consomme  of  fowl  and  truffles,  and  some  Ma- 
deira wine  reduced.  Place  the  ragout  in  a bain  Marie , fill  the  casserole 
with  it,  glaze  it,  and  serve. 

Casserole  auRis  a la  Toulouse — (The  Name  of  a City  in  France) 

Is  served  with  a ragout  of  cocks’  combs,  kidneys,  fat  livers,  mushrooms, 
and  truffles  sliced,  the  whole  sauced  with  a good  Allemande , and 
warmed  in  a bain  Marie  ; glaze  the  casserole , and  fill  it  with  the  ragout : 
a border  of  lambs’  sweetbreads  larded  and  glazed,  with  some  white 
cocks’  combs  may  be  added  on  the  top. 

Casserole  au  Ris  a Vlndienne — (Casserole  of  Rice,  Indian  manner) 

Is  filled  with  a curry.  Fricasse  some  small  chickens,  adding  an  infusion 
of  saffron,  Cayenne  pepper,  allspice,  and  some  small  pieces  of  bacon 
from  the  breast,  which  cut  with  a root-cutter  half  an  inch  wide,  blanch 
them  and  simmer  them  in  consomme,  and  put  them  to  the  fricasse  with 
cocks’  combs,  kidneys,  and  mushrooms,  as  usual;  when  finished,  place 
on  it,  in  a border,  some  small  green  gherkins  ; glaze  it,  and  serve. 

Casserole  au  Ris  garnie  de  Palais  de  Bceuf — (Casserole  filled  with 

Reef  Palates). 

Blanch,  and  dress  in  a blanc  twelve  beef  palates,  drain  them  when 
done  on  a napkin,  and  cut  them  with  a cutter  one  inch  and  a quarter 
wide,  and  sauce  them  with  an  Allemande  with  truffles  and  mushrooms ; 
warm  the  ragout  in  a bain  Marie,  and  serve  ; these  casseroles  may  also 
be  filled  with  tendrons  of  veal,  or  lamb  or  veal  sweetbreads  in  a blcin- 
quette. 

Casserole  au  Pds  de  Bonne  Morue — (Casserole  of  Rice,  with  Salt  Fish). 

Soak  three  fine  pieces  of  very  white,  tender,  and  fresh  salt  fish  ; just 
before  serving,  put  it  into  a stewpan  of  cold  water  over  the  fire,  when 
beginning  to  boil  take  it  off,  and  throw  into  it  a piece  of  lighted  char- 
coal, to  take  away  the  disagreeable  flavour  which  the  fish  but  too  often 
retains  ; cover  it  up  for  some  minutes,  then  drain  it  on  a napkin,  and 
lemove  the  skin  and  bones;  sauce  with  a good  meagre  Bechamel; 

place  it  m a bain  Marie ; and  when  serving,  add  a small  piece  of  butter 
and  a little  nutmeg. 

Casserole  au  Ris  garnie  de  Filets  de  Soles — (Casserole  of  Rice,  with 

Fillets  of  Soles). 

Sautez  the  fillets  of  four  soles  in  butter,  with  a little  salt;  drain,  and 
turn  them  in  round  pieces,  (one  inch  and  a half  wide,)  sauce  them  with 
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Bechamel  maigre , or  an  Allemande,  with  some  mushrooms  and  Cray- 
sh-tails  ; warm  in  a bain  Marie  and  serve.  Fillets  of  turbot,  salmon, 
and  all  sorts  of  sea  and  river  fish,  may  be  thus  prepared  ; and  for  gar- 
nitures, oysters,  crayfish-tails,  carp  and  mackerel  roes,  truffles,  mush- 
rooms, morels,  and  artichoke-bottoms,  may  be  employed  ; quenelles  ol 
fowl,  game,  or  fish  also.  Proceed  absolutely  in  the  same  way  for  the 
larger  casseroles , doubling  or  tripling  the  quantity  of  rice, 

Croustade  de  'pain  garnie  d'une  Escalope  de  Levrauts  au  sang— 
(Croustade  of  Bread,  filled  with  an  Escalope  of  Leveret). 

Have  a loaf  a day  or  two  old,  of  four  pounds  weight  and  ten  inches 
wide,  of  the  same  texture  as  the  pain  d Potage,  (French  bread,)  but  a 
little  closer,  or  the  crumb  will  be  porous ; cut  the  loaf  in  the  form  of  a 
vase  (see  the  designs  PI.  XIII.  *),  and  put  it  in  a stewpan  containing 
sufficient  clarified  butter  or  fresh  lard  to  cover  it,  over  a moderate  fire  ; 
when  it  has  obtained  a fine  light-brown  tint,  drain  it,  and  lay  it  on  a 
napkin  ; take  away  the  covering  you  marked  out  when  forming  the 
croustade,  and  having  emptied  all  the  crumb,  line  the  inside  with  a thin 
covering  of  quenelle  of  game,  and  put  it  at  the  mouth  of  the  oven  until 
the  farce  becomes  firm:  this  process  prevents  the  sauce  escaping 
through  the  crust : this  croustade  serves  for  all  sorts  of  small  entrees 
that  are  cut  up,  or  relishing  ragouts.  The  croustade  thus  prepared, 
cut,  and  trim  in  escalopes,  eight  fillets  of  leverets,  lay  them  in  a large 
saute-plate,  with  some  clarified  butter,  throw  on  them  a little  salt,  and 
cover  them  entirely  with  clarified  butter  ; when  serving,  set  them  over  a 
moderate  fire  until  firm,  and  then  drain  the  butter  from  them ; pour 
over  them  a good  Espagnole  (boiling)  made  from  an  essence  of  game  ; 
move  the  saute-plate  so  as  to  sauce  the  fillets  perfectly,  but  without 
setting* them  over  the  fire;  and  for  a liaison^  add  the  blood  of  the 
leverets  preserved  for  that  purpose,  a little  butter  broken  in  pieces,  and 
grated  nutmeg  ; the  blood  thickens  the  sauce,  and  gives  a red  tint, 
which  belongs  to  this  sort  of  game  ; add  also  some  slices  of  truffles 
and  mushrooms,  and  serve  immediately.  Many  have  a bad  practice 
when  cutting  their  fillets  of  striking  them  with  the  blade  of  a knife  as  they 
trim  them,  but  this  is  wrong,  as  the  fillets  are  tender  enough  without 
beino-  beaten  ; and  the  juices  of  the  meat,  which  render  them  soft  and 
rich,° are  thus  not  preserved:  rabbits  and  other  game  are  thus  served, 
bearing  in  mind  that  hares  and  rabbits  alone  are  thickened  with  their 
blood;  this  liaison  belonging  to  these  two  entrees  alone. 

Croustade  de  Cailles  au  gratin — (Croustade  with  Quails). 

Make  a croustade  only  two  inches  high,  and  seven  inches  and  a half 
wide,  form  it  with  seven  large  flutes,  prepare  it  as  the  one  pre- 
ceding ; spread  farce  fine  an  inch  thick  within  it,  bone  seven  fine  quails, 
open  and  spread  thinly  over  them  a little  glaze  of  fowl  or  game,  and 
season  them  with  salt  and  nutmeg ; put  in  each  a little  farce,  form  them 
like  small  balloons,  and  place  them  in  the  croustade  so  that  each  quail 
may  be  encircled  in  one  of  the  flutes ; fill  the  middle  of  the  croustade 
with  forcemeat ; make  a hole  in  each  quail  to  stick  their  claws  in  ; the 
quails  must  rise  above  the  croustade  about  three-quarters  of  an  inch, 

* Subjects  of  Plate  XIIL, 

Are  representations  of  Croustades  de  Pain,  of  various  patterns. 
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and  cover  the  sides  and  top  with  sheets  of  fat  bacon ; surround  it  with 
a band  of  doubled  paper,  lay  two  sheets  of  paper  on  the  top,  and  put  it 
in  a moderate  oven  for  an  hour ; when  the  quails  are  firm  take  it  from 
the  oven,  take  off  the  bacon,  and  the  forcemeat  out  of  the  centre,  and 
put  instead  a ragout  of  combs,  kidneys,  truffles,  and  mushrooms;  and 
having  glazed  the  sides  of  the  crust,  and  the  quails,  lay  over  each  a 
filet  mignon  of  fowl  a la  Conti,  and  formed  like  a ring,  in  the  centre 
* of  which  place  a small  round  truffle  ; to  fix  the  fillets  run  a root-cutter 
through  them,  and  in  the  hole  stick  the  claw,  which  was  fixed  pre- 
viously in  the  quails ; or  a fine  white  mushroom  may  be  placed  upon 
the  quails;  or  else  a filet  mignon,  rolled  up  and  dressed  in  the  oven 
with  sheets  of  bacon,  then  pierce  it  in  the  middle,  as  also  the  mush- 
rooms, and  fix  them  on  the  quails  with  the  claws  : this  entree  may  also 
be  served  in  a pate  chaud , of  the  shape  of  the  croustade , giving  it  one 
hour  and  a half’s  baking  ; and  in  this  manner  larks,  snipes,  partridges, 
and  young  pigeons  may  be  dressed.  For  larger  croustades,  have  a 
loaf  of  sufficient  size  to  form  this  grosse  piece , (see  the  Plate,*)  and  lay 
on  the  decorations  after  it  is  coloured ; for  the  decoration  prepare  a 
sufficient  number  of  long  diamond-shaped  pieces,  which  fry  white,  and 
stick  them  to  the  croustade  with  a little  stiff  paste  : this  garland  may 
be  made  of  small  half-moons  of  puff  paste,  and  baked  of  a light  colour; 
small  croustades,  three  inches  high,  by  three  inches  wide,  are  also 
made,  and  served  usually  in  the  centre  of  an  entree  of  cutlets  of  mutton 
' d la  minute,  and  filled  with  a puree  of  onions  or  potatoes,  or  a 
nivernois , jardinier,  or  macedoine,  if  suitable  to  the  entree ; for  sweet- 
breads it  is  filled  with  lettuce,  celery  in  peas,  puree  of  sorrel,  mush- 
rooms, &c. 


Chartreuse  Prmtaniere — (Chartreuse  [from  an  order  of  Monks]  of 

Spring  Vegetables). 

Clean  sufficient  carrots  and  turnips,  divide  them  in  lengths  of  one 
inch  and  a half,  and  cut  them  with  a cutter  half  an  inch  wide,  blanch 
them  separately  in  boiling  w7ater,  with  a little  salt,  and  afterwards  put 
them  with  some  good  stock,  a little  sugar,  and  the  size  of  a nut  of  fresh 
butter,  to  boil  slowly  at  the  side  of  the  stove,  and  when  but  nearly 
done,  run  them  down  quickly  to  a glaze  ; mark  an  essence  of  roots 
with  the  trimmings  of  the  carrots  and  turnips,  twelve  onions  stuck  with 
cloves,  six  heads  of  celerv,  two  lettuces,  and  some  good  stock  ; skim  it, 
and  boil  slowly  ; when  done,  strain  it  through  a napkin,  let  it  settle, 
and  pour  off  all  the  clear  liquid,  and  reduce  a good  Espagnole  with  it, 
that  it  may  obtain  the  flavour  of  the  roots  : blanch  three  cabbages  cut 
m quarters,  take  out  the  stalks,  and  open  each  quarter  to  season  it  with 
pepper  and  salt;  tie  them  up  and  put  them  in  a stewpan  lined  with  slices 
of  fat  bacon  and  a slice  of  lean  ham  ; put  in  the  midst  of  the  cabbages 
a sausage,  a piece  of  the  breast  of  bacon  previously  blanched,  and  three 
partridges  with  their  legs  drawn  in,  and  daubed  with  fat  bacon  and 
ham  ; add  a bunch  of  parsley  and  shallot  ; cover  the  whole  with  fat 
bacon,  and  set  them  to  stew  with  consomme,  or  the  skimmings  of  a 


Subjects  of  Plate  XIV. : 

1,  2,  3,  4,  7.  Represent  Chartreuses  a la  Moderne. 

5,  0.  Chartreuses  a la  Parisienne. 

,8.  Une  grande  Chartreuse  Ovale  pour  grosse  piece. 
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poultry  stock,  over  a slow  fire  for  three  hours ; drain  on  a napkin  the 
carrots  and  turnips,  and  place  them  round  the  bottom  and  sides  of  a 
nmuld  previously  buttered,  according  to  any  design  you  wish,  as  in 
IN’os.  1,  2,  3,  4,  7,  PI.  XIV.,  (the  shaded  parts  are  carrots,  the  white 
turnips ;)  drain  the  cabbage  in  a colander  ; the  partridges,  bacon,  and 
sausages  also ; press  them  in  a double  napkin  to  give  them  more  con- 
sistence, and  to  preserve  the  form  of  the  chartreuse  ; cover  the  bottom 
and  sides  thinly  with  the  cabbage,  lay  round  the  bottom  a border  of  the 
sausage  and  bacon,  then  the  partridges,  (with  their  breasts  downwards,) 
and  on  them  more  bacon  and  sausage,  and  fill  up  the  mould  with  cab- 
bage, rendering  it  very  even  at  the  top ; cover  it  with  buttered  paper, 
and  put  it  in  a ham  Marie  for  an  hour;  some  minutes  previous  to 
serving,  turn  the  chartreuse  over  upon  a napkin  folded  in  eight,  and  laid 
upon  a stewpan-cover  to  drain ; turn  the  mould  over,  back  again,  and 
lay  the  dish  upon  it;  then  turn  it  over  again,  and  take  off  the  mould, 
and  serve  immediately  with  the  sauce  in  a sauce-boat.  Duck,  wild-duck, 
teal,  larks,  pigeons,  &c.,  may  thus  be  prepared.  It  is  usual  to  put  the 
game  in  whole,  though  many  cut  them  in  pieces,  which  is  more  conve- 
nient for  those  who  serve  at  table. 

For  the  chartreuses,  with  decorations  like  scales  of  fish,  or  in 
diamonds,  dice,  or  wolves’  teeth,  instead  of  using  a cutter  cut  them  in 
long  squares  one-third  or  one-half  of  an  inch  thick,  then  when  forming 
the  chartreuse  (the  roots  having  been  dressed  as  above)  shape  the  roots 
according  to  your  wish,  otherwise  it  is  impossible  to  obtain  them  of  the 
same  fine  appearance  ; as  ornaments  in  the  moulding  of  the  chartreuse , 
asparagus,  French  beans,  and  peas  are  used  ; but  in  spite  of  the 
greatest  care,  these  vegetables  will  not  preserve  their  green  colour,  from 
the  time  they  must  remain  in  the  bain  Marie . 

M.  Careme  remedies  this  inconvenience  by  working  on  the  top  of 
the  chartreuse,  after  it  is  glazed,  a rosette  or  double  star,  which,  show- 
ing m lelief,  has  an  excellent  effect;  it  is  thus  performed  ; boil  twenty- 
four  heads  of  asparagus  (two  inches  and  a half  long)  in  water  with  a 
little  salt,  twenty-four  carrots,  (one  inch  and  a half  long,)  cut  with 
pointed  ends,  and  when  they  are  reduced  as  above  directed,  are  laid 
alternately  on  the  surface  of  the  chartreuse , and  in  the  centre  a mush- 
room, a turnip,  or  truffle  turned  round  ; the  bottom  of  the  chartreuse 
was  encircled  with  a border  of  turnips,  cut  like  pears,  and  glazed : such 
additions  render  these  entrees  more  elegant  than  they  usually  are. 


Another  mode. 

Glaze  the  chartreuse,  and  form  on  the  top,  near  to  the  edge,  a border 
of  small  glazed  onions,  in  the  centre  a small  neat  artichoke-bottom 
dressed  very  white,  between  the  onions  and  artichoke  a row  of  peas 
plain  boiled  and  very  green,  on  the  artichoke  place  five  small  mush- 
rooms as  a rosette,  and  round  the  bottom  of  the  mould  a border  of 
Brussels  sprouts  plain  boiled. 

Another . 

. Glaze  t]ie  chartreuse , form  in  the  centre  a double  star  with  ten 
pieces  of  carrots  cut  in  long  diamonds,  (about  half  an  inch  thick,)  and  in 
the  angle  between  every  two  place  (upright)  a fine  asparagus-point, 
(three  quarters  of  an  inch  long,)  at  the  point  of  each  diamond  a smal 
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white  mushroom,  and  one  in  the  centre  of  the  star ; surround  the  foot 
of  the  chartreuse  with  a border  of  potatoes  cut  with  a round  root-cutter, 
and  fried  of  a light  colour. 


Another. 

Glaze,  and  place  in  the  centre  a circle  of  small  pieces  of  very  white 
cauliflower,  and  in  their  centre  a few  French  beans  heaped  up  ; round 
the  cauliflowers  lay  a row  of  peas  plain  boiled ; and  round  the  foot  a 
border  of  carrots  turned  round  and  reduced  with  glaze,  and  placed 
alternately  with  a few  green  peas.  These  examples  are  sufficient. 

Dispose  the  decorations  previously  on  a dish,  so  as  to  have  nothing 
more  to  do  than  to  remove  them  at  the  dishing  hour,  which  saves  time. 
Chartreuses  are  also  made  in  moulds  with  a cylinder  ; then  at  the 
moment  of  serving,  the  interior  of  the  cylinder  is  filled  with  escalopes 
of  larks,  partridges,  snipes,  pheasants,  sweetbreads,  tendrons,  &c.,  or 
ragouts  of  any  kind.  Small  chartreuses  are  made  in  dariole  moulds 
two  inches  and  a half  high,  and  of  the  same  width  with  a lark  boned, 
tongue  cut  in  small  dice,  or  sausages,  &c.,  the  roots  being  prepared  of 
smaller  dimensions  accordingly. 

Chartreuse  a la  Parisienne  en  surprise— (Mock  Chartreuse,  Parisian 

mode). 

Dress  in  the  cinders,  or  with  Champagne,  eight  fine  truffles ; when 
cold,  peel,  and  cut  them  through  their  greatest  length  with  a root- 
cutter,  (one-third  of  an  inch  wide,)  trim  the  tails  also  of  a hundred 
crayfish,  and  commence  by  forming  at  the  bottom  of  the  mould  a border 
of  them,  (or  in  place  of  them  use  carrots,)  trim  the  columns  of 
truffles,  and  place  them  on  the  crayfish  to  form  the  Greek  border,  (see 
No,  6,  PI.  XIV.,)  and  for  the  white  parts  of  the  design,  add  filets 
mignons  of  fowls  previously  passed  off  in  butter  and  suitably  trimmed ; 
then  place  on  the  top  of  this  border  a row  of  crayfish  to  answer  the 
lower  border;  chop  fine  the  trimmings  of  the  truffles,  and  strew  them 
at  the  bottom  of  the  mould,  which  afterwards  cover  with  quenelles  an 
inch  thick,  and  the  sides  of  the  mould  also ; thus  lined,  fill  to  within 
half  an  inch  of  the  top,  with  a blanquette  of  fowl,  sweetbreads,  escalopes 
of  game,  or  any  ragout,  but  put  them  in  cold  ; form  on  a sheet  of 
buttered  paper  a layer  of  forcemeat,  (five  inches  wide  and  half  an  inch 
thick,)  to  cover  it,  as  directed  in  the  article  Timbal  of  Macaroni  a la 
Parisienne , and  proceed  to  boil  it  in  the  same  manner ; when  serving, 
turn  it  out  on  a dish,  and  mask  the  top  in  the  following  manner : place 
a circle  of  small  white  mushrooms  near  the  edge,  and  within  these  a 
rosette  prepared  with  small  fillets  of  fowl  a la  Conti , and  formed  in 
half-moons;  in  the  centre  place  a fine  white  mushroom,  and  serve  it 

glazed,  if  wished,  but  it  is  better  not,  as  the  white  parts  show  with 
greater  effect. 

Chartreuse  Parisienne  en  cylinder — (Made  in  a Cylinder  Mould). 

Dress  eight  large  truffles  as  before,  cut  them  with  a cutter,  (one  inch 
anu  a quarter  in  diameter,)  slice  them  the  sixth  part  of  an  inch  thick ; 
piepare  twenty-one  small  fillets  of  fowl  d la  Conti , put  seven  of  them  as 
a border  round  the  bottom  of  a mould,  with  a cylinder  (buttered),  then 
lay  upon  them  a border  of  truffles,  reaching  up  the  sides  of  the  mould, 
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but  place  one  half-way  over  the  other,  forming  half-moons,  as  the 
design  (No.  5,  PI.  XIV.)  indicates;  this  border  finished,  fill  up  to  its 
height  with  forcemeat,  being  careful  not  to  disarrange  them  ; then  lay 
a second  row  of  fillets,  and  on  them  truffles,  as  before,  again  filling  up 
with  forcemeat ; then  a last  border  of  fillets  ; fill  the  mould  with  farce, 
cover  it  with  buttered  paper,  and  boil  in  a bain  Marie  for  an  hour;  turn 
it  out  upon  the  dish,  and  fill  the  interior  with  such  ragouts  as  the  one 
above,  but  hot;  around  the  cylinder  put  a border  of  white  button  mush- 
rooms, or  truffles,  as  at  the  sides ; or  else  a row  of  filets  mignons , 
forming  small  rings,  with  a small  round  truffle  in  each,  or  a double 
border  of  cocks’ kidneys,  or  crayfish-tails;  in  the  same  way  may  be 
served,  for  cold  entrees,  the  jpain  de  volatile  (cake  of  fowl),  or  foies 
gras  (fat  livers),  or  fish  forcemeat. 


Petits  Croustades  d la  Bechamel,  No.  1. — (Small  Croustades)  * 

Are  made  in  dariole-moulds,  sheeted  with  the  trimmings  of  the  puff 
paste,  to  which  additional  consistence  is  given  by  mixing  a little  more 
flour  with  it,  and  fill  them  up  within  with  the  remaining  trimmings, 
but  they  must  be  quite  full ; they  are  also  sheeted  with  pate  fine , 
(which  see)  : this  latter  is  preferable,  being  more  crisp  : bake  them  in  a 
quick  oven,  of  a good  colour,  as  also  the  covers  of  them,  which  should 
be  of  puff*  paste,  and  on  each  a small  piece  like  a button,  cut  out  of  the 
trimmings,  and  rolled  often,  lest  they  overset  in  baking  (see  No.  1, 
PI.  XV.)  : the  croustades  should  be  sheeted  somewhat  thick,  as  the 
crust  imbibes  the  Bechamel,  rendering  them  more  delicious  ; empty  them 
immediately  on  leaving  the  oven  : to  fill  them,  cut  the  breast  of  a 
fowl  in  lengths  of  half  an  inch  and  the  sixth  part  of  an  inch 
square,  with  a little  tongue,  two  truffles,  and  mushrooms,  cut  in  the 
same  manner,  and  sauced  with  a good  Bechamel  made  of  fowl  con- 
somme and  truffles  ; put  the  garniture  in  bain  Marie , and  when 
serving,  fill  the  croustades ; mask  with  a little  Bechamel,  cover,  and 
serve.  Fillets  of  soles,  turbot,  or  any  other  fish,  may  thus  be  served 
with  a Bechamel  maigre . 


Petits  Pates  Russes — (Patties,  Russian  manner). 

Chop  the  half  of  a fillet  of  beef,  which  has  hung  some  time,  and 
mix  it  with  four  ounces  of  butter ; season  it  with  salt,  pepper,  nut- 
meg, chopped  mushrooms,  parsley,  and  shallot,  and  a little  poultry 
glaze;  the  croustades  sheeted  as  above ; fill  them,  cover  them  with  a 
cover  of  puff' paste,  and  when  serving,  mask  them  with  a little  sauce 
tortue  ; cover  them  again,  and  serve. 

Petits  Pates  de  Mouton  a V Anglaise — (Mutton  Patties,  English  manner). 
Remove  the  skin,  and  cut  small  the  fillets  of  two  necks  of  mutton, 

* Subjects  of  Plate  XV. : — 

1.  Represents  les  petites  Croustades  a la  Bechamel. 

2.  Les  Truffes-Croustades  en  surprise. 

3.  Les  Croustades  de  Nouilles  an  Chasseur. 

4.  Les  petites  Chartreuses  a la  Francaise. 

5.  Les  petites  Casseroles  de  Riz  ala  Reine. 

6.  Les  petites  Vol  au  Vent  a la  Nesle. 

7.  Les  petites  Croustades  de  Vermicelli. 

S.  Les  petites  Croustades  a la  Monglat. 

9.  Les  petites  Croustades  de  pain  garnies  de  cailles  au  gratin. 
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which  have  been  hung  for  some  time  ; cut  four  onions  small,  fry  them 
slightly  in  clarified  butter,  drain,  and  mix  them  with  four  ounces  of 
fresh  butter,  chopped  parsley,  and  mushrooms,  salt,  pepper,  nutmeg, 
and  the  minced  mutton ; sheet  the  moulds  as  above,  fill  them  with  the 
meat,  and  cover  them  with  a false  covering  of  puff  paste  ; the  proper 
coverings  being  made,  as  for  the  cronstades  a la  Bechamel , (which  see)  ; 
when  serving,  take  off  the  false  covers,  pour  into  them  some  clemU 
Espagnole,  and  place  on  them  their  proper  covers. 

Truffles  Croustades  en  surprise , No.  2. — (Of  Truffles). 

Brush,  and  wash  in  warm  water,  twelve  large  well-formed  truffles, 
dress  them  in  Champagne  wine,  drain,  and  let  them  cool ; then  lay 
them  on  their  flattest  side,  and  pierce  them  to  about  three-fourths  of 
their  depth,  with  a root-cutter  (one  inch  wide)  ; take  off  neatly,  with 
the  point  of  a knife,  a cover;  then  empty  the  truffles  carefully,  with  a 
small  teaspoon,  not  breaking  the  outside  ; when  serving,  fill  them  with 
a puree  of  fowl  or  game,  or  a salpicon  of  fowl  and  truffles,  or  cocks’ 
kidneys  with  truffles  turned  of  the  same  shape,  or  combs  cut  in  dice 
with  truffles ; the  whole  sauced  with  Bechamel , or  theyjnay  be  filled  with 
small  escalopes  of  fat  livers,  or  fillets  of  larks  with  small  mushrooms, 
or  any  other  small  game  ; these  last  sauce  with  an  Espagnole,  or 
Allemande ; when  filled,  cover  them  with  the  round  pieces  taken  off 
when  they  were  emptied. 

Petites  Croustades  de  Nouillesau  Chasseur , No.  3. — (Small  Croustades 

of  Nouilles,  Hunter’s  fashion). 

Make  nouille  paste  with  twelve  yolks  of  eggs,  roll,  and  cut  it  as 
directed  (see  that  article)  ; boil  it  some  minutes  in  boiling  water, 
drain  it  on  a large  sieve,  and  mix  it  in  a stewpan  with  four  ounces  of 
blitter  and  a little  salt;  turn  it  out  on  a large  saute- plate,  and  spread 
it  equally  two  inches  and  a half  thick  ; when  cold,  turn  it  from  the 
saute-plate  on  to  the  dresser,  and  cut  the  croustades  with  a plain  round 
cutter  (one  inch  and  a quarter  wide,  or  of  an  oval,  square,  or  diamond 
shape)  ; break  eight  eggs  in  a basin,  beat  them  up,  and  dip  the 
croustades  in  it,  let  them  drain,  and  roll  them  on  all  sides  in  fine  bread- 
crumbs; when  well  covered,  renew  the  operation,  roll  them  lightly  on 
the  dresser  to  render  them  smooth;  and  having  marked  out  with  a 
cutter  a cover  on  the  best  end,  fry  them  in  clean  lard,  rather  hot,  and 
take  them  out  when  of  a light  gold  colour ; remove  the  cover  with  the 
Pomt  of  a knife,  and  empty  them  gently  with  a teaspoon ; when  serving, 
fill  them  with  any  of  the  garnitures  directed  for  the  Truffles  Croustades , 
(which  see.)  Croustades  of  vermicelli  are  thus  made. 


Petites  Chartreuses  a la  Frangaise — (Small  Chartreuses,  French 

manner). 

Iney  are  prepared  exactly  as  the  larger  chartreuses , (which  see,) 
the  interior  being  filled  with  a lark,  boned,  and  dressed  with  the  cab- 
bage;  but  take  them  up  before  the  cabbage,  the  larks  requiring  but 
little  stewing;  before  placing  them  in  the  chartreuses , trim  them,  and 
pull  out  the  strings  ; when  the  chartreuses  are  finished,  put  them  in  a 
bain  Marie  for  half  an  hour ; and  to  dish  them  up  easily,  have  a round 
tin  slice,  (two  inches  and  a half  wide,  with  a small  handle,)  turn  a 
chartreuse  on  to  it,  and  with  a slight  inclination,  slide  it  on  the  dish, 
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and  raise  the  mould ; you  thus  place  them  without  any  disarrangement: 
the  moulds  should  be  two  inches  high  and  two  inches  wide. 


Petite s Casser alettes  de  Riz , No.  5. — (Small  Rice  Casserolettes) 

Are  absolutely  the  same  as  the  larger  Casserole  (see  that  article) ; 
form  the  rice  two  inches  and  a quarter  high  and  two  inches  wide,  place 
them  on  a baking-sheet  (three  inches  apart),  that  they  may  receive  an 
equal  colour  ; put  them  in  a warm  oven,  and  take  them  out  when  of  a 
fine  yellow  tint;  empty  them,  and,  when  serving,  fill  them  with  any  of 
the  garnitures  directed  for  the  Truffes  Croustades;  when  filled,  glaze 
them  slightly  round  the  sides  ; and  tor  a cover,  put  a filet  Mignond  la 
Conti , or  larded,  and  neatly  glazed,  shaped  like  a ring,  and  in  "the  centre 
put  a truffle  turned  round,  and  serve. 


Petites  Bouchees  a la  Reine  (Small  Bouchees  (mouthsful)  Queen’s 

fashion) 

Are  small  vol  au  vents , served  with  the  same  garnitures  as  the  small 
Croustades  a la  Bechamel  (see  the  article)  ; but  as  they  must  be  verv 
upright  and  round,  it  is  necessary  to  leave  them  for  some  minutes  ; after 
having  rolled  the  paste  seven  times,  cut  them  a little  thicker  than  usual, 
with  a fluted-cutter  two  inches  wide;  range  them  on  a baking-sheet’ 
(slightly  wetted,)  and  having  egged  them,  cut  them  with  a cutter,  but 
not  deep,  to  form  a cover,  and  as  near  as  possible  to  the  ed <?e  ; bake 
them  in  a quick  oven,  of  a good  colour. 

The  Croustades  of  V zrmicelli  (No.  PI.  XV.)  are  prepared  as  the 
Croustades  of  Nouille  (which  see). 


Petites  Croustades  d la  Monglat,  No.  8.— (The  name  of  the  Inventor). 

Prepare  twelve  small  croustades  in  the  same  way  as  the  petites 
Pates  d la  gelee  (see  Part  VI.)  ; but  make  them  only  two  inches 
wide  and  two  inches  high ; line  their  sides  and  bottom  with  very  thin 
slices  of  fat  bacon,  and  fill  them  with  flour  and  chopped  suet;  egg, 
decorate,  and  put  them  in  a quick  oven  till  of  a handsome  liaht  colour  ; 
empty  them,  and  fill  them  with  escalopes  of  fat  livers  and  truffles’ 
sauced  d la  Monglat;  or  with  Ragout  d la  Financier e , d la  Toulouse ; 
or  with  a blanquette  of  Fowl  d la  Bechamel;  or,  before  they  are 
baked,  they  may  be  filled  like  the  small  croustades  of  bread,  as  below 
described. 

Petites  Croustades  de  Pain  garnie  de  Cailles  au  gratin , No.  9. (Small 

Bread  Croustades  with  Quails). 

Have  a stale  round  loaf  of  French  bread  of  six  pounds  weight,  cut  it 
in  slices  crosswise  two  inches  thick,  cut  out  the  crumb  with  a’ cutter 
three  inches  wide,  and  thus  form  twelve  croustades;  and  on  the  most 
even  side  mark  out  a cover  with  the  point  of  a knife,  the  sixth  part  of 
an  inch  from  the  edge  all  round ; then  flute  it  round  the  sides  ; put  six 
into  a stewpan,  with  sufficient  clarified  butter  to  fry  them  of  a lio-ht 
brown  over  a.  moderate  fire ; take  them  up  on  a napkin,  and  fry  The 
other  six  the  same ; then  clean  out  all  the  crumb,  and  put  in  each  a 
spoonful  of  farce  fine ; spread  on  the  table  twelve  quails  (boned), 
season,  and  put  in  them  a little  glaze,  and  the  size  of  a nut  of  forcemeat ; 
form  them  like  small  balloons,  and  place  one  in  each  croustade,  with  the 
breast  upwards ; then  range  the  croustades  near  to  each  other,  on  a 
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baking-sheet,  covered  with  sheets  of  bacon ; surround  them  also  with 
sheets°of  bacon,  and  a band  of  paper  tied  with  packthread;  and  on  the 
top  two  sheets  of  buttered  paper ; put  them  in  a gentle  oven  for  one 
hour  and  a half ; then  take  off  the  bacon,  drain  the  croustcides  on  a 
napkin,  sauce  them  with  a little  good  Espagnole , and  serve.  They  may 
also  be  filled  with  larks,  (two  in  each,)  small  partridges,  &c. 

La  Sauce  Espagnole — (Spanish  sauce). 

Lay  in  a deep  stewpan,  seven  inches  wide,  two  slices  of  lean  ham 
half  an  inch  thick,  upon  the  ham  place  a nut  of  veal  and  two  partridges, 
with  as  much  beef  stock  as  will  cover  the  veal  only,  cover  it  and  put  it 
over  a quick  stove  ; when  the  stock  is  reduced,  lay  hot  cinders  on  the  top 
of  the  fire  that  the  veal  may  sweat  slower,  and  all  the  gravy  be  drawn 
out,  which  producing  more  glaze,  renders  the  sauce  more  perfect ; when 
it  is  nearly  down,  do  not  leave  it,  lest  the  glaze  catches ; this  care  is 
essential,  for  if  it  catches  it  gives  a disagreeable  odour  and  bitterness 
to  the  taste  ; (the  stock  used  in  drawing  the  veal  down  should  have  as 
little  salt  as  possible  in  it;)  when  it  begins  to  take  alight-brown  colour, 
and  little  or  no  liquor  remains,  take  it  from  the  fire,  and  run  a knife 
through  the  veal,  that  the  gravy  it  contains  may  be  added  with  the 
glaze ; throw  some  ashes  on  the  fire,  and  replace  the  stewpan  for  nearly 
an  hour,  watch  the  glaze  until  it  takes  a clear  red  colour ; to  discover 
the  proper  degree,  dip  the  point  of  a knife  into  the  glaze,  and  taking  a 
little  from  it,  roll  it  between  your  fingers ; if  sufficiently  down,  it  will 
form  itself  into  a ball,  but  if  not,  it  will  stick  to  the  fingers  ; if  at  the 
proper  point,  take  off  the  stewpan  and  set  it  on  one  side  for  a quarter  of 
an  hour,  that  the  glaze  may  more  easily  dissolve,  then  fill  it  up  with 
consomme  or  beef  stock,  and  set  it  at  the  corner  of  the  stove;  (if  no 
partridges  can  be  obtained,  the  carcases  of  two  rabbits,  or  one  whole 
one,  will  afford  an  agreeable  flavour;)  when  it  boils,  skim  it,  and  make  a 
roux  (thickening)  by  melting  four  ounces  of  butter,  adding  as  much 
sifted  flour  as  will  make  it  a little  stiff,  put  it  over  a slow  fire,  and  stir  it 
often,  that  it  may  receive  equally  and  gradually  a light-gold  colour; 
pour  into  this  roux  two  ladiesful  of  stock,  stirring  it  continually  (but 
remove  it  from  the  fire)  till  it  becomes  quite  smooth,  then  add  more  stock, 
and  stir  it  until  smooth  and  well  mixed  ; then  pour  it  back  on  the  veal, 
add  a bunch  of  parsley  and  shallot,  with  half  a bayleaf,  a little  thyme, 
two  cloves,  and,  above  all,  some  trimmings  of  mushrooms,  let  it  go 
gently  at  the  corner  of  the  stove,  skim  it,  and  after  an  hour’s  boiling, 
take  off  all  the  fat,  and  after  another  hour  and  a half,  again  skim  it, 
and  pass  it  through  a tamis  ; stir  it  occasionally  with  a spoon,  that  the 
surface  may  not  be  covered  with  a skin  formed  by  the  action  of  the  air ; 
thus  attended,  this  should  be  an  Espagnole  of  a good  flavour,  though  not 
salt ; its  colour  a clear,  lively  red,  although  light. 

Sauce  demi  Espagnole  d la  glace — (Demi- Spanish  sauce). 

Mark  a consomme  with  the  carcases  and  trimmings  of  two  fowls 
moistened  with  good  beef  stock  (the  flesh  of  the  fowls  serving  for  que- 
nelles for  th epdte  chaud ),  adding  a carrot,  two  onions,  and  the  trimmings 
of  truffles  and  mushrooms  ; let  it  go  gently  for  nearly  two  hours,  strain  it 
through  a napkin,  and  when  settled,  drain  off  all  the  liquor  that  is  clear 
(if  the  quenelles  are  of  game,  work  the  Espagnole  with  an  essence  of  game 
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marked  in  the  same  way  with  a head  of  shallot,  and  with  an  essence  of 
truhles  and  mushrooms)  ; put  into  a stewpan  half  of  the  Espagnole 
sauce,  made  as  in  the  last  article,  with  the  same  quantity  of  the  Con- 
somme of  fowl  or  game  ; place  it  over  a quick  fire,  stirring  it  until  it 
boils,  then  put  it  at  the  corner  of  the  stove,  skim  it,  and  take  the  fat  off 
perfect,  leaving  it  there  for  three-quarters  of  an  hour,  after  which 
skim  it  again,  replace  it  on  a quick  stove,  stirring  it  with  a spoon  that  it 
may  not  boil  over,  for  this  extreme  ebullition  is  necessary  to  preserve  the 
flavour,  the  essential  spirit  of  this  sauce;  whilst  thus  working  the 
Espagnole , the  glaze  it  gradually  receives  is  most  brilliant;  when* suffi- 
ciently reduced,  pass  it  through  a tamis,  and  mark  the  ragout  with  it 
thus.  Put  into  a stewpan  a glass  of  true  dry  Madeira  (or  if  not  to  be 
obtained,  use  Rhenish  or  other  white  wine),  with  a little  lean  ham,  a 
piece  of  bay  leaf,  a little  grated  nutmeg  and  mignonette,  pepper,  six 
mack  truffles  sliced,  and  set  them  over  a quick  fire : when  the  wine  is 
three-fourths  reduced,  take  out  the  ham  and  the  herbs,  add  cocks’  combs 
kidneys,  lambs’  sweetbreads,  and  mushrooms,  the  whole  dressed  very 
white,  and  drained,  toss  them  up  to  mix  them,  and  place  them  for  two 
seconds  over  a stove,  pour  over  them  the  Espagnole,  cover  and  set  them 
in  a bain  Marie ; when  serving,  pour  it  nearly  boiling  into  the  pate, 
and  lay  on  the  top  some  fine  white  combs  without  sauce,  and  some 
large  crayfish  ; some  persons  use  allspice  in  this  sauce,  but  it  predomi- 
nates, and  prevents  the  relishing  flavour  of  the  game,  truffles  and 
mushrooms. 


Sauce  V eloute — (Velveted,  smooth). 

Put  in  a stewpan  seven  inches  wide  two  slices  of  lean  ham,  a nut  of 

veal,  and  a fowl,  and  put  sufficient  beef  stock  to  cover  the  veal (this 

stock  must  not  have  the  least  colour,  as  in  the  reduction  of  the  veloute 
it  would  greatly  discolour  it)  : place  it  covered  over  a quick  stove,  and 
when  the  stock  is  half  reduced,  put  some  live  ashes  on  the  cover,  the 
better  to  sweat  the  veal;  prick  the  veal  and  fowl,  and  leave  them  over 
a moderate  fire  for  a good  quarter  of  an  hour,  that  the  stock  that 
remains  should  not  fall  to  a glaze,  but  attain  the  lightest  tint  possible  : 
then  fill  it  up  with  stock  and  consomme  of  fowl,  and  when  they  boi]J 
put  it  at  the  corner  of  the  stove  ; skim  it,  and  throw  in  a bundle  of  herbs 
and  white  mushrooms ; make  a rouoc  of  four  ounces  of  butter  and  as 
much  sifted  flour  as  will  make  it  a little  stiff,  let  it  stand  for ’half  an 
hour  over  a very  slow  fire,  and  pour  into  it  two  large  spoonsful  of  the 
veloute  stock,  and  perfectly  mix  it,  that  it  may  be  without  lumps,  addin* 
gradually  more  stock,  until  properly  thinned,  then  pour  it  back  into  the 
stewpan  with  the  meat,  and  put  over  a quick  fire;  when  boilin*  set  it 
at  the  corner  of  the  stove,  skim,  cover,  and  leave  it  to  simmerfor  two 

!0Urs  ; ta’ie  oiF  al)  the  ,fat  i when  the  veal  is  done,  pass  the  sauce 
tin  ougli  a tammy,  and  stir  it  occasionally  as  directed  for  the  Espagnole. 

Sauce  Allemande — (German  Sauce). 

Put  m a stewpan  the  half  of  the  veloute,  and  the  same  quantity  of 
consomme  of  fowl  and  mushrooms,  but  no  salt,  place  it  on  a quick  fire, 
s jnmto  1 un  1 boils,  then  set  it  at  the  corner  of  the  stove,  cover,  and 
let  it  reduce  for  nearly  an  hour,  skim,  and  again  put  it  over  a quick  fire, 
stn ring  it  with  a wooden  spoon,  to  prevent  it  catching  at  the  bottom, 
and  when  it  becomes  thick,  and  adheres  to  the  spoon,  it  has  attained  its 
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point ; take  the  pan  from  the  fire,  make  a liaison  with  four  yolks  of  eggs 
and  two  spoonsful  of  cream,  pass  it  through  a tammy,  and  add  half  an 
ounce  of  butter  broken  in  small  pieces,  and  pour  it  into  the  veloute, 
stirring  it  carefully  that  it  may  mingle  gradually  with  it ; when  thus 
mingled,  stir  it  continually  over  a slow  fire  until  it  boils,  and  add  a little 
grated  nutmeg,  pass  it  through  a tamis  into  the  pan  containing  the 
garniture  for  the  Casserole  au  Riz  a la  Toulouse , reserving  a little  of 
the  sauce  to  mask  it  with. 

Bechamel — (Named  from  the  Marquis  de  Bechamel,  a patron  of  Gas-* 

tronomy  in  France). 

Reduce  veloute  as  for  the  Allemande , and  at  the  same  point,  pour 
into  it  some  cream  well  reduced  (or  reduce  to  one-third  a quart  of  new 
milk,  and  use  this  in  preference  to  the  cream,  because  as  the  latter  can- 
not be  obtained  but  when  a day  old,  it  is  apt  to  acquire  an  acidity, 
whilst  new  milk  runs  not  that  risk  ; but  if  good  double  cream  is  to  be 
procured,  use  it  cold,  mixing  it  by  degrees  into  the  veloute ) ; reduce  the 
Bechamel  again  after  pouring  in  one-third  of  the  milk,  and  add  at  twice 
the  remaining  milk,  some  minutes  between  each  time,  carefully  stirring 
with  a wooden  spoon  that  it  may  not  catch;  when  sufficient,  it  clings 
easily  to  the  garniture  it  sauces ; take  it  from  the  fire,  and  work  in  it 
the  size  of  a nut  of  fresh  butter,  and  some  spoonsful  of  double  cream, 
to  render  it  whiter ; put  a little  grated  nutmeg,  and  pass  it  through  a 
tamis;  sauce  with  this,  the  ragouts,  and  all  garnitures  directed  in 
entrees  d la  Bechamel , reserving  some  to  mask  the  surface  of  the 
dishes. 

Bechamel  maigre— (Without  meat,  for  Fast-days). 

Boil  a quart  of  milk,  melt  the  size  of  an  egg  of  fresh  butter,  and  mix 
sifted  flour  with  it,  to  make  a white  rouv,  which  place  for  some  minutes 
over  a slow  fire,  mix  the  milk  with  it,  pouring  in  only  a little  at  a time, 
when  it  boils,  put  it  at  the  corner  of  the  stove,  adding  a carrot,  an 
onion,  a bundle  of  parsley,  some  echalots,  thyme,  bayleaf,  basil,  and  a 
little  salt;  let  it  simmer  for  an  hour,  reduce  it  afterwards  to  give  it  con- 
sistence, add  salt  (if  necessary),  nutmeg,  and  a good  piece  of  fresh 
butter,  pass  it  through  a tammy,  and  use  it  for  entrees  of  fish  d la 

Bechamel  maigre.  These  are  the  sauces  principally  used  for  entrees  of 
the  oven. 


Farce  d Quenelle  de  Volatile — (Quenelle  of  Fowl). 

These  recipes  for  the  forcemeats  are  worthy  the  attention  of  young 
practicians,  for  a quenelle  or  godiveau  well  made  are  always  eaten  with 
pleasure.  Put  in  a stewpan  the  crumb  of  a French  loaf,  moisten  with 
two  spoonsful  of  consomme  of  fowl,  one  of  veloute , and  two  spoonsful 
of  chopped  mushrooms  ; put  the  pan  over  a slow  fire,  as  soon  as  the 
panade  boils,  stir  it  constantly  with  a wooden  spoon  till  dry  enough  to 
quit  the  bottom  of  the  pan,  and  form  a firm  but  yielding  and  smooth 
paste  ; mix  two  yolks  of  eggs  with  it  (these  may  be  omitted),  spread  it 
on  a dish,  and  cover  it  with  a sheet  of  buttered  paper,  take  the  fillets  of 
two  fine  fowls,  and  having  taken  off  the  skin  and  nerves,  pound  them 
rub  the  meat  through  a wire  sieve,  and  lay  it  on  a dish,  trim  a veal 
under  which  has  been  boiled,  and  become  cold,  pound  and  pass  it 
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through  a wire  sieve,  pound  the  panade , and  rub  that  through  also  • 
weigh  four  ounces  of  panade,  ten  ounces  of  fowl,  and  six  ounces  of 
udder  (or  butter),  pound  the  udder  and  panade  together  for  a quarter 
or  an  hour,  then  add  the  fowl,  pound  the  whole  for  twenty  minutes,  add 
nearly  half  an  ounce  ol  seasoning  spice,  three  spoonsful  of  sweet  herbs, 
a pinch  of  grated  nutmeg,  and  two  yolks  of  eggs,  pound  these  for  five 
minutes,  then  add  two  more  yolks,  and  a ragofit  spoonful  of  veloute  or 
Bechamel,  cold  ; pound  well  for  five  minutes,  then  put  the  forcemeat  into 
a basin,  and  fix  it  on  the  ice ; but,  to  try  if  it  be  firm  enough,  make  a 
small  quenehe,  and  boil  it  for  a few  minutes  in  some  stock  : when  taken 
up,  this  quenelle  should  be  tender  to  the  touch,  and  when  cut  in  two 
should  appear  smooth,  and  be  rich  and  agreeable  to  the  palate;  if  too 
delicate,  add  the  yolk  of  another  egg,  and  if  too  firm,  a little  more 
Veloute  : to  make  use  of  this  farce,  butter  slightly  two  saute  plates,  or 
else  stewpan  covers,  have  near  you  a stewpan  of  boiling  water,  place  in 
it  a silver  table-spoon,  fill  another  spoon  with  the  forcemeat,  and  spread 
it  smoothly  over  with  a knife,  giving  it  the  form  of  an  egg  cut  in  half 
lengthwise  rendering  them  smooth  by  dipping  the  knife  in  the  hot 
water,  lilt  the  quenelle  from  the  spoon,  by  passing  the  other  which  was 
lying  m the  hot  water  under  it,  and  removing  it  to  the  saute  plates  • be 
careful  not  to  disarrange  them  in  this  proceeding;  the  quenelles  may 
be  formed  also  m small  tea-spoons,  or  ragout-spoons,  these  last  serving 
to  garnish  removes  : they  are  formed  also  by  rolling  them  out  with  flou°r 
on  a dresser,  likewise  of  the  size  of  pistachio  nuts,  to  fill  small  vol  an 
verits,  casserolettes  of  rice  or  small  croastades  of  nouilles  &c  When 
ready  to  serve,  pour  some  boiling  stock  into  the  saute  plates,  and  when 
. fiuenelles  boil,  cover  and  let  them  go  gently;  at  the  moment  of 
using  them,  dram  them  on  a napkin,  and  place  them  in  a pate  chaud 
vol  au  vent,  or  cassarole,  or  dish  them  according  to  fancy  on  a dish  - 
mask  them  with  a ragout  d la  Financier e,  if  in  a pate  chaud;  with  a 
ragout  a la  loidou.se , n in  a vol  au  vent  or  casserole  ; and  if  in  a dish 
with  a good  consomme  of  fowl.  Quenelles  of  veal,  turkey,  pheasant’ 
paitndge,  and  other  game  or  fish  are  thus  prepared. 


Farce  Quenelle  de  Poissons— (Quenelle  of  Fish). 

Wash  and  trim  the  fillets  of  two  middling-sized  pike,  pound  the  flesh 
and  pass  it  through  a wire  sieve;  soak  in  milk,  or  beef  stock,  a piece 
of  crumb  of  bread,  then  squeeze  it  in  a napkin,  to  express  the  liquid, 
pound  and  pass  it  through  a sieve,  weigh  six  ounces  of  this  panade 
ten  ounces  of  fish,  and  six  ounces  of  butter,  pound  the  bread  and  fish 
together  lor  some  minutes,  and  then  add  the  butter,  pound  the  whole  for 
nfteen  minutes,  adding  nearly  half  an  ounce  of  seasoning  spice  a little 
nutmeg,  and  three  yolks  of  eggs;  pound  five  minutes  more,  and  add 
two  table-spoonsful  of  fine  herbs  passed  in  butter,  and  a ragout-spoonful 
of  Bechamel  maigre , mix  it  well  for  two  minutes,  take  it  from  the 
mortar,  and  set  it  aside  m a basin  ; then  proceed  as  in  the  quenelles 

of  fowl;  carp,  eels,  sorns,  and  whitings  are  thus  used;  usino-  udder  if 
not  for  maigre , & ’ 


Farce  maigre , au  beurre  d’Ecrivmes—( Maigre  forcemeat  with  Crayfish 

butter). 

Boil  twenty-six  crayfish,  take  off  the  claws  and  shells,  separating  all 
the  nerves  and  fleshy  skins,  dry  the  shells  in  the  oven  or  hot  closet,  and 
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pound  them  until  quite  pulverised,  (the  beauty  of  the  butter  depending  on 
this  operation,)  then  work  with  them  four  ounces  of  fresh  butter,  mix 
them  afterwards  in  a stevvpan  with  some  spoonsful  of  hot  water,  then 
squeeze  the  whole  through  a tarnis  over  a stevvpan  of  water,  that  the 
butter  may  remain  on  the  surface,  which  skim  off  into  a basin  of  cold 
water  that  it  may  set:  when  cold  press  it  on  a napkin,  and  use  it  as  part 
of  the  six  ounces  of  butter  required  for  the  preceding  article;  in  the 
same  way  it  may  be  used  with  farces  of  fowl,  &c.,  instead  of  udder. 

Farce  maigre  ciu  Truffes — (With  Truffles). 

Chop  very  fine  four  good  black  truffles,  and  mix  them  with  the  farce. 
Or  boil  them,  when  chopped,  in  half  a glass  of  Madeira  wine,  and  a 
spoonful  of  veloute:  when  reduced  to  a third,  set  it  to  cool,  and  then 
add  it  to  the  farce ; the  same  process  may  be  followed  with  the  farce  of 
fowl  with  truffles,  and  other  meats. 

Farce  maigre  an  Champignons-— QN\\\\  Mushrooms). 

Chop  a pottle  of  white  mushrooms  very  fine,  and  set  them  to  simmer 
with  a ragout-spoonful  of  consomme,  and  one  of  veloute  maigre ; 
when  reduced  one-half  rub  it  through  a tamis,  and  when  cold  mix  it 
with  the  farce  instead  of  the  veloute  generally  used : this  puree  may 
also  be  employed  in  farces  of  fowl  or  game. 

Farces Jines , grasses  etmaigres — (Fine  forcemeat  of  meat  or  fish) 

Are  ordinarily  made  use  of  for  gratins,  as  of  quails,  larks,  snipes,  & c., 
cm  gratia , in  cases,  croustades  of  bread  or  paste,  small  patties  to  be 
handed  round,  tourtes  for  entrees , or  pates  chauds , as  directed  under 
their  respective  heads,  &c. 


Farce  fine  de  Lapreaux — (Forcemeat  of  Rabbits). 

Weigh  twelve  ounces  of  the  flesh  of  a fine  wild  rabbit,  and  cut  it  in 
dice ; cut  eight  ounces  of  fat  bacon  in  the  same  way,  put  the  whole  in 
a stevvpan  with  two  ounces  of  fresh  butter,  three  spoonsful  of  herbs,  half 
an  ounce  of  seasoning  spice,  a bay-leaf,  two  small  onions  and  a carrot  in 
slices,  let  them  simmer  over  a slow  fire  for  twenty  minutes,  then  take 
out  the  onions,  bay-leaf,  and  carrot ; when  cold,  pound  it  and  pass  it 
through  a sieve;  pound  four  ounces  of  panade  as  for  the  quenelle  of 
fowl,  and  rub  it  through  a sieve,  beat  it  in  the  mortar  with  three  yolks 
or  eggs,  add  the  farce,  and  pound  it  for  a quarter  of  an  hour,  and  add  a 
spoonful  of  veloute  if  necessary ; pound  again  for  some  minutes,  then 
put  the  farce  away  in  a small  basin,  covered  with  buttered  paper;  the 
same  process  is  employed  as  above,  to  make  the  farce  fine  (or  cuites ) 
of  all  sorts  of  fowl,  game,  or  fat  livers. 


Farce  fine  de  Laitances  de  Carpes — (Forcemeat  of  Carp  roes). 

Soak  four  fine  carp  roes,  give  them  one  boil  only,  weigh  ten  ounces 
ot  them,  and  simmer  them  ten  minutes  in  six  ounces  of  butter,  season 
them  with  about  half  an  ounce  of  seasoning  spice  and  two  table-spoons- 
ful of  fine  herbs,  a bay-leaf,  and  a little  grated  nutmeg ; when  cold 
pound  the  roes  with  six  ounces  of  panade  (as  for  the  Quenelle  of  Pike, 
which  see)  ; when  pounded  ten  minutes,  add  the  butter  the  roes  were 
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passed  in,  and  when  the  whole  has  been  beaten  some  minutes,  add  three 
yolks  of  eggs  and  four  spoonsful  of  Bechamel  maigre  ; use  this  farce 
for  entrees  of  fish,  whether  cm  gratin , or  for  pates,  as  above  mentioned  ; 
proceed  thus  also  with  mackerel  roes  or  livers  of  whitings  or  pike. 

Farce  fine  d'Ecrivisses — (Forcemeat  of  Crayfish). 

Boil  twenty-six  crayfish,  and  with  the  shells  make  four  ounces  of 
crayfish-butter  (see  the  article  Farce  maigre  au  benrre  d'Ecrivisses ), 
pound  the  flesh  from  the  large  claws  and  tails,  and  rub  it  through  a 
wire  sieve  ; weigh  ten  ounces  of  this  meat,  and  beat  it  with  ten  ounces 
of  panade , then  add  two  ounces  of  fresh  butter,  and  the  four  ounces  of 
crayfish-butter,  about  half  an  ounce  of  seasoning  spice,  a little  nutmeg, 
three  yolks  of  eggs,  and  a little  Bechamel  maigre , pound  the  whole  as 
usual ; farce  of  prawns  and  lobsters  are  thus  made  also. 


Farce  fine  d’Anchois— -(Forcemeat  of  Anchovies). 

Soak,  bone,  perfectly  clean,  and  weigh  ten  ounces  of  fine  anchovies, 
and  pass  them  two  minutes  only  in  four  ounces  of  fresh  butter,  with 
two  spoonsful  of  chopped  fine  herbs,  a little  nutmeg,  and  a little  season- 
ing spice  j when  coni,  pound  tne  anchovies  without  their  seasonings 
with  six  ounces  of  milk  panade,  then  add  the  butter,  herbs,  &c.,  pound 
five  minutes,  and  add  four  ounces  of  crayfish  or  other  butter,  and  three 
yolks  of  eggs,  pound  these  all  well  together ; the  farce  of  sardines  and 
salt  herrings  are  thus  prepared. 

Farce  fine  auoc  T ruffes — (Forcemeat  of  Truffles). 

Chop  five  ounces  of  very  black  truffles,  pass  them  ten  minutes  in  four 
ounces  of  fiesh  butter,  with  a quarter  of  an  ounce  of  seasoning  spice, 
and  a little  giated  nutmeg,  dram  them  on  a dish,  pound  three  ounces  of 
milk  panade  ; when  the  truffles  are  cold,  pound  them  with  the  panade , 
and  add  the  butter  in  which  they  were  passed,  pound  the  whole  very 
perfectly,  mixing  three  yolks  of  eggs  with  them.  Prepare  thus  the 
farce  of  mushrooms  and  morels. 


Godiveau  a la  Ciboulette — (Godiveau  with  chives). 

Trim  one  pound  of  nut  of  veal,  and  one  pound  and  a half  of  very 
floury  beef  suet ; the  veal  being  well  chopped,  mix  the  suet,  and  chon 
the  whole  very  well  together  with  one  ounce  of  seasoning  spice,  a 
little  nutmeg,  and  four  eggs  ; then  pound  until  no  fragment  of  veal  or 
suet  remains  ; take  it  from  the  mortar  to  put  it  two  hours  on  ice,  then 
pound  it  in  two  portions,  moistening  them  gradually  with  pieces  of  ice 
of  the  size  of  an  egg,  washed,  which  renders  the  farce  smooth  and  very 
firm,  but  put  not  too  much,  as  the  farce  should  be  of  the  consistence  of 
quenelle,  then  put  it  into  a basin,  and  pound  the  remainder  in  the  same 
way  ; (the  ice  assists. greatly  in  giving  the  godiveau  that  perfect  rich- 
ness which  is  so  desirable ; for  when  it  oils,  the  extreme  heat  of  the 
summer  sometimes,  preventing  the  mingling  of  the  suet  with  the  veal, 
it  loses  all  its  qualifications  ^ for  this  reason,  it  is  necessary  in  summer 
to  use  ice,  which  in  winter  is  needless ;)  put  this  with  the  other  in  the 
basin,  with  two  spoonsful  of  veloute  and  one  of  chives,  chopped  very 
fine,  and  use  it  for  the  same  purposes  as  quenelle  of  fowl. 
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Godiveau  de  Volatile  aux  Truffes — (Godiveau  of  fowl  with  Truffles). 

Proceed  exactly  as  above,  using  one  pound  of  the  fillets  of  fowl,  or 
other  poultry  in  place  of  veal,  mixing  with  it  four  spoonfuls  of  truffles 
chopped  very  fine,  instead  of  chives. 

Godiveau  de  Gibier  aux  Champignons — (Godiveau  of  Game  with 

Mushrooms). 

The  same  process  as  the  preceding ; using  one  pound  of  the  flesh  of 
partridges,  or  wild  rabbits,  instead  of  veal,  and  four  spoonfuls  of  white 
mushrooms  chopped  very  fine,  and  passed  off. 

Godiveau  de  Carpes — (Godiveau  of  Carp). 

Pound  and  rub  through  a wire  sieve  one  pound  of  the  flesh  of  carp, 
and  four  ounces  of  panade  ; use  this  mixture  instead  of  veal ; add  to  it 
four  spoonfuls  of  fine  herbs,  composed  of  parsley,  shallots,  mushrooms, 
and  truffles ; proceed  with  these  as  above  directed  ; the  small  quantity 
of  panade  employed  is  because  the  flesh  of  the  carp  has  not  sufficient 
consistence  to  make  a godiveau  of  a perfect  body ; without  it,  it  would 
not  be  firm  enough  to  bear  the  cooking.  Godiveau  of  pike  or  sea  eel 
may  be  made  also,  by  mingling  panade  as  here  directed  ; or  the  like 
weight  of  potatoes  roasted  in  the  cinders. 
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PART  THE  SIXTH. 


Des  grosses  'pieces  de  fonds — (Of  large,  substantial  dishes). 

There  are  two  very  distinct  kinds  of  grosses  pieces ; the  first  compre- 
hends substantial  pieces  for  removes,  &c. ; the  other,  pieces  montees , 
or  ornaments:  by  pieces  de  fonds  is  implied  all  dishes  in  pastry  that 
form  one  entire  dish,  whether  from  its  composition,  or  from  its  particular 
appearance;  as  for  example,  Cold  Pies,  Savoy  Cakes,  Brioches,  Babas , 
gateaux  de  Compiegne , Conglauffles , &c. ; whilst  the  pieces  montees , or 
ornamental  pastries,  are  more  considerable  in  number. 

De  V Assaisonnement — (Of  the  seasonings). 

The  cause  of  the  high  and  perfect  seasoning,  it  is  to  be  observed,  de- 
pends not  only  on  the  fine  taste  and  precise  tact  of  the  cook,  but  more 
particularly  on  the  quality  of  the  spices  used.  Put  in  a mortar  half  an 
ounce  of  grated  nutmeg,  half  an  ounce  of  broken  cloves,  a quarter  of 
an  ounce  of  white  pepper,  a quarter  of  an  ounce  of  allspice,  a quarter  of 
an  ounce  of  broken  mace,  a quarter  of  an  ounce  of  dried  bayleaf,  a 
quarter  of  an  ounce  of  dried  basil,  a quarter  of  an  ounce  of  dried  thyme  ; 
work  the  whole  to  powder,  pass  it  through  a silk  sieve,  and  put  it  into  a 
tin  box  that  is  made  to  shut  very  close,  whereby  the  spices  may  retain 
their  strength ; mix  with  one  ounce  of  this  preparation  one  pound  of 
salt,  dried  in  the  oven  and  finely  sifted ; (to  one  pound  of  veal,  vvhen 
boned,  put  half  an  ounce  of  this  salted  or  seasoned  spice,  which  will 
season  it  effectually). 

Pate  froid  de  Jambon , No.  1. — (Cold  Ham  Pie).’ 

Make  four  pounds  and  a half  of  pate  d dresser  as  directed  in  Part  IV., 
and  cover  it  with  a napkin  slightly  wetted;  trim  a nut  of  white  veal;  i; 
take  off  the  skin  and  nerves  from  one  pound  of  the  under  nut  also,  and  t 
chop  it  with  one  pound  and  a half  of  fat  bacon,  put  it  in  a mortar  with  a 
little  more  than  half  an  ounce  of  seasoning  spice,  chop  two  eschalots, 
blanch  them  in  a little  boiling  water,  and  squeeze  them  in  a cloth  ; add  , 
a spoonful  of  parsley,  two  of  mushrooms,  two  of  truffles,  all  well 
chopped ; pound  this  mixture  with  two  eggs,  and  a spoonful  of  veloute 
or  Espagnol ; take  the  farce  from  the  mortar,  afterwards  cut  one  pound 
of  bacon  in  lardons  three  inches  long,  mix  a spoonful  of  herbs  as 
directed  for  the  farce,  with  half  an  ounce  of  seasoning  spice,  and  roll 
the  lardons  in  it ; lard  the  veal  with  these,  with  a larding  pin,  across 
the  fibres  of  the  meat,  exactly  in  the  thickest  parts  of  it,  and  trim  off 
their  ends ; mould  up  three-fourths  of  the  paste,  roll  it  out  round,  an 
inch  thick,  build  with  it  a pie  eight  inches  wide,  and  of  the  same  depth. 

It  is  difficult  to  perform  this  operation  without  practice:  first,  mould  the 
paste  with  the  right  hand,  smoothing  it  with  the  left,  until  it  becomes  a 
smooth,  round  ball ; roll  it  out  as  above,  mark  with  the  ends  of  the 
fingers  a circle  six  inches  wide  for  the  bottom,  run  the  hands  between 
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the  paste  and  the  dresser,  rising  and  squeezing  the  paste,  contracting 
it  with  the  fingers  of  both  hands,  beginning  close  to  the  circle,  and 
going  gradually  round,  closing  up  the  paste  as  you  proceed,  until  it 
forms  a wall  of  the  height  desired,  (the  fingers  should  be  kept  straight 
and  close  together,  to  prevent  creases  in  the  paste,)  the  wall  should  be 
of  the  same  thickness  throughout ; with  these  attentions,  with  address 
and  taste,  a handsome  pie  may  be  formed  (see  the  designs).  When  the 
pie  is  thus  ready,  trim  a good  ham  which  has  been  boiled  six  hours  the 
day  previous,  take  off  the  skin  and  rancid  fat,  and  the  black  parts  under- 
neath, but  preserve  the  fat  at  top  as  thick  as  possible ; cut  it  of  the  size 
of  the  interior  of  the  pie ; cut  into  dice  all  the  lean  trimmings  of  the 
ham,  and  mix  them  and  the  ends  of  the  lardons  with  the  farce  ; put 
half  the  farce  into  the  pie,  spreading  it  even  on  the  bottom  and  sides ; 
weigh  the  veal,  and  if  three  pounds  in  weight  before  it  was  larded, 
use  one  ounce  and  a half  of  seasoning  spice,  trim  it  the  same  as  the 
ham,  lay  it  in  the  pie,  and  with  the  trimmings  fill  up  any  unequal  places, 
surround  it  with  farce,  and  cover  it  with  its  spice,  and  with  a layer  of 
farce  one  inch  thick;  on  this  lay  the  ham,  which  should  enter  the  pie 
easily;  cover  this  with  farce,  so  that  the  top  may  be  smooth,  but  rising 
a little  in  the  centre,  put  on  it  two  bayleaves,  and  spread  over  the  whole 
a pound  of  fresh  butter,  which  cover  with  sheets  of  bacon,  or  the  fat  of 
the  ham  preserved  for  that  purpose  ; scrape  clean  off  all  the  farce  that 
remains  round  the  pie ; mould  three-fourths  of  the  remaining  paste, 
and  roll  it  out  thin,  wet  the  inner  edge  of  the  pie,  as  also  this  sheet, 
and  lay  it  (the  wet  side  downwards)  over  the  pie,  press  them  together, 
that  they  stick  closely ; make  a small  hole  at  top,  cut  the  edges  round 
the  top  even  ; but  extending  the  upper  edge,  and  pinching  the  border, 
and  then  decorate  the  top  with  an  ornament  (see  the  design).  Pre- 
pare a band  of  pasteboard  of  the  form  designed  in  PI.  XVI.*  ; for  this 
purpose  have  a large  sheet  of  pasteboard,  which  cut  through  the  middle 
in  its  width,  cut  slits  on  this  border  half  way  down,  stitch  them  to- 
gether at  the  ends,  folding  one  end  over  the  other  two  inches  only  ; 
then  trace  upon  the  border  lengthwise  a straight  line  (see  fig.  1, 
No.  4,  PI.  XVI.),  and  draw  another  line  somewhat  circular,  twenty- 
four  inches  long;  these  two  lines  should  join  at  their  ends  (see  fig.  2, 
No.  4,  PI.  XVI.),  whilst  in  the  centre  there  should  be  a space  of  two 
inches  (see  fig  3,  No.  4,  PL  XVI.)  ; then  draw  under  the  circular  line 
another,  eight  inches  below  it,  if  the  pie  is  of  that  height ; this  second 
line  should  be  twenty-six  inches  long  (see  fig.  4),  cut  the  pasteboard  by 
tnese  lines,  but  two  inches  longer,  making  their  extremities  square 
(see  fig.  5,  No.  4)  ; cut  the  top  of  the  pasteboard  in  slits  two  inches 
deep,  and  half  an  inch  apart  (see  fig.  6,  No.  4),  and  bend  them  over 
the  rolling  pin ; surround  the  pie  with  this  pasteboard,  which  should 
completely  inclose  it,  but  remark  that  the  pieces  are  so  bent  at  the  top 
as  to  preserve  the  vase-like  shape  of  the  pie  ; sew  four  tapes  a foot  long 
at  each  end  of  the  pasteboard  to  tie  it,  and  thus  the  handsome  appear- 
ance of  the  pie  will  be  maintained  (see  fig.  7,  No.  5)  ; a mould  of  tin 


* Subjects  of  Plate  XVI.— 

}'  Represents  un  pate  froid  dresse  et  garni  a la  moderne. 

0*  » xm  buisson  de  petits  pates  a la  gelee,  garnis  de  cables. 

'j*  ” lin  pate  chaud-froid  garni  de  perdreaux  rouges  aux  truffes. 

’ ^ pasteboard  to  sustain  the  pies  during  their  baking, 
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for  this  purpose  may  be  made  to  turn  on  a hinge  in  the  middle,  and 
fastened  at  the  ends  with  clasps,  and  instead  of  being  slit  at  top,  may  be 
made  wider  with  the  hammer ; the  pie  must  then  be  formed  exactly 
of  its  height  and  width.  When  the  pie  is  washed  with  egg,  surround  it 
with  a band  of  buttered  paper,  which  fasten  by  laying  on  it  another 
small  one  washed  with  egg  ; put  the  pie  in  a quick  oven,  and  ten 
minutes  after  put  the  pasteboard  quickly  round  it ; when  coloured  of  a 
light  brown  at  top,  cover  it  with  four  sheets  of  paper  doubled,  give  it 
four  hours’  baking,  and  taking  it  from  the  oven,  pour  into  it  a pint  of 
clarified  consomind,  and  some  Madeira  wine  ; close  the  hole  in  the 
cover  immediately  with  a small  piece  of  paste,  and  when  nearly  cold 
take  off  the  pasteboard.  Pasteboards  of  this  formation  may  be  used  for 
all  sorts  of  raised  pies,  hot  or  cold. 

Timbale  garnie  d'une  Dinde  en  galantine  aux  Truffes — (Timbal,  with  a 

galantine  of  Turkey  and  Truffles). 

This  is  an  excellent  pie  for  country  or  hunting  parties,  or  large  break- 
fasts, &c. 

Having  carefully  boned  two  fat  young  turkeys,  take  away  the  meat 
from  the  thighs  of  one,  and  replace  it  with  the  fiesh  from  the  breast 
of  the  other;  weigh  one  pound  and  a half  of  the  fiesh  of  the  thighs, 
with  two  pounds  and  a quarter  of  fat  bacon  ; chop,  pound,  and  pass 
them  through  a wire  sieve  ; pound  and  rub  through  a sieve  half  a pound 
of  panade  made  with  consomme  of  fowls,  and  with  the  meat  make  it 
into  a forcemeat ; add  one  ounce  and  a half  of  seasoned  spice,  four  yolks 
of  eggs,  two  large  spoonsful  of  veloute  or  bechamel , a spoonful  of  echa- 
lotes  chopped  and  blanched,  two  of  parsley,  four  of  mushrooms,  four  of 
truffles,  all  chopped  fine  ; then  cut  in  dice  half  an  inch  square  three- 
quarters  of  a pound  of  salt  tongue,  three-quarters  of  a pound  of  dressed 
veal  udder,  or  the  like  weight  of  fat  bacon,  boiled  a few  minutes  ; wash 
well,  and  peel  four  pounds  of  truffles,  cut  some  in  two  pieces,  and  others 
into  dice,  to  mix  with  the  farce;  cut  one  pound  of  fat  bacon  into  lar- 
dons  a quarter  of  an  inch  square,  and  three  inches  long,  and  roll  them 
in  half  an  ounce  of  seasoned  spice,  with  a spoonful  of  sweet  herbs 
chopped ; weigh  the  turkey,  and  for  every  pound  allow  half  an  ounce 
of  seasoned  spice,  spread  it  out,  and  lard  it  with  the  lardons,  cut  the  flesh 
where  thickest,  and  place  the  trimmings  where  it  is  thinnest ; strew  over 
it  half  of  the  spices  weighed,  arrange  on  it  half  the  truffles,  and  spread 
one-fourth  of  the  farce  ; again  truffles,  and  then  more  farce  : form  it  in 
the  shape  of  a balloon,  enveloping  the  farce  within  the  turkey ; take 
away  the  skins  and  sinews  from  a nut  of  veal,  lard  it  ( dauhe ) with 
lardons  prepared  as  those  above,  and  trim  them  ; being  thus  readv, 
make  with  four  pounds  and  a half  of  sifted  flour,  a paste  for  building, 
butter  a large  mould  eight  inches  wide,  and  as  many  in  height,  cut  one- 
fourth  of  the  paste  away,  and  build  the  rest  six  inches  high,  and  place 
it  within  the  mould,  and  with  the  reserved  paste  moulded  up,  work  it 
against  the  mould,  being  careful  that  it  is  kept  of  an  equal  thickness, 
and  that  no  air  remains  between  it  and  the  mould;  spread  over  the 
bottom  and  sides  of  the  timbal  thus  formed  very  thin  slices  of  bacon, 
and  over  them  half  of  the  remaining  farce  ; stick  in  it  the  remainder  of 
the  truffles,  then  lay  in  it  the  galantine  with  the  breast  downwards,  put 
some  of  the  remaining  farce  over  it,  and  some  seasoned  spice ; trim  the 
nut  of  veal  of  the  proper  size,  and  lay  it  on  the  galantine,  strew  over  it 
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some  seasoning,  and  where  necessary  to  render  it  even,  some  farce ; 
cover  the  whole  with  one  pound  of  fresh  butter,  two  bayleaves,  and 
slices  of  bacon ; make  a cover  with  three-fourths  of  the  reserved  paste, 
moisten  the  edge  of  the  timbal  and  the  paste,  and  join  by  pressing  them 
together ; cut  the  border  off  an  inch  higher  than  the  edge  of  the  mould, 
fold  it  over,  and  press  it  down  on  the  cover  ; roll  out  the  paste  that  is 
left,  wet  the  timbal  all  over  the  top,  and  cover  it  with  this  sheet,  press- 
ing upon  it  to  make  it  stick  ; cut  it  round  close  to  the  mould,  and  notch 
it  slightly,  make  a hole  in  the  centre,  egg  it,  put  it  in  a quick  oven  for 
four  hours,  covering  it  with  paper;  when  of  a fine  brown  colour,  pour 
into  it  a consomme  made  as  follows  : put  with  the  bones  of  the  turkeys 
a knuckle  of  veal  and  the  trimmings  of  the  nut  of  veal,  three  ladles  of 
beef-stock,  two  carrots,  two  onions  stuck  with  cloves,  a bundle  of  parsley 
and  chives,  two  bayleaves,  a sprig  of  thyme  and  basil  tied  all  together, 
a handful  of  mushroom  trimmings,  and  the  skins  of  the  truffles  ; skim 
it,  let  it  go  gently  for  two  hours,  and  strain  through  a tammy  ; reduce 
half  a pint  of  Madeira,  add  the  consomme  when  clear,  reduce  the  whole 
to  three  half  pints,  and  pour  it  boiling  into  the  timbal,  which  close  im- 
mediately with  a small  piece  of  paste  reserved  for  that  purpose;  when 
the  timbal  is  cold  nearly,  turn  it  out  on  to  a baking-sheet,  and  set  it  in  a 
cold  place.  These  timbales  are  exquisite,  the  crust  being  richer  than 
that  of  the  pate  froid.  All  sorts  of  game  or  fowl  may  be  thus  pre- 
pared : for  small  parties,  small  timbales  may  be  served  with  two  part- 
ridges boned,  and  formed  into  a galantine  with  a good  farce  of  game, 
heightened  with  one  pound  of  truffles,  a reduction  of  Madeira  wine,  and 
an  essence  of  game  and  truffles  ; or  they  may  be  served  with  any  of  the 
garnitures  for  gros  pates. 

Petits  Pates  a la  Gelee  garnis  de  Cailles , No.  2. — (Small  Quail  Pies, 

with  Jellv). 

Make  four  pounds  and  a half  of  sifted  flour  into  building  paste,  wrap 
it  in  a damp  napkin,  and  set  it  on  one  side;  singe  thirty-six  quails,  cut 
oft  their  feet  and  necks,  bone  them  carefully  ; take  the  nerves  and  skins 
away  from  the  flesh  of  two  wild  rabbits,  weigh  one  pound  and  a half  of 
their  flesh  with  two  pounds  and  a quarter  of  fat  bacon,  chop  and  pound 
tne  whole,  adding  one  ounce  of  seasoning  spice,  two  yolks  of  eggs,  and 
rub  it  through  a wire  sieve ; mix  it  in  a basin  with  two  spoonsful  of 
chopped  parsley,  four  of  mushrooms,  and  an  echalot  chopped;  peel  and 
cut  in  dice  one  pound  of  truffles,  add  them,  and  a large  spoonful  of 
veloute  or  Espagnole  to  the  farce  ; cut  and  mould  the  paste  into  four 
equal  portions,  roll  out  three  of  them  one-eighth  of  an  inch  thick,  and 
cut  them  in  strips  six  inches  and  a half  long,  and  two  inches  and  a half 
high  ; cut  thirty-six  of  them,  and  lay  them  nine  on  each  other,  and  cover 
them  with  the  napkin ; roll  out  the  trimmings  into  a sheet  one-eighth 
of  an  inch  thick,  and  with  a plain  round  cutter,  two  inches  and  a quarter 
vvide,  cut  thirty-six  small  bottoms,  range  them  nine  together,  and  place 
them  under  the  napkin  ; mix  up  the  trimmings  again  with  a little  water, 
afterwards  take  from  the  napkin  a bottom  and  a band,  wet  slightly  the 
edge  round  the  bottom,  as  also  the  two  ends  of  the  bands,  which  cut 
tlnn  with  a knife,  that  they  may  fold  over  each  other,  and  press  the  ends 
together  with  the  fingers,  and  in  the  same  manner  press  them  round  the 
bottom  ; set  the  croustades  on  round  papers  three  inches  wide,  roll  out 
a small  round  cord  ol  paste  six  inches  and  a half  long,  and  one-eighth 
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of  an  inch  thick,  wet  it  slightly,  and  lay  it  within  the  croustade  on  the 
egg  which  unites  the  two  sheets  at  the  bottom  ; finish,  by  giving  the 
croustade  the  vase-like  shape  of  the  large  cold  pie  ; gradually  as  they 
are  thus  finished,  range  them  under  a damp  napkin,  to  keep  them  from 
the  air;  lay  a spoonful  of  farce  at  the  bottom  of  each,  and,  weighing 
the  quails,  allow  to  every  pound  half  an  ounce  of  seasoning  spice  ; spread 
the  quails  close  to  each  other  on  the  dresser,  and  strew  over  them,  as 
equally  as  possible,  half  of  the  spice  weighed ; put  the  remaining  farce 
in  equal  parts  on  each  of  the  quails,  which  form  into  small  balloons 
with  the  farce  inclosed,  and  place  one  in  each  pate  with  the  breast  up- 
wards ; season  with  the  remaining  spice,  pour  into  each  a spoonful  of 
lukewarm  butter,  and  whilst  it  cools  roll  out  the  reserved  paste  thin, 
and  cut  thirty-six  covers  with  a cutter  two  inches  and  three-quarters 
wide  ; lay  these  pieces  nine  together,  mix  and  mould  up  their  trimmings 
again,  spread  on  the  dresser  thin  slices  of  bacon,  and  cut,  with  a plain 
round  cutter,  pieces  to  lay  over  each  quail ; moisten  the  inside  edge  of 
the  pie,  and  lay  on  it  one  of  the  covers,  pressing  it  on,  to  join  closely  ; 
cut  the  top  of  the  border  even,  and  pinch  it  ; egg  the  croustades,  and 
decorate  them  (see  the  designs  No.  2.  PI.  XVI.)  ; wash  them  carefully 
again,  and  range  them  on  baking-sheets  four  inches  apart : their  tops 
must  not  be  too  much  spread  ; put  them  in  a quick  oven,  and  as  soon 
as  they  begin  to  colour,  take  them  out  for  twenty  minutes,  after  which 
replace  them  in  the  oven  covered  with  sheets  of  paper  for  half  an  hour ; 
turn  each  of  them  round  on  the  baking-sheet,  or  one  side  will  be  of  a 
deeper  colour  than  the  other  ; when  they  have  been  a complete  hour  in 
the  oven,  take  them  out  and  set  them  in  the  larder;  the  next  day,  when 
dishing  them,  take  off  the  covers  and  the  bacon,  which  replace  with  good 
savoury,  and  very  transparent  jelly,  (see  Part  VI.,)  which  chop  fine  to 
render  more  brilliant ; dish  on  a napkin. 

Petits  Pates  d la  Gelee  garnis  de  Mauviettes — (Small  Patties  of  Larks 

with  Jelly). 

Bone  seventy-two  larks,  put  two  into  each  pie  ; the  remainder  of  the 
process  is  as  the  last,  only  using  the  entrails  with  the  farce  : snipes  are 
also  thus  used ; dividing  each  snipe  in  two,  putting  one  half  into  each 
pate ; also  partridges,  young  pigeons,  and  other  birds,  are  thus  pre- 
pared. 

Petits  Pates  a la  Gelee  garnis  de  Filets  de  Lapereaux — (Small  Patties  of 

fillets  of  Rabbits,  with  Jelly). 

Raise  the  fillets  of  eighteen  wild  rabbits,  take  off  all  the  sinews,  beat 
the  fillets  gently  with  the  blade  of  a knife  to  widen  them,  and  season  as 
usual ; roll  up  a fillet,  beginning  at  the  smallest  end,  then  place  it  up- 
right in  the  patty,  surrounding  it  with  forcemeat,  prepared  as  usual  from 
the  flesh  of  the  thighs,  and  follow  the  process  as  above. 

Petits  Pates  a la  Gelee  garnis  de  Filets  de  Volatile — (Small  Patties  of 

fillets  of  Fowl,  with  Jelly). 

Raise  the  fillets  from  small  chickens  as  for  a fricasse,  but  continue 
raising  the  skin,  which  separate  at  the  middle  of  the  back,  so  as  to  be 
able  to  envelope  the  farce  better  within  it ; then  form  them  into  small 
balloons  ; make  the  farce  from  the  flesh  of  the  legs,  and  follow  the  usual 
process. 
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Petits  Pates  a la  Gelee  garnis  de  Foies  gras  aux  Truffes— (Small  Patties 
of  fat  Livers  and  Truffles,  with  Jelly). 

Soak  twenty-four  fine  fat  livers  of  capons  in  cold  water;  at  the  end 
of  three  hours  drain  them,  cut  each  in  half,  remove  the  gall  and  parts 
near  it,  as  also  all  the  fibres;  cut  a pound  of  truffles  into  lardons  one- 
eighth  of  an  inch  square,  and  two  inches  long  ; cut  each  lardon  in  the 
middle,  but  aslant,  to  render  them  pointed,  then  make  holes  in  the  livers 
with  a skewer,  and  stick  a lardon  of  truffle  in  each  hole : thus  garnish 
thirty-six  pieces  that  are  handsomest,  put  them  in  a stewpan  with  one 
pound  of  fresh  butter,  as  much  scraped  fat  bacon,  two  echalots  chopped 
and  blanched,  a spoonful  of  parsley,  two  of  mushrooms,  and  two  of 
truffles,  all  well  chopped,  and  as  much  seasoning  spice  as  necessary  to 
flavour  them ; let  them  go  gently  over  a slow  fire  for  some  minutes, 
after  which  turn  the  livers  out  on  a large  baking-sheet ; when  cold,  trim 
them  round,  pound  the  trimmings  and  remaining  livers  thoroughly,  and 
add  them  and  the  seasoning  in  which  they  were  passed  with  the  re- 
maining lardons  cut  in  dice,  a spoonful  of  veloute,  and  three  yolks  of 
eggs ; build  and  garnish  the  pies  as  directed,  put  a little  farce  on  the 
liver  and  some  seasoning ; follow  the  process  for  yetits  pates  de 
Cailles. 


Gros  Pate  Chaud  froid  de  Perdreaux  rouges  aux  Truffes , No.  3.  — 
(Large  Pie  of  Partridges  and  Truffles,  hot  or  cold). 

Make  four  pounds  and  a half  of  paste  for  building  (see  Pate  d 
dresser ) ; wrap  it  in  a damp  napkin ; singe  and  clean  five  partridges, 
and  bone  them  as  usual ; weigh  their  flesh,  and  to  each  pound  allow 
half  an  ounce  of  seasoning  spice ; raise  the  flesh  from  two  wild  rabbits, 
chop  one  pound  and  a half  of  the  meat  with  two  pounds  and  a quarter 
of  fat  bacon,  pound  and  make  it  into  a farce  as  usual,  then  mix  it  in  a 
tureen  with  one  pound  of  truffles  cut  in  dice  one-sixth  of  an  inch  square, 
and  a spoonful  of  veloute  or  Espagnole ; cut  one  pound  of  fat  bacon  in 
small  lardons,  and  roll  them  in  half  an  ounce  of  seasoning-spice,  with 
two  spoonsful  of  fine  herbs,  as  before ; lard  the  partridges  with  the 
lardons,  taking  care  not  to  pierce  the  skin ; with  what  lardons  are  left, 
lard  a nut  of  veal  neatly  trimmed  ; build  a pie  as  before  directed,  eight 
inches  high,  and  of  the  like  diameter,  spread  half  of  the  farce  within  it  to 
aoout  six  inches  high,  and  half  an  inch  thick,  strew  half  of  the  spice  over 
the  partridges ; put  to  each  of  them  a spoonful  of  farce,  and  form  them 
as  a balloon,  pierce  the  skin  in  places  with  a knife,  place  them  in  shape 
of  a heart,  covering  the  bottom  of  the  pie  with  farce  between  each,  and 
strew  on  them  the  rest  of  the  spice;  weigh  the  veal,  and  to  every  pound 
weight  allow  half  an  ounce  of  spice  to  season  it,  trim  it  round,  and  lay 
it  on  the  partridges  with  forcemeat  round  it,  and  its  spices  strewn  over 
it,  then  cover  it  with  one  pound  of  fresh  butter  so  placed  as  to  raise  the 
cover  of  the  pie  in  its  centre;  then  mask  the  whole  with  two  bay  leaves 
and  sheets  of  bacon,  cover  it  with  a sheet  of  paste,  and  finish  as  directed 
for  the  I die  de  Jambon  (which  see).  When  cold,  carefully  uncover  it, 
and  take  out  the  nut  of  veal,  which  replace  with  a cold  salmis  of  five 
partridges  and  truffles,  the  sauce  of  which  has  been  worked  with  an 
essence  of  game  from  the  carcasses;  arrange  the  partridges  neatly  in  the 
pie,  and  pour  over  them  the  sauce  and  truffles,  and  cover  again  imme- 
diately. Dish  the  pie  on  a napkin,  or  else  wrap  it  up  well  with  paper, 
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and  keep  it  upright,  if  intended  for  travelling.  Proceed  thus  to  make 
the  pies  of  all  kinds  of  fowl  or  game  ; for  breakfasts,  small  pies  may  thus 
be  made,  filling  them  with  one  partridge  with  truffles,  and  one  partridge 
in  a salmis  only. 

Gros  Pate  froid  de  Poularde  aux  TrufFes— (Cold  Pie  of  Fowl  and 

Truffles).' 

Make  four  pounds  and  a half  of  Pate  a dresser , (which  see,)  wash  and 
peel  three  pounds  of  truffles,  trim  the  most  ill-formed,  and  chop  the  trim- 
mings to  put  in  the  farce  ; trim  a nut  of  veal,  and  trim  and  weigh  one 
pound  of  the  under  nut,  and  form  it  into  a forcemeat  as  directed  in  the 
article  Pate  aJambon,  but  adding  to  this  twelve  ounces  of  lean  ham  ; bone 
a fine  fowl,  and  form  it  (with  this  forcemeat  and  the  truffles)  into  a pie 
according  to  the  process  detailed  in  the  article  Timbal  d'une  Dinde  en 
galantine  aux  Truffes ; mould  in  an  oval  shape  three-fourths  of  the 
paste,  and  roll  it  out  twenty-eight  inches  long,  and  eight  inches  high, 
cut  it  in  a straight  band  twenty-two  inches  long,  work  up,  and  roll  out 
the  trimmings  to  make  a sheet  an  inch  thick,  and  cut  it  round  seven 
inches  wide,  raise  a small  rim  round  it,  which  diminishes  it  half  an 
inch  in  width,  place  it  on  a baking-sheet  slightly  buttered  in,  the  centre 
only ; afterwards,  cut  one  end  of  the  band  with  an  inclining  edge,  be- 
ginning two  inches  from  its  extremity;  turn  it  upside  down,  and  cut  the 
other  end  in  the  same  way,  but  without  diminishing  its  length  ; fix  the 
band  round  the  bottom,  and  the  inclinations  formed  at  the  ends  should 
fold  over  each  other  two  good  inches ; join  them  by  pressing  the  ends 
together,  so  that  the  joint  may  not  be  perceived  ; the  ends  of  the  bands 
and  the  thickness  of  the  bottom  should  be  previously  washed  with  egg  ; 
press  the  band  on  to  the  bottom,  roll  out  another  band  twenty-one 
inches  long,  and  half  an  inch  thick,  wet  it  and  lay  it  in  the  pie  round 
the  bottom,  holding  the  band  outside  whilst  you  press  this  down  within  ; 
arrange  the  veal  and  fowl  as  before  directed,  pinch  the  pie  a little  at  top, 
and  give  it  a vase-like  shape.  Decorate  the  sides  according  to  the 
designs  in  Plate  XVI.,  give  it  four  hours’  baking,  then  take  it  from  the 
oven,  and  pour  into  it  a quart  of  consomme  clarified  with  Madeira  wine, 
as  for  the  timbal  of  turkey  galantined  (which  see). 

Observations. — The  mode  of  raising  a pie  described  above,  by  means 
of  a band  forming  at  once  the  elevation  and  the  sides,  and  by  the  round 
sheet  which  forms  the  bottom,  is  infinitely  more  simple  and  easy  for 
those  who  are  but  seldom  in  the  habit  of  building  these  large  pies,  than 
by  the  pressure  of  the  fingers  ; and  moreover,  this  method  is  the  quickest, 
and  consequently  of  utility,  in  a busy  moment.  Pies  of  capons  and  all 
other  poultry  may  be  thus  prepared. 

Gros  Pate  froid  de  Canetons  de  Rouen-—  (Large  Pie  of  Ducklings  of 

Rouen) 

Is  made  with  a nut  of  veal  and  two  ducks,  prepared  and  boned  in  the 
same  manner  as  the  fowl  with  truffles  in  the  last  recipe. 

Gros  Pate  de  Levrauts  aux  Truffes — (Pie  of  Leverets  with  Truffles). 

Peel  three  pounds  of  truffles,  raise  the  fillets  from  three  leverets,  lard 
them  as  usual,  weigh  one  pound  and  a half  of  flesh  from  the  shoulders 
and  livers,  which  make  into  a forcemeat  in  the  way  directed  for  the  Pate 
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de  Poularde  (which  see)  ; trim  a nut  of  veal  and  lard  it  perfectly ; 
build,  and  fill  up  the  pie  as  usual,  and  give  it  four  hours’  baking  ; when 
taken  from  the  oven  pour  in  a good  consomme  made  from  the  trim- 
mines  of  the  veal  and  the  bones  of  the  leverets.  Hares,  wild  rabbits,  &c. 
may  be  thus  used. 

Pale  froid  garni  d’une  Noix  de  Boevf  an  Vin  de  Made  re — (Pie  of  a 

nut  of  Beef,  with  Madeira  Wine). 

Make  four  pounds  and  a half  of  paste  for  building  (see  Pate  d dres- 
ser') ; trim  a fine  nut  of  beef,  cut  a pound  of  lean  ham  into  lardons  six 
inches  long,  and  a quarter  of  an  inch  square,  and  two  pounds  of  fat 
bacon  in  the  same  way  ; roll  them  in  one  ounce  of  seasoning-spice, 
and  two  spoonsful  of  chopped  fine  herbs;  to  each  pound  weight  of  beef 
allow  half  an  ounce  of  spice,  lard  the  beef  with  fiit  and  lean  lardons 
alternately,  half  an  inch  apart,  but  a little  inclined,  through  the  thick 
part  of  the  beef;  tie  it  up  to  keep  it  round,  lay  at  the  bottom  and  round 
the  sides  of  a deep  stewpan,  some  slices  of  fat  bacon,  with  a pound  of 
lean  ham  in  slices  upon  it ; put  the  nut  of  beef  into  this  pan  with  two 
carrots,  four  onions  stuck  with  cloves,  two  bunches  of  parsley,  chives, 
bayleaf,  thyme,  and  basil;  add  three  spoonsful  of  the  shimmings  of  a 
good  consomme  of  fowl,  or  a good  braise,  a bottle  of  dry  Madeira  wine, 
half  a pint  of  veal  stock,  a gill  of  brandy,  and  the  spice  previously 
weighed ; cover  the  whole  with  a buttered  paper ; when  it  has  boiled 
half  an  hour,  place  it  on  a back  stove  over  a slow  fire,  with  a little  on 
the  top,  and  let  it  go  gently  three  hours  without  stopping ; then  let  the 
beef  cool  in  its  braise  ; afterwards  place  it  on  a large  dish,  pass  the 
braise  through  a napkin,  put  the  slices  of  ham  out  on  a dish,  and  weigh 
two  pounds  of  fat  bacon,  in  which  include  that  dressed  with  the  beef; 
chop  it  with  one  pound  of  fillet  of  veal,  and  the  dressed  lean  ham  ; when 
well  chopped,  add  one  ounce  and  a half  of  seasoning-spice,  four  spoons- 
ful ot  fine  herbs,  an  egg,  two  yolks,  and  a spoonful  of  veloute ; mix 
this  farce  in  a basin,  and  add  an  ox-tongue  salted  red,  trimmed,  and 
cut  in  dice  ; form  the  pie,  and  arrange  the  forcemeat  as  usual,  trim  the 
beef  to  fit  the  pie,  lay  the  trimmings  at  the  bottom,  and  the  beef  upon 
them,  strew  upon  it  an  ounce  of  spice,  and  cover  it  with  the  remaining 
farce,  a pound  of  fresh  butter,  and  slices  of  fat  bacon  over  all,  keeping 
the  pie  swelled  in  the  centre,  to  render  the  cover  more  handsome  ; finish 
as  the  Pate  de  Jamhon  (which  see)  ; put  it  in  a quick  oven  for  four 
hours,  when  done  take  it  out,  and  pour  into  it  the  braise  in  which  it 
was  stewed  reduced  to  three  half-pints;  stop  the  small  hole  at  top  with 
some  paste.  This  is  an  excellent  pie  for  sporting  or  country  parties,  or 
for  travelling,  and  above  all,  for  a public  breakfast.  In  like  manner 
may  be  dressed  pies  of  the  haunches  of  wild  boar,  buck,  stag,  fawn,  &c. 

Gros  Pate  de  Filets  de  Boevf  aux  Truffles — (Large  Pie  of  Fillets  of  Beef 

and  Truffles). 

Paie  off  the  skin  and  nerves  from  two  fillets  of  beef,  lard  them  as  the 
nut  of  beef  above,  and  prepare  the  same  forcemeat;  when  the  pie  is 
built  and  lined  with  this  farce,  cut  off  the  ends  of  the  lardons,  strew  on 
the  beef  some  seasoning  spice,  allowing  half  an  ounce  of  spice  to  one 
pound  of  beef  before  being  larded ; cut  eight  truffles  each  into  four 
pieces,  and  lay  them  on  the  fillets,  which  roll  up  round,  beginning  at 
the  largest  end,  put  them  in  the  pie  with  four  truffles  cut  in  half,  and 
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laid  here  and  there ; season  with  half  of  the  spice,  and  a little  more 
added  for  the  truffles  ; spread  on  these  one-third  of  the  farce  remaining, 
roll  up  the  second  fdlet,  lay  it  on  the  other,  cover  it  with  the  rest  of  the 
farce  and  spice,  in  which  imbed  seven  or  eight  whole  truffles,  then  put 
a pound  of  fresh  butter,  two  bayleaves,  and  sheets  of  bacon  over  all ; 
finish  as  usual,  give  it  four  hours’  baking,  take  it  out,  and  pour  into  it 
some  good  consomme,  and  half  a pint  of  Madeira  wine  ; stop  the  pie 
close  to  preserve  the  odour  of  the  truffles  : fillets  of  pork,  veal,  or  mut- 
ton may  be  thus  prepared. 

Gros  Pate  de  Faisans  garni  a.  la  Maniere  ancienne  — - (Pheasant  Pie, 

ancient  manner). 

Bone  three  fine  pheasants  that  have  hung  some  time  to  obtain  more 
flavour,  lard,  and  spread  them  out,  season  them  with  seasoning-spice, 
place  on  each  two  spoonsful  of  farce  and  some  truffles,  form  them 
round,  closing  them  up  with  a needle  and  thread,  lay  them  in  a round 
stewpan  of  the  size  of  the  pie,  having  lined  it  with  sheets  of  bacon  and 
lean  ham,  and  with  a nut  of  veal  larded  as  usual,  which  tie  up  that  it  may 
not  be  disarranged  in  the  dressing  ; add  the  seasoning-spice  necessary, 
the  trimmings  of  veal,  the  bones  of  the  pheasants,  the  skins  of  truffles, 
four  onions  stuck  with  cloves,  two  fine  carrots,  a large  bundle  of  parsley, 
chives,  bayleaves,  basil,  and  thyme,  half  a pint  of  sherry,  a ladleful  of 
consomme,  and  two  ladlesfui  of  the  skimmings  from  a poultry  stock- 
pot  ; cover  with  buttered  paper,  and  after  an  hour’s  boiling,  place  it 
over  a slow  fire,  with  fire  also  on  the  top  to  go  gently  (without  stopping) 
for  a full  hour  ; then  leave  it  to  cool  in  the  braise,  after  which  take  up 
the  veal  and  the  pheasants  ; the  bacon  and  lean  ham  use  for  a force- 
meat to  be  made  as  directed  in  the  article  Pate  de  Per dreauoc  rouges 
(which  see).  When  the  pie  is  ready,  line  it  round  and  at  bottom  with 
one-fourth  of  the  farce ; trim  the  veal  round,  take  off  the  thread,  lay 
the  veal  in  the  pie,  then  a little  spice,  the  third  of  the  remaining  farce, 
with  truffles  cut  in  two  ; take  the  threads  from  the  pheasants,  trim  them 
to  fit  the  pie,  place  them  in  it  with  truffles  between  each,  and  a little 
seasoning,  and  cover  with  the  rest  of  the  farce,  stick  into  it  some  truffles 
cut  in  two,  cover  with  a pound  of  fresh  butter,  two  bayleaves,  and  sheets 
of  bacon,  raising  it  a little  in  the  centre ; finish  the  pie  as  directed 
before,  give  it  three  hours  and  a half  baking  ; when  taken  out  pour 
into  it  the  consomme,  which  should  have  been  passed  through  a napkin, 
and  stop  the  hole  with  a bit  of  paste.  Some  prefer  passing  the  meats 
in  butter  only,  simmering  two  hours,  and  by  this  method  the  meat  is 
prevented  spoiling  the  shape  of  the  pie  in  baking  ; without  doubt  this 
inconvenience  sometimes  happens  ; but  by  encircling  the  pie  with  the 
pasteboard  it  is  avoided.  On  the  other  hand,  many  say  that  in  dressing 
the  meats  previously,  a portion  of  their  essence  is  lost,  whilst,  by  placing 
them  in  a raw  state  in  the  pie,  all  their  nutritive  juices  are  preserved, 
and  they  retain  more  flavour  and  richness  : this  is  very  probable ; for  it 
cannot  be  denied  that  poultry  and  game  lose  much  of  their  essence  and 
flavour  by  boiling.  This  opinion  is  founded  on  an  incontestable  truth: 
since  all  epicures  avow,  that  viands  roasted  or  broiled  have  more  taste 
and  tenderness  than  when  boiled ; we,  therefore,  are  bound  to  believe 
that  pies  made  in  the  modern  manner  have  a more  exquisite  flavour:  it 
is  also  a quicker  method. 
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Gros  Pates  de  Foies  gras  aux  Truffes — ( Pie  of  fat  Livers  with  Truffles). 

Lay  in  cold  water  for  two  hours  to  disgorge,  six  fine  Strasbourg  fat 
livers  ; set  them  over  the  fire  in  cold  water ; when  they  begin  to  boil, 
throw  them  into  a large  basin  of  cold  water,  trim  them  by  drawing  out 
the  fibres,  and  those  parts  that  have  touched  the  gall,  separate  them  in 
two  portions,  take  three  of  the  smallest  pieces,  escalope,  and  put  them 
in  a stewpan  with  two  pounds  of  fat  bacon  blanched,  pounded,  and 
rubbed  through  a wire  sieve  ; add  some  echalots  chopped  and  blanched, 
as  much  parsley,  twice  as  much  mushrooms  and  truffles  chopped,  and 
one  ounce  and  a half  of  seasoning-spice  ; simmer  over  a slow  fire  for 
a quarter  of  an  hour,  then  turn  them  out  on  a large  dish  to  cool  ; clean 
three  pounds  of  truffles,  and  weigh  them  with  the  livers  ; to  each  pound 
of  them  allow  half  an  ounce  of  seasoning  spice  ; make  holes  in  the 
livers  with  a wooden  skewer,  and  stick  therein  six  truffles  cut  into  lardons 
of  the  usual  size  ; when  thus  thoroughly  garnished,  build  the  pie 
as  usual ; pound  the  escalopes  with  the  herbs  and  butter  they  were 
passed  in,  and  when  mixed  throw  in  four  yolks  of  eggs,  and  two  truffles 
cut  in  dice ; spread  a third  of  this  farce  in  the  pie,  and  on  it  three  pieces 
of  liver,  with  some  of  the  spice  that  is  weighed  ; cover  with  farce,  put 
on  it  two  truffles  cut  in  half,  and  again  three  pieces  of  liver,  season 
and  cover  them  with  half  of  the  remaining  farce,  and  many  whole 
truffles ; then  place  the  last  three  pieces  of  liver,  which  should  be  the 
handsomest,  surround  them  with  at  least  a dozen  truffles,  strew  on  them 
the  remaining  spice,  and  spread  over  the  rest  of  the  farce  ; finish  as 
usual,  give  it  four  hours’  baking,  and  when  done,  pour  in  half  a pint  of 
sherry,  and  close  tight. 

Gros  Pdte  d’Esturgeon  aux  Truffes — (Pie  of  Sturgeon  and  Truffles). 

Wash,  and  remove  the  skin  and  all  the  bones  from  ten  pounds  of 
sturgeon,  and  wipe  it  with  a napkin  ; weigh  the  remainder,  and  for 
every  pound  weight  allow  half  an  ounce  of  seasoning-spice;  take  off  the 
fillets  of  a large  eel,  cut  the  flesh  into  lardons  of  the  usual  size,  which 
season  the  same ; cut  in  the  same  way  six  large  truffles,  and  lard  the 
sturgeon  with  one  lardon  of  eel,  and  one  of  truffle  alternately;  pound 
and  rub  through  a sieve  one  pound  of  the  flesh  of  a pike,  which  pound 
with  a quarter  of  a pound  of  panade,  and  one  pound  of  fresh  butter, 
veal  udder,  or  scraped  bacon  (not  if  for  maigre)  ; mix  all  well  with 
four  yolks  of  eggs,  four  spoonsful  of  fine  herbs,  an  ounce  of  seasoning- 
spice,  and  a spoonful  of  veloute ; build  a pie  as  before  directed;  spread 
one-fourth  of  the  farce  on  the  bottom  and  sides,  place  on  it  half  of  the 
sturgeon  properly  trimmed,  strew  on  it  half  of  the  seasoning-spice,  and 
lay  on  it  six  truffles  cut  in  half,  cover  them  with  farce,  and  then  place 
the  other  half  of  the  sturgeon  with  the  remaining  spices  and  farce,  and 
twelve  truffles ; mask  the  whole  with  one  pound  of  butter  and  sheets 
of  bacon  ; finish  the  pie  as  usual,  give  it  four  hours’  baking ; when  taken 
from  the  oven  fill  it  with  butter  warmed  only,  ^vith  chopped  sweetherbs 
added,  and  stop  close  the  small  hole  at  top:  in  the  same  manner  may 
be  made  pies  of  salmon  or  trout,  &c. 

Gros  Pdte  garni  de  Laitances  de  Carpes  et  Filets  de  Turbot — (Pie  of 

Carp  Hoes,  and  Fillets  of  Turbot). 

Make  a pie  as  usual,  and  a farce  as  in  the  last  article,  with  the  addi- 
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tion  of  a quarter  of  a pound  of  the  fillets  of  anchovies  well  pounded ; 
raise  the  skin  and  fillets  of  a very  fresh  turbot,  and  have  twenty  fine 
carp  roes ; weigh  the  turbot  and  roes,  and  to  each  pound  allow  half  an 
ounce  of  seasoning-spice  ; warm  two  pounds  of  butter  with  two  spoons- 
ful of  chopped  echalots,  four  of  parsley,  the  same  of  mushrooms  and  of 
truffles,  all  well  chopped  ; garnish  the  sides  and  bottom  of  the  pie  with 
farce,  trim  the  four  fillets  of  the  turbot  round,  lay  the  trimmings  at  the 
bottom  of  the  pie,  season  them  slightly,  mask  them  with  a spoonful  of 
butter  and  herbs,  and  a little  farce,  place  on  it  five  of  the  roes  seasoned, 
then  a spoonful  of  butter  and  herbs,  and  a layer  of  farce  ; on  this  lay  a 
fillet  of  the  turbot,  and  mask  it  with  spice,  a spoonful  of  butter  and  a 
layer  of  farce,  and  so  proceed  with  a layer  of  each  alternately,  but  let 
there  be  spice,  butter,  and  farce,  at  top,  then  bardes  of  bacon  ; finish  as 
usual,  and  after  baking  three  hours  and  a half,  fill  up  with  melted 
butter  and  herbs  ; slices  of  truffles,  (which  render  it  delicious,)  or  fine 
fresh  oysters  may  be  added,  and  the  same  method  used  for  pies  of  soles, 
perch,  &c. 

Gros  Pates  garnis  cP Anguilles  en  galantine  aux  Truffes — (Pie  of  Eels 

in  galantine  with  Truffles). 

Bone  three  fine  eels,  spread  them  on  the  table,  season  them  as  usual, 
and  cover  with  nearly  half  an  inch  thickness  of  farce  prepared  as  for 
the  sturgeon  pie,  adding  one  pound  of  truffles  cut  in  dice  ; then  replace 
the  skin  over  the  forcemeat,  and  give  them  their  original  form,  and 
having  garnished  the  pie  with  farce  as  customary,  roll  an  eel  round  within 
it,  and  put  in  the  centre  some  farce  and  some  truffles,  season,  and  cover 
it  with  a layer  of  farce,  then  place  a second  and  the  third,  with  the 
same  process ; cover  the  whole  with  a pound  of  fresh  butter  and  sheets 
of  bacon  ; finish  as  usual,  give  it  four  hours’  baking,  and  when  done, 
fill  it  with  butter  melted  with  fine  herbs.  Pies  in  pots  differ  in  nothing 
from  those  here  described,  but  attention  should  be  paid  before  putting 
them  in  the  oven,  to  close  them  perfectly  at  the  joint  of  the  cover  with 
a band  of  paste  ; give  them  less  baking,  because  their  meats  are  partly 
done  beforehand,  and  half  an  hour  alter  leaving  the  oven  fill  them 
up  with  melted  bacon  or  lard. 

Gros  Biscuit  de  Savoie  au  Zeste  d’  Orange — (Savoy  Biscuit  with 

Orange  Peel). 

This  grosse  piece  is  one  of  the  most  difficult  to  obtain  perfect  success 
with ; for  our  modern  moulds  having  more  elevation  than  width,  and 
terminating  nearly  in  a point,  the  paste  of  the  biscuit  (extremely  light 
in  itself)  becomes  easily  decomposed,  receiving  but  little  heat  from  the 
floor  of  the  oven  ; the  composition  being  thus  not  readily  acted  on, 
returns  to  a syrup,  and  when  it  is  thought  the  biscuit  should  be  properly 
baked,  on  turning  it  from  the  mould  it  is  discovered  that  it  falls,  and 
leans  more  on  one  side  than  the  other:  moulds  with  a cvlinder  are  the 
best  for  this  work  ; and  whilst  the  old-fashioned  moulds  are  too  heavy, 
(see  No.  4,  PI.  XVII.*)  being  more  wide  than  high,  our  modern  moulds 

* Subjects  of  Plate  XVII. : — 

1.  Represents  a large  modem  Mould  for  a Cake. 

4,  An  ancient  ditto. 

2,  3,  5,  6.  Are  four  Moulds  for  Cakes. 
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being  also  too  elevated,  it  is  better  ourselves  to  direct  moulds  for  this 
purpose  to  be  made  in  a medium  between  both,  as  in  Nos.  2,  3,  5,  6, 
PI.  XVII.:  in  baking,  it  is  very  essential  that  the  oven  be  kept 
closed. 

For  a Savoy  biscuit,  take  fifty-six  eggs,  four  pounds  of  sugar 
(pounded),  and  rub  on  a lump  of  sugar  three  fine  Malta  oranges  ; and 
as  the  sumir  becomes  coloured,  scrape  it  off  with  a knife,  and  dry  it  at 
the  mouth  of  the  oven,  pound  it,  and  sift  it;  (this  forms  part  of  the  four 
pounds  above-named ;)  break  the  eggs,  put  the  whites  into  a 
terrine,  and  the  yolks  into  a larger  one  ; smell  each  egg  carefully  that 
they  have  no  bad  odour  ; when  the  eggs  are  prepared  thus,  put  half  of 
the  sugar  with  the  yolks,  and  work  them  with  a wooden  spoon  that  no 
lumps  may  remain  ; add  the  rest  of  the  sugar,  and  beat  up  the  mixture 
for  twenty  minutes ; whip  the  whites  very  firm  with  a whisk  of  birch- 
twigs,  (cleaned  of  their  bark  ;)  but  to  prevent  the  eggs  turning  to  (what 
is  denominated)  snow,  which  would  singularly  prevent  the  perfect  mix- 
ture of  the  paste,  throw  in  a small  pinch  of  calcined  alum  (powdered)  ; 
when  the  whites  form  small  points  on  taking  the  whisk  from  them,  and 
keep  themselves  upright,  take  part  of  them  on  the  whisk  and  mix  with 
the  yolks,  but  continue  working  the  whites,  or  they  fall  quickly  to  snow  ; 
then  turn  the  yolks  gently  on  to  the  whites,  and  stir  them  with  the 
whisk  to  mingle  them  ; then  pass  through  a sieve  into  the  batter  one 
pound  and  three-quarters  of  flour  of  potatoes  ; the  batter  should  be  very 
smooth,  and  run  easily  from  the  spoon,  like  a cord ; soften  yet  a few 
spoonsful  of  the  batter  to  pour  at  the  bottom  of  the  mould,  that  no 
globules  of  air  may  be  found  on  its  surface  when  baked ; then  pour 
gently  the  batter  into  the  mould,  which  place  on  a baking-sheet,  (on 
which  previously  lay  ashes  an  inch  thick,)  put  it  in  the  centre  of  the 
oven  (moderately  heated,  and  keep  the  door  a little  open)  for  an  hour  ; 
examine  the  biscuit  without  touching  it,  and  if  it  colours  too  quickly, 
lay  over  it  some  sheets  of  paper  ; after  three  hours’  baking,  take  it  gently 
from  the  oven,  and  if  it  appears  to  have  a good  colour  all  round,  and 
the  top  somewhat  firm  to  the  touch,  turn  it  over  on  a baking-sheet  and 
lift  off  the  mould  ; if  it  quits  difficultly,  hit  it  here  and  there  as  you  raise 
it ; tie  then  a band  of  paper  round  the  lower  part  of  the  cake,  and 
return  it  to  the  mouth  of  the  oven  to  dry  for  a quarter  of  an  hour ; but 
if,  on  the  contrary,  the  top  of  the  cake  should  be  soft  to  the  touch,  after 
three  hours’  baking,  leave  it  yet  in  the  oven  until  done  enough  : it  is 
not  possible  to  fix  a precise  space  of  time  for  the  baking  of  any  large 
piece,  or  even  of  smaller  pastry,  for  the  causes  demonstrated  under  the 
head  of  “ Observations  on  the  Oven,’’  at  the  close  of  Part  IV.  The 
odour  from  the  rinds  of  Seville  oranges,  citron,  or  lemon,  may  in  the 
same  manner  be  obtained,  or  two  ounces  of  candied  orange-flowers  well 
pounded  may  be  added.  To  introduce  vanille,  pound  two  sticks  of  it, 
and  pass  it  through  a silk  sieve : the  potatoe-flour  (see  that  article) 
may  be  replaced  with  thirty-six  ounces  of  wheaten,  dried  gently  at  the 
mouth  of  the  oven,  and  passed  through  a sieve  ; butter  the  moulds  with 
clarified  or  squeezed  butter ; this  last  is  best,  as  it  does  not  catch  so 
much  in  the  baking:  squeeze  in  the  corner  of  a napkin  a quarter  of  a 
pound  of  butter  to  extract  the  milk  it  contains,  and  mask  the  interior  of 
the  mould  with  it  slightly,  but  very  evenly,  with  the  fingers,  and  at  the 
moment  of  filling  the  mould  throw  into  it  a pound  of  sifted  sugar, 
covering  the  interior  perfectly  with  it,  turning  and  striking  the  mould 
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between  the  hands  for  a minute ; in  a little  time  renew  the  operation, 
that  the  sugar  may  incrust  itself  with  the  butter,  and  so  form  a fine 
glaze  during  the  baking.  In  the  summer  the  moulds  should  be  but- 
tered in  a cool  place,  that  the  butter  may  not  turn  to  oil ; if  clarified 
butter  is  used,  melt  six  ounces  of  butter  in  a stewpan,  but  not  to  boil, 
skim  it,  and  leave  it  to  settle ; pour  off  what  is  clear,  and  when  cold 
enough  to  admit  the  fingers,  pour  it  into  the  mould,  which  hold  on  one 
side  that  the  butter  may  cover  it  up  to  the  top  ; return  the  butter  into 
the  stewpan,  and  turn  the  mould  over  to  drain  ; when  cold,  use  the  sifted 
sugar  as  above.  In  winter  the  mould  must  be  kept  in  a warmer  place 
to  drain  easier,  otherwise  the  cold  sets  it,  and  it  then  retains  too  much 
butter  and  sugar,  and  burns  in  the  baking. 

Biscuit  de  Savoie  aux  Amandes — (Savoy  Cake  with  Almonds). 

Throw  eight  ounces  of  bitter  almonds  into  boiling  water,  skin,  wash, 
drain,  and  dry  them  in  a napkin,  pound  them,  moistening  them  gently 
with  the  half  of  the  white  of  an  egg  that  they  may  not  oil ; pass  them 
through  a hair  sieve,  and  mix  them  in  a small  bowl,  with  three  or  four 
yolks  of  eggs  taken  from  sixty  others,  which  you  use  with  four  pounds 
of  sugar,  and  one  pound  and  three-quarters  of  potatoe-fiour ; after- 
wards mingle  them  with  the  yolks  and  sugar,  preparing  the  whites,  and 
finishing  the  cake  as  in  the  last  article. 

Biscuit  de  Savoie  aux  Avelines — (Savoy  Cake  with  Filberts). 

Peel,  wash,  and  dry  in  a napkin  eight  ounces  of  filbert-kernels,  and 
colour  them  in  a preserving-pan  over  a slow  fire,  stirring  them  con- 
tinually till  they  obtain  a fine  yellow  tint;  when  cold,  pound,  and  use 
them  as  directed  for  the  almonds,  in  the  last  article.  Small  Savov 
biscuits  for  entremets  are  made  according  to  these  details.  ’ 

O .xu'ES 

Gros  Meringue  d la  Parisienne,  No.  1. — (Large  Meringue,  Parisian 

mode  *). 

Make  three  pounds  of  Pate  d'Officey  as  directed  in  Part  IV.  ; cut  this 
paste  in  four  portions,  mould  them,  and  roll  them  out  of  the  thickness  of 
one-sixth  part  of  an  inch  ; lay  one  on  a large  baking-sheet  slightly  but- 
tered, cut  it  round  twenty  inches  in  diameter  ; lay  another  on  a smaller 
sheet,  cut  it  fifteen  inches  wide,  and  a third  ten  inches  wide ; cover  f 
with  the  remaining  paste  two  moulds  slightly  buttered,  each  forming  a 
dome,  which,  when  united,  compose  a perfect  globe  eight  inches  in 
diameter ; cut  the  paste  round,  about  one-fourth  of  an  inch  from  the 
rim  of  the  mould,  prick  the  paste  with  the  point  of  a knife  that  the  air 
may  escape  ; place  them  on  baking-sheets  : make  yet  another  sheet,  six 
inches  wide,  and  the  thickness  of  the  others ; fold  up  the  trimmings,  and 
roll  them  in  round  bands  half  an  inch  thick,  divide  them  in  columns 
three  inches  long,  lay  them  on  a buttered  baking-sheet ; wash  the  four 
sheets  over  with  egg,  and  prick  them ; put  all  of  them  in  an  oven  of  a 
moderate  heat,  and  when  the  domes  begin  to  colour  remove  them  from 
the  oven,  and  turn  the  sheets  that  they  may  take  an  even  colour;  then 

* Subjects  of  Plate  XVIII. : — 

1.  Une  grosse  Meringue  a la  Parisienne. 

2.  Une  Croquante  en  Pate  d’Amande  a l’ancienne. 

3.  Un  gateau  de  Mille  Feuilles  a la  moderne. 
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take  them  out,  as  also  the  supports  when  thoroughly  dry ; make  forty 
pistachio  wafers  (see  Gauftres  mix  Pistaches ) three  inches  long  by 
two  and  a half  wide,  and  fold  them  over  the  gauftre-stick  ; make  also 
sixty  Pains  cl  la  Duchesse  (see  that  article)  two  inches  long;  let  the 
Gauftres  and  Pains  be  of  a light  colour ; trim  the  edges  of  the  domes, 
and  then  with  the  point  of  a knife  make  an  opening  one  inch  wide  in 
the  centre  of  one  of  them  ; in  the  other  an  opening,  also,  two  inches 
and  a half  wide ; whip  six  whites  of  eggs  very  firm,  and  mix  with  them 
eight  ounces  of  finely-sifted  sugar,  as  for  Meringues  ; put  half  of  this 
mixture  over  each  dome,  spread  it  with  a knife  (of  an  equal  thickness), 
and  throw  tine  sugar  on  it ; set  them  in  a mild  oven,  and  give  them  a 
light  colour;  glaze  the  Pains  a la  Duchesse  with  caramel  sugar;  trim  ; 
and  having  wetted  the  edges  of  the  boards  with  white  of  egg,  dip  them  in 
red  or  green  chopped  almonds,  or  in  coloured  sugar  grains ; when  the 
domes  are  thoroughly  dry,  whip  six  other  whites  of  eggs,  and  mix  eight 
ounces  of  sugar  with  them,  as  before,  and  form  with  the  mixture  thirty 
small  Meringues , one  inch  wide,  and  of  the  same  height;  mask  them 
with  sugar  through  a silk  sieve,  and  when  it  is  melted  throw  over  them 
some  sugar  in  grains,  and  put  them  in  the  oven  directly,  laid  on  a 
board ; then  make  one  ordinary-sized  Meringue , round  ; finish  it  as  the 
others,  and  place  it  beside  them ; have  half  a pound  of  fine  green  pistachios 
(skinned),  and  each  divided  in  two  fillets  only ; then  spread  half  the 
remaining  white  of  egg,  very  even,  over  the  dome,  with  the  small  hole, 
and  strew  fine  sugar  over  it ; this  is  to  keep  the  pistachios  fast,  which 
stick  upon  it  symmetrically,  with  the  points  upwards,  leaving  six  straight 
places,  on  which  the  small  Meringues  are  afterwards  to  be  placed  (see 
the  design) ; strew  sugar  (in  grains)  over  the  pistachios  only ; put  it 
into  a very  slow  oven  ; dispose  of  the  other  dome  in  the  same  manner, 
but  letting  the  points  of  the  pistachios  bend  downwards ; when  the 
Meringues  are  dried,  and  quit  the  paper  easily,  place  three  of  them  on 
the  dome  with  the  small  hole,  laying  the  first  on  the  white  part  nearest 
the  border ; the  second  a quarter  of  an  inch  above  the  first ; the  third 
the  same  distance  from  the  second ; range  them  on  the  five  other  spaces 
in  the  same  manner;  replace  them  in  the  oven,  and  when  equally 
coloured  withdraw  them ; thus  forming  one  single  Meringue  : range 
on  the  second  dome  six  Me ringue, s on  the  spaces  between  the  pistachios, 
a quarter  of  an  inch  from  the  edge,  and  the  other  six  the  same  distance 
above  them ; set  them  in  the  oven  to  colour  : boil  six  ounces  of  sugar 
to  a caramel,  pour  three-fourths  of  it  on  to  a stewpan-cover  lightly  but- 
tered, mask  the  fire  in  the  stove  with  some  ashes  to  deaden  it,  but  yet 
to  leave  sufficient  heat  to  keep  the  sugar  in  a syrup  ; lay  the  largest 
boaul  on  a double  sheet  of  paper,  upon  the  back  of  a baking-sheet,  put 
the  washed  side  of  the  next  in  size  downwards  on  the  larger  one  ; dip  a 
Gauftre  at  one  end  into  the  sugar,  and  stick  it  immediately  on  the 
smallei  sheet,  one-sixth  of  an  inch  from  the  edge  ; dip  another,  and 
stick  close  to  the  last,  and  so  proceed  all  round,  setting  them  upright, 
and  at  the  same  distance  from  the  edge;  dip  six  of  the  supports  at  one 
end  into  the  sugar,  and  place  them  upright  on  the  edge  of  the  'baking-sheet 
on  which  the  board  is  lying,  that  the  caramel  on  them  may  spread  out ; 
warm  the  sugar  remaining  in  the  pan,  and  when  melted,  dip  the  other 
ends  of  the  supports  into  it,  and  place  them  immediately  in  the  centre 
of  the  board,  two  inches  from  each  other;  whilst  the  sugar  is  hot,  put  a 
little  on  the  ends  of  the  supports  arranged  for  that  purpose,  by  the 
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sugar  already  there ; turn  this  stand  over  quickly  on  the  centre  of  the 
larger  sheet,  pressing  on  it  gently  that  the  supports  may  adhere  to  it : 
form  the  two  other  steps  in  the  same  manner,  with  the  petit  pains , 
with  coffee  icing,  and  form  a neat  border  of  small  white  pastries  round 
the  edges  of  each  stand ; garnish  round  the  lower  stand  with  small 
nougats;  the  second  with  petits  choux,  with  chocolate  icings,  and  filled 
with  apricot  jam,  stick  them  on  slightly  with  a little  caramel;  then  place 
the  Meringue , with  the  largest  opening,  on  the  third  sheet,  giving  it 
the  appearance  of  a cup,  and  fixing  eight  macaroons,  or  croquignoles , 
round  the  bottom  within  it,  partly  to  the  sheet,  and  partly  to  the  cup, 
to  prevent  it  falling  ; as  also  eight  more  just  within  the  upper  edge  of 
the  cup,  but  rising  above  it  sufficiently  to  prevent  the  upper  dome  from 
shaking  off ; lift  (with  the  finger  through  the  small  hole)  the  second 
dome  on  the  first,  and  on  the  hole  fix  the  largest  of  the  lesser 
Meringues : when  serving,  take  off  the  upper  dome,  and  fill  the  lower 
Meringue  with  the  Creme  Chantilly , (which  see,)  seasoned  with 
vanille,  and  lay  on  the  cream  (which  should  form  a paramid)  some 
strawberries  ; then  fill  with  cream  the  small  Meringue  for  the  centre  of 
the  top  of  the  large  one,  (as  the  design  represents.)  The  person  whose 
office  it  is  to  serve  the  dish  should  raise  the  upper  dome,  and  breaking 
it  in  pieces,  should  give  a spoonful  of  cream,  and  on  one  side  of  it  a 
fragment  of  the  Meringue. 

Croquante  en  Pate  d’  Amandes  d V Ancienne,  No.  2. — (Croquante  of 

Almond  Paste,  ancient  manner). 

Skin,  and  wash  in  cold  water,  two  pounds  of  filbert-kernels,  drain, 
and  dry  them  on  a napkin,  pound  one-fourth  of  them  at  a time,  and  gra- 
dually add  a little  water  to  prevent  them  oiling ; rub  the  whole  through 
a hair  sieve;  put  them  into  a preserving-pan,  with  one  pound  and  a half 
of  sifted  sugar,  over  a large  stove,  with  only  a slow  but  equal  heat,  stir 
the  paste  with  a wooden  spoon  continually ; when  it  becomes  hot 
scrape  it  carefully  from  the  sides  of  the  pan  that  the  paste  may  not 
stick,  which  causes  it  to  have  a disagreeable  flavour  and  appearance  ; 
work  the  paste  nearly  three-quarters  of  an  hour,  press  it  with  the  finger, 
and  if  it  no  longer  adheres  to  it,  return  the  paste  into  the  mortar  with  a 
quarter  of  an  ounce  of  gum  tragacanth  soaked,  and  pressed  through  a 
napkin,  according  to  the  usual  method;  add  the  juice  of  a lemon,  and 
pound  all  perfectly  until  cold  ; then  lay  it  on  the  dresser,  which  strew 
with  sifted  sugar,  mould  up  the  paste,  cut  off  a fourth  part,  and  cover 
the  rest  with  a basin  that  it  may  not  dry  ; roll  out  a sheet  one-sixth  of 
an  inch  thick,  and  having  slightly  buttered  a mould,  (a  plain  one,  or  one 
with  large  mouldings  is  the  best,)  line  it  with  the  paste,  taking  care  that 
it  receives  the  form  of  the  mould,  by  pressing  it  carefully  with  a small 
piece  of  paste;  if  the  mould  is  large,  or  if  fluted,  it  may  be  lined  with 
separate  pieces,  but  the  joinings  must  not  be  left  perceptible ; put  the 
mould  into  the  oven,  or  hot  closet,  for  three  or  four  hours,  drying  it  by 
degrees  till  firm,  and  turning  it  that  it  may  receive  an  equal  fine  light- 
brown  colour  ; take  it  from  the  oven,  and  when  it  has  become  but  just 
warm,  detach  it  gently,  but  do  not  take  it  from  the  moulds  until  ready 
to  finish  the  grosse  piece  ; with  the  trimmings  cover  a dome-mould,  (two 
inches  less  in  width  than  for  the  croquante  above,)  give  it  the  same 
colour;  and  when  serving,  stick  this  dome,  with  a little  caramel,  to  a 
sheet  of  Pate  d’ Office , an  inch  wider  than  the  larger  croquante  ; fill  the 
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dome  with  Chantilly  cream  with  vanille,  dished  up  high,  with  some  fine 
strawberries  laid  on  it ; place  the  large  croquante  over  it,  which  renders 
the  cream  invisible ; serve  immediately.  The  croquante  should  pre- 
viously be  decorated  with  small  rings  of  white  pastry,  and  leaves  cut 
from  pistachio  biscuits  ; and  having  stuck  on  these  decorations  with  a 
little  caramel,  the  remainder  of  the  croquante  should  be  masked  with 
transparent  sweetmeats  : thus,  if  it  is  a fluted-mould,  mask  one  flute  with 
apple  jelly,  the  next  with  syrup  of  cherries  reduced,  or  red  currant  jelly, 
and  so  alternately,  (as  the  lower  part  of  the  design  No.  2,  PI.  XVIII. 
represents,)  or  it  may  be  decorated  with  garlands,  &c.,  of  caramel 
sugar,  which,  if  properly  adjusted,  produce  an  excellent  effect ; or  serve 
it  plain.  The  croquante  may  also  be  made  of  the  ordinary  almond 
paste. 

Gateau  cle  mille  feuilles  d V Ancienne,  No.  3 — (Mille  feuilles — a 

thousand  sheets). 

One-half  of  the  design  No.  3,  PI.  XVIII.,  represents  the  cake 
meringue d ; the  other,  the  cake  d la  moderne ; its  form  is  octagonal. 
Give  twelve  rolls  to  two  pounds  and  a quarter  of  puff  paste,  and  thus  cut 
it  into  sixteen  sheets,  and  place  them  on  baking  sheets  ; form  four  pieces 
of  an  octagonal  shape  twelve  inches  wide  by  a shape  of  that  dimension 
in  pasteboard;  form  four  others  half  an  inch  narrower  than  the  first, 
and  again  four  more  still  less  bv  half  an  inch  ; cut  the  centres  of  all 
these  with  a patty  cutter  two  inches  wide ; mould  what  is  thus  taken 
from  the  sheets  with  the  trimmings,  to  make  four  more  sheets  ten  inches 
and  a half  wide;  empty  them  in  the  centre  as  the  first  ; then  make 
one  sheet  ten  inches  wide,  but  not  cut  out  the  centre;  wash  the  cakes, 
notch  them  and  prick  them  here  and  there,  put  them  in  a moderate  oven, 
and  take  them  out  when  thoroughly  done  ; lay  one  large  sheet  on  a 
sheet  ot  pate  d' Office  of  the  same  diameter,  cover  it  with  half  a pot  of 
apricot  jam,  lay  another  on  this,  which  cover  with  red  currant  or  other 
jelly,  on  this  a third,  with  apple  jelly,  on  this  the  last  of  the  large  sheets 
with  marmalade  of  plumbs ; and  thus  following  with  the  next  in  size, 
place  the  remaining  sheets,  spreading  on  them  sweetmeats  of  every 
description  obtainable,  taking  care  that  none  is  found  within  the  hollow 
of  the  centre,  nor  bursting  from  the  edges  outside ; whip  up  six  whites 
of  eggs,  and  mingle  eight  ounces  of  finely-sifted  sugar  with  them,  and 
witn  the  mixture  mask  the  cake  all  round  the  outside  as  quick  and  as 
even  as  possible,  strew  over  the  whites  of  eggs  some  sugar  that  is  only 
broken,  without  being  sifted;  dry  the  cake  at  the  mouth  of  the  oven, 
turning  it  carefully  until  it  is  coloured  ; do  not  put  it  into  the  oven,  as 
the  heat  softens  the  paste,  and  would  cause  it  to  sink ; meringue  the 
sheet  last  made,  without  any  hole  in  the  centre,  and  range  round  the 
edge  a row  of  small  meringues,  and  make  a rosette  in  the  centre  with 
the  mixture,  put  it  in  the  oven  till  it  obtains  the  same  colour  as  the 
cake,  and  when  cold,  decorate  it  tastefully  with  apple  or  currant  jelly, 
apricot  or  cherry  jam,  &c. ; you  may  also  add  a ball  and  star  of  spun 
sugar,  as  the  design  indicates  ; when  serving,  piour  into  the  interior  some 
whipt  cream  d la  vanille , and  cover  with  the  top,  which  should  thus  be 
of  the  same  size  as  the  top  of  the  cake.  The  stand  is  of  pate  d’  Office , 
masked  with  red  sugar  grains,  and  round  it  are  ranged  tartlets  of 
almond  paste.  The  design  represents  on  one  side  the  above  gateau , 
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and  on  the  other  the  cake  next  described.  Cooks  in  former  times  made 
this  cake  octagonal,  and  on  each  face  a small  niche,  as  a fountain ; 
decorating  the  surface  with  almond  paste  of  various  colours. 

Gateau  de  mille  feuilles  a la  Mode  me,  No.  3 — (Modern  mode). 

Prepare  twenty-eight  round  sheets  of  puff  paste,  and  bake  them  as 
the  above,  cover  one  sheet  with  apricot  jam,  and  lay  upon  it  a second; 
mask  the  edges  of  these  sheets  with  white  of  egg  as  meringue , prepared 
as  the  preceding ; then  roll  them  on  some  finely-chopped  pistachio 
kernels,  encircling  them  with  a green  border,  and  set  them  to  dry  in  a 
slow  oven;  whilst  this  is  in  the  oven,  spread  currant  jelly  on  a second 
sheet,  and  cover  it  with  another ; mask  the  edges  of  these  with  meringue , 
and  roll  them  in  sugar  grains  very  equal  in  size,  dry  this  as  the  first, 
not  permitting  them  to  become  coloured  ; follow  the  same  process  as  the 
rest,  making  seven  white  and  seven  green  cakes;  when  cold,  place  the 
largest  green  one  on  a sheet  of  pale  dh  Office,  spread  on  its  surface  some 
white  currant  jelly,  on  this  lay  the  largest  white  one  very  carefully,  so 
as  not  to  break  the  sugar  at  the  sides,  mask  the  surface  with  sweetmeats, 
and  so  proceed  with  the  rest,  laying  the  green  and  white  alternately, 
finishing  with  the  smallest ; then  lay  over  the  whole  the  last  sheet, 
which  must  be  meringued,  pearled,  and  decorated  with  sweetmeats,  as 
described  in  the  last  article ; finish  with  a sheaf  or  ball,  or  other  fancy 
in  spun  sugar,  and  between  each  cake  a fillet  of  spun  sugar,  white,  may 
be  placed  with  good  effect;  whipt  cream  is  not  required  with  this  cake  ; 
the  various  sweetmeats  are  sufficient. 

Des  grosses  Brioches  en  causes— (Of  large  Brioches  in  cases). 

Before  proceeding  in  this  matter,  it  is  proper  to  describe  the  mode  of 
forming  the  case  ; for  a brioche  of  eight  pounds  weight,  the  case  should 
be  eight  inches  wide,  and  ten  inches  high : and  for  one  of  twelve 
pounds,  the  case  should  be  ten  inches  wide,  and  twelve  inches  hi  Mi  ■ 
proceed  thus  : cut  a band  of  smooth  pasteboard,  in  the  way  described 
in  the  article  Pate  froid  de  Jamb  on,  thirty  inches  long,  and  at  the  top 
it  should  be  two  inches  wider  than  at  the  bottom,  stick  this  band  round 
a circular  bottom  of  pasteboard  ten  inches  wide,  by  means  of  bands  of 
strong  paper  glued  with  flour  and  water  paste,  one"  half  of  which  bands  1 
must  be  folded  under  the  bottom,  and  the  other  half  fixed  up  the  sides  1 
of  the  case,  and  lepeat  those  bands  to  give  the  case  more  soliditv  j 
unite  the  two  extremities  of  the  pasteboard  by  sticking  them  together 
with  paper  bands  within  and  without,  put  it  then  to  dry  some  minirtes  in  ■ 
the  oven,  and  when  taken  out,  butter  the  inside,  and  make  use  of  it. 

oma^  e (Large  Brioche  with  Cheese), 

When  the  brioche  is  made  as  directed  in  Part  IV.,  and  is  ready  for 
the  oven,  spiead  the  paste  on  the  dresser,  and  strew  on  it  Gruyere 
cheese  cut  in  dice  half  an  inch  square  (a  quarter  of  a pound  for  one 
pound  of  paste,)  roll  the  paste,  and  continue  to  work  it  together  • cut 
off  about  the  eighth  part  of  the  paste,  mould  up  the  remainder  and  put 
it  into  the  case,  wash  the  top  slightly;  mould  up  the  piece  cut  off,  and 
place  it  on  the  other  to  form  a head  to  the  brioche,  cut  slight  incisions 
round  the  top,  put  it  into  the  oven,  and  when  it  has  been'there  nearly 
an  houi , take  it  out,  and  if  the  top  is  not  well  detached  from  the  rest, 
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detach  it  with  the  hand,  cover  it  with  sheets  of  paper,  and  return  it 
quickly,  but  place  it  more  in  the  centre  of  the  oven,  and  not  touch  it 
again  till  done  enough  ; the  bottom  of  the  notches  should  be  but  lightly 
coloured,  whilst  the  top;  and  remainder  of  the  brioche  are  found  of  a 
fine  red  tint;  in  this  difference  of  colour  lies  the  beauty  of  the  piece. 

Grosses  Brioches  au  raisin  de  Corinthe — (Brioche  with  Raisins). 

In  a brioche  of  eight  pounds  weight,  mingle  one  pound  and  a half  of 
currants,  washed  and  dried  ; or  one  pound  and  a half  of  raisins  stoned  ; 
finish  as  above. 

Grosses  Brioches  d la  Creme  et  d la  Vanille — (Brioche  of  Cream  and 

Vanille). 

Infuse  for  half  an  hour  in  a quart  of  boiling  cream,  four  sticks  of 
vanille,  pass  the  cream  through  a napkin,  add  it  to  the  brioche  in  mix- 
ing; follow  the  process  directed  for  Pate  d Brioche  (see  Part  IV.),  but 
leaving  out  six  eggs,  and  to  mould  and  bake  it,  follow  the  article  above. 
The  brioche  with  raisins,  cheese,  or  any  other  addition,  cannot  be  as 
light  as  the  simple  brioche,  because  these  ingredients  taking  no  part  in 
the  fermentation,  render  the  paste  heavier. 

Gros  gateau  de  mille  feuille,  a la  Parisienne — (Thousand-leaved  Cake, 

Parisian  fashion). 

Butter  a large  mould,  but  not  thickly,  and  sheet  it  as  thin  as  possible 
with  Pate  fine  (see  the  article  Part  IV.)  ; be  careful  that  the  joinings  are 
not  apparent;  line  the  paste  with  sheets  of  buttered  paper,  and  then 
fill  up  with  flour  ; put  this  croustade  in  a quick  oven  until  of  a light 
colour ; then  empty  it,  and  take  out  all  the  paper,  leave  it  in  the  mould, 
and  set  it  on  one  side ; make  one  pound  and  a half  of  a biscuit  as  fol- 
lows : put  the  yolks  of  thirty  eggs  into  a large  tureen,  and  the  whites 
into  a basin,  work  the  yolks  with  one  pound  and  a half  of  sugar,  and 
whip  the  whites  very  firm,  mix  them  with  the  yolks,  and  then  add 
eighteen  ounces  of  flour  dried  and  sifted  ; when  the  paste  is  well  blended, 
spread  four  large  spoonfuls  on  a sheet  of  paper  of  the  diameter  of  the 
croustade ; prepare  six  of  these  sheets,  and  bake  of  a light  colour ; 
prepare  m the  same  way  the  remainder  of  the  paste ; when  cold,  trim 
them  to  fit  in  the  mould,  then  prepare  four  times  the  quantity  of  the 
preparation  described  in  the  article  Fromage  Bavarois  aux  fraises 
(which  see);  an  hour  before  serving,  line  the  inside  of  the  crust  with 
some  of  this  cream,  and  place  at  the  bottom  one  of  the  sheets,  (they  should 
be  of  the  same  colour  on  both  sides,  and  be  dry  and  crisp,)  spread  on  it 
some  cream,  then  another  biscuit  with  another  layer  of  cream,  and  so 
proceed  to  fill  the  croustade ; the  last  sheet  should  be  just  on  the  level 
with  the  edges  of  the  croustade,  and  should  not  be  masked ; cover  the 
mould  closely  with  a round  sheet  of  strong  paper,  and  put  it  in  ice,  and 
whilst  it  is  getting  cold,  boil  half  a pound  of  sugar  to  a caramel ; when 
serving,  turn  it  out  on  to  the  dish,  covered  with  a napkin,  mask  the  top 
and  sides  neatly  with  apricot  jam,  and  place  quickly  eight  fillets  of  spun 
sugar,  beginning  them  at  the  centre  of  the  top  of  the  cake,  and  letting 
them  fall  down,  terminating  at  the  foot  of  the  cake  : this  cake  leaves 
nothing  to  desire  either  in  appearance  .or  taste  ; it  may  be  served  also 
with  the  fromage  Bavarois  of  apricots,  raspberries,  vanille,  chocolate, 
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&c.,  but  use  only  one  sort  at  a time;  cremes  plombieres,  f one  ttees,  or 
even  the  cremes  pajissieres  may  be  used,  but  any  creams  that  are 
coloured  are  preferable. 

Gros  gateau  de  mille  feuille  a la  Frangaise — (French  mode). 

Make  a croustade  of  almond  paste  in  a plain  mould,  and  bake  it  off 
as  the  preceding ; make  one  pound  and  a half  of  Genoises  (see  that 
article),  which  spread  on  baking  sheets  of  the  width  of  the  croustade; 
bake  them  crisp,  and  of  a fine  colour,  trim  them  if  necessary,  and 
finish  the  cake  with  the  sam efromage  Bavarois , and  in  the  same  manner 
as  above ; to  terminate  this  piece  in  a proper  manner,  mark  upon  the 
croustade  twelve  equal  spaces,  and  continue  the  divisions  down  the 
sides,  but  with  an  inclination  of  about  four  inches ; mask  six  of  these 
divisions  with  apricot  marmalade,  and  strew  upon  them  some  pistachios 
very  finely  chopped,  mask  the  other  six  divisions  with  fillets  of  spun 
sugar  white  ; or  mask  the  cake  entirely  with  jam,  and  strew  on  it 
white  sugar  in  large  grains. 

Gros  gateau  de  mille  feuille  d la  Royale — (Court  mode). 

Make  three  times  the  preparation  as  directed  for  the  Genoises  a la 
Dauphine , when  they  are  done  cut  them  in  diamonds  five  inches  long, 
and  of  such  width,  that  five  of  them  may  form  a perfect  star  ; lay  five 
of  them  on  a sheet  of  pate  d’ Office  in  the  shape  of  a star,  and  spread 
apricot  jam  on  them  ; lay  on  these  five  others,  with  the  same  marma- 
lade, and  so  proceed  with  the  rest,  forming  a single  star  of  five  points  ; 
stick  on  each  side  of  the  angles,  and  on  the  top  of  the  star,  pieces  of 
wafer  paper  exactly  fitted  to  the  shape  and  size,  stick  them  on  with 
apricot  jam,  and  mask  afterwards  as  nearly  as  possible,  with  a very 
light  rose-coloured  icing,  and  decorate  the  top  with  pistachio  kernels, 
currants,  and  preserved  angelica;  it  requires  at  least  eighty  diamonds, 
and  nearly  four  pots  of  jam ; it  may  be  also  iced  with  icings  coloured 
green,  with  pistachios  ; or  chocolate,  orange  or  lemon  colour;  or  with 
a very  white  icing,  flavoured  with  maraschino:  with  any  of  these  it  is 
always  well  received. 

Croque  en  louche  ordinaire , No.  1 — (From  croquer , to  crackle,  crisp). 

The  representation  (No.  1,  PI.  XIX.*)  is  composed  of  five  different 
kinds,  but  in  this  way  it  becomes  ridiculous.  The  preparation  is  as 
follows : boil  five  pints  of  water  with  twelve  ounces  of  fresh  butter,  and 
when  boiling,  fill  into  it  as  much  flour  as  will  make  it  into  a tolerably 
firm  paste,  which  stir  with  a wooden  spoon  for  some  minutes  over  the 
fire  to  dry,  put  it  into  the  mortar  with  a pound  of  sweet  almonds 
pounded,  twelve  ounces  of  pounded  sugar,  a grain  of  salt,  and  six  yolks 
of  eggs ; then  add  as  many  eggs  as  will  render  this  paste  of  the  con- 
sistency of  petits  chouoc  in  general,  but  a little  more  firm ; if  it  is  to  be 
formed  in  petites  pains  d la  Duchesse , throw  a little  flour  on  the  dresser, 
and  roll  the  paste  in  pieces  of  the  size  of  a nutmeg,  lay  them  on  a 
baking  sheet  slightly  buttered,  about  an  inch  apart,  wash  them  and  put 


Subjects  of  Plate  XIX. : — 

1.  Un  Croque  en  bouche,  in  various  patterns. 

2.  Un  Poupelin,  decorated  with  leaves  of  pistachio  biscuits. 

3.  Un  Croque  en  bouche  a la  Parisienne. 


V'  | J j 1 > 

ELATE  /!>. 

f 


FRENCH  COOKERY. 


197 


them  in  a slow  oven,  that  they  may  bake  without  taking  too  much 
colour;  when  cold,  glaze  and  group  them  round  the  interior  of  a large 
plain  mould,  previously  oiled,  but  rubbed  off  very  clean  again ; when 
the  mould  is  filled,  turn  it  over  on  a sheet  of  pate  d' Office,  and  serve 
immediately;  or  else  set  it  on  a stand  formed  of  canapes  (see  that 
article),  glazed  in  the  oven,  and  decorated  with  small  white  pastry,  and 
surrounded  with  Meringues  a la  Vanille  (which  see).  It  may  also  be 
made  with  the  same  paste  formed  into  rings  two  inches  wide,  with  the 
centre  space  one  inch  and  a quarter  wide;  when  baked,  divide  each 
ring  in  half,  glaze  them  in  caramel  sugar,  and  as  they  are  taken  from 
the~  pan,  throw  grains  of  sugar  upon  them,  dip  the  points  of  them,  to 
stick  them  to  each  other,  into  the  caramel,  and  build  them  in  the  mould, 
forming  fish  scales,  as  in  the  first  gradin  in  the  plate  ; a small  leaf  of 
green  biscuit  may  be  placed  between  each  scale,  which  gives  much 
elegance  to  the  piece  ; or  the  surfaces  of  the  half  rings  may  be  covered 
with  chopped  pistachios,  or  currants  washed  and  dried ; and  either  of 
them  being  mingled  with  sugar  in  grains  : these  methods  afford  the 
richest  effect,  although  they  are  only  usually  glazed  with  caramel,  tinted 
rose,  with  a little  cochineal,  or  with  saffron  : under  the  first  gradin  are 
small  round  croques , an  inch  wide,  one  half  of  which  are  glazed  with 
caramel,  and  the  other  with  chopped  pistachios,  and  formed  into  a sort 
of  chequers;  under  this  round,  is  one  of  small  pains  d la  Duchesse, 
formed  like  a wreath,  each  being  one  inch  and  a half  long,  and  glazed 
with  caramel;  the  fourth  is  of  small  rings,  one  inch  and  a half  wide, 
with  the  spaces  three-quarters  of  an  inch  wide ; one  half  glazed  with 
pink  caramel,  which  produces  a good  effect,  particularly  when  not  too 
deep  a tint,  and  it  does  not  change  colour  whilst  using  it;  the  last 
gradin  is  composed  of  pains  a la  Duchesse , one  inch  and  a half  long, 
glaze  one  half  with  caramel  sugar,  and  the  other  with  pistachios,  and 
stick  them  together  as  the  design  represents,  forming  a kind  of  screw, 
one  inclined  line  being  green,  the  other  glazed,  and  so  on  ; the  croqve 
enbouche  may  be  masked  in  the  interior  with  apricot  or  other  jam,  and 
macaroons  broken  and  strewed  upon  it ; when  turned  out,  if  not  served 
directly,  it  should  be  kept  in  a dry  place;  on  the  top  should  be  placed  a 
sultan  with  rosettes,  or  sheaf  of  spun  sugar;  it  may  be  served  also 
without  either  stand  or  garniture,  but  simply  on  a napkin  ; if  the  mould 
is  perfectly  dry  it  need  not  be  oiled  ; but  if  oiled,  it  must  be  wiped  off 
again  thoroughly. 


Povpelines  historiees  de  feuilles  de  biscuit  auoc  pistaches,  No.  2 — (Pou- 
peline  garnished  with  leaves  of  Pistache  biscuits). 

For  an  ordinary  grosse  piece  boil  two  quarts  of  water  with  eight  ounces 
of  butter;  when  boiling  take  it  off,  and  fill  in  sufficient  sifted  flour  to 
make  a paste  somewhat  firm,  stir  it  continually  over  the  fire  for  some 
minutes  to  dry  it ; again  recommence  the  like  operation,  which  being 
finished,  put  both  portions  into  a mortar,  add  three-quarters  of  a pound 
of  sugar  pounded,  two  ounces  of  candied  orange-flowers,  and  six  eggs, 
one  at  a time  ; then  moisten  the  paste  with  fifty  or  sixty  eggs  until  it 
is  of  the  consistency  of  the  pate  a chouoc , without  being  liquid  ; then 
turn  it  into  a large  mould  previously  buttered,  and  put  it  in  a warm 
oven ; after  two  hours  baking  the  paste  will  rise  above  the  mould,  and 
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fall  in  large  pieces  on  the  oven,  on  account  of  the  quantity  which  the 
mould  contains ; but  this  is  necessary  to  the  success  of  the  operation, 
as  the  cake  will  thus  be  perfectly  smooth,  and  of  an  even  colour;  after 
three  hours  and  a half  baking,  if  the  sides  of  the  poupeline  are  of  a 
fine  colour,  cut  off  the  top,  and  remove  it  immediately,  then  with  a large 
spoon  clean  out  the  paste  from  within,  leaving  nothing  but  the  crust 
perfect,  which  place  again  in  the  oven  for  some  minutes  to  dry ; be 
careful  not  to  empty  it  before  it  is  perfectly  done,  lest  it  falls  down  at 
the  sides,  and  assumes  a bad  appearance  ; the  oven  should  be  kept  shut ; 
when  nearly  cold,  spread  apricot  jam  within  it,  and  strew  upon  it  ratafia 
biscuits  coarsely  broken;  turn  the  mould  on  to  a sheet  of  pate  d' Office 
half  an  inch  wider  than  the  poupeline,  which  should  be  of  a fine  light 
colour,  and  as  smooth  as  a Savoy  biscuit;  dissolve  (by  placing  the  pot 
into  boiling  water)  a pot  of  apple,  and  a pot  of  currant  jelly,  and  with  a 
paste  brush  (if  there  should  be  twelve  divisions  in  the  mould)  mask  six 
with  apple,  and  six  with  currant  jelly,  alternately;  and  to  deck  the  sides, 
(as  the  design  indicates)  cut  small  leaves  in  green  biscuits,  or  fillets  of 
pistachios,  and  take  some  currants  and  stick  them  on  in  a decoration 
with  apricot  jam ; serve  immediately,  for  if  garnished  any  length  of 
time,  the  crust  becomes  soft,  and  loses  that  crispness  which  renders  it 
acceptable ; at  the  moment  of  serving,  some  broken  sugar  thrown  over 
it  adds  to  its  effect ; or  between  each  flute  may  be  placed  a fillet  of 
spun  sugar  an  inch  in  thickness,  and  surmounted  with  a large  ball  of 
spun  sugar,  as  the  design  represents  ; it  may  be  filled  within  with 
Creme  d la  Chantilly , but  the  Bavarois,  or  Plombiere  is  preferable. 

Croque  en  bouche  d la  Parisienne , No.  3—Croque  en  bouche,  Parisian 

fashion). 

Make  one  pound  and  a half  of  sugar  into  Croquignoles  d la  Heine, 
(see  that  article)  ; form  them  as  equally-sized  as  possible,  an  inch  in 
diameter,  but  form  also  about  one-fourth  of  them  half  an  inch  wide  only  ; 
when  baked  and  cold,  build  the  croque  thus : boil  eight  ounces  of  sugar 
to  a caramel,  pour  half  of  it  on  the  cover  of  a stewpan,  slightly  buttered  ; 
lay  cinders  over  the  fire  that  the  sugar  may  be  kept  hot  without  taking 
colour;  glaze  the  top  and  sides  of  the  croquignoles,  and  lay  them  round 
a plain  mould,  perfectly  wiped  after  having  been  oiled;  but  to  dip  the  ' 
croquignoles  into  the  caramel,  the  point  of  a small  knife  should  be  ' 
thrust  into  them,  lay  them  in  the  mould  symmetrically  (see  No.  3 
PI.  XIX.)  ; when  the  sugar  is  diminished,  add  more  from  the  pan  ; do 
not  garnish  the  bottom  of  the  mould,  but  cover  it  instead  with  a sheet 
of  pale  (V Office  of  the  same  size,  trimmed  round  ; make  also  two  other 
boards,  one  of  six  inches  width,  and  one  of  four  inches  width,  and  glaze 
round  the  edges  of  them  ; then  form  two  double  circles  of  the  smaller 
croquignoles  on  the  edges  of  the  two  small  boards,  forming  thus  two 
stands,  as  the  design  represents  ; for  this  purpose,  fasten’  the  larger 
sheet  on  the  top  of  the  croque  en  bouche , on  that  the  larger  stand,  and 
then  the  smaller  one,  on  which  again  place  a single  row  of  croquignoles, 
on  that  raise  a kind  of  cup,  formed  in  a dome  mould,  with  ofazed  cro- 
quignoles, and  for  a border,  trim  some  of  the  croquignoles  square,  and 
stick  round  (see  the  design)  ; when  serving,  fill  the  cup  with  vvhipt 
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cream.  The  stand  is  formed  of  pains  a la  Duchesse  glazed  with  coffee 
icing,  or  they  may  be  strewed  with  sugar  in  grains,  and  chopped 
pistachios ; the  garniture  round  the  bottom  is  of  almond  cakes  glazed 
with  chocolate,  and  if  a small  leaf  of  green  biscuit  is  placed  between 
each  croque , it  adds  greatly  to  the  effect. 

Croque  en  boucke  d la  Reme — (Queen’s  fashion). 

Make  the  preparation  as  for  the  Croque  en  bouche  ordinaire  (see  that 
article)  ; roll  it  out  in  hands  of  half  an  inch  in  thickness  ; when  four  of 
these  bands  are  laid  side  by  side,  cut  them  across  in  squares  of  half  an 
inch  ; lay  them  on  a sieve  with  a little  flour,  moving  it,  so  that  they 
thus  become  round,  and  when  the  flour  has  all  passed  through  the  sieve, 
turn  the  choux  on  to  a stewpan  cover,  and  proceed  in  the  same  manner 
with  the  remaining  paste ; then  turn  them  into  a large  stewpan  of 
boiling  water,  stirring  the  surface  of  the  water  with  a wooden  spoon, 
and  when  they  quit  the  bottom,  and  are  firm,  drain  them  on  a large 
sieve;  when  nearly  cold,  pour  upon  them  four  eggs  beaten  up,  and 
move  them  about,  that  they  may  become  perfectly  washed;  leave  them 
to  drain  (for  some  minutes)  all  the  superfluous  egg  from  them,  and 
range  them  on  baking  sheets  half  an  inch  apart,  put  them  in  a slow 
oven,  and  when  of  a fine  light  colour,  and  crisp,  put  them  in  two  tin 
stewpans,  at  the  mouth  of  the  oven : boil  two  pounds  and  a half  of 
sugar  to  a caramel,  pour  half  of  it  on  to  a stewpan  cover,  leaving  the 
remainder  on  the  fire ; when  it  has  taken  a fine  yellow  colour,  pour 
into  it  one  of  the  pans  of  the  croques , and  stir  them  gently  with  a 
spoon,  so  that  they  may  be  masked  with  sugar  perfectly  ; then  put  half 
of  them  in  a mould  slightly  oiled,  or  buttered  (and  set  the  rest  at  the 
mouth  of  the  oven  again),  and  build  them  up  like  a nougat , but  with 
more  lightness,  as  these  croques  are  very  brittle ; build  them  in  a hot 
place,  to  work  them  with  more  quickness  and  facility  ; gradually  as  you 
raise  it,  add  part  of  the  remaining  croques , which  an  assistant  should 
place  on  a hot  stewpan  cover,  that  they  might  not  cool  during  the  little 
time  they  remain  on  it ; when  the  pan  is  thus  emptied,  place  within  it 
the  remainder  of  the  sugar,  and  melt  it  over  a moderate  fire,  stir  it  with 
a spoon,  and  when  of  the  same  colour  as  the  other,  put  in  the  rest  of  the 
croques , stir  them  as  before,  and  finish  the  piece  as  you  began  ; when 
cold,  turn  it  out  on  a sheet  of  the  same  size,  and  set  it  in  a dry  place  ; a 
gradin  (stand)  may  be  placed  under  it,  which  adds  to  its  grace ; a tint 
of  rose  may  be  given  by  adding,  either  to  the  pounded  sugar  as  below, 
or  m the  caramel,  a slight  infusion  of  cochineal,  or  rouge  ; by  this 
mode,  mountings  for  grottos,  ruins,  cottages,  &c.,  may  be  composed, 
as  described  in  the  articles  on  Pieces  Montees.  It  is  very  essential  to 
be  quick  in  the  operation,  as  the  least  current  of  air,  immediately  chilling 
it,  prevents  the  hot  pieces,  which  are  placed  on  those  that  are  in  the 
mould  previously,  from  uniting  sufficiently  strong  ; then,  on  with- 
drawing the  piece  from  the  mould,  portions  of  it  detach  themselves, 
which  afterwards  must  be  fastened  with  a little  caramel,  and  still  the 
croque  en  bouche  will  be  but  weak  ; also  by  working  it  quick,  the  sugar 
has  not  time  to  change  its  colour,  which  is  of  importance,  for  if  it  be- 
comes dark,  the  piece  will  be  as  if  marbled  of  many  colours,  and  not 
possess  a handsome  appearance.  The  Croque  en  bouche  may  also  be 
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made  thus : put  one  pound  and  a quarter  of  pounded  sugar  in  a pre- 
serving pan,  and  place  it  over  a moderate  fire ; gradually  as  it  melts, 
stir  it  only  at  the  place  it  boils,  and  so  work  in  the  entire  mass  with 
the  spatule  ; when  entirely  dissolved,  leave  it  for  a moment;  as  soon  as 
the  centre  ot  the  caramel  is  boiling  up,  and  becomes  coloured  of  a fine 
clear  red,  take  it  from  the  fire,  pour  into  it  half  of  the  croques , and  pro- 
ceed then  as  above. 

Gros  Nougat  a la  Turque  orne  do  sucre  file,  No.  1 — (Large  Nougat, 

Turkish  fashion,  with  spun  sugar). 

This  is  named  “ d la  Turque because  it  is  striped  across  with  two 
colours,  and  crowned  with  four  crescents  of  spun  sugar.  Blanch  and 
cut  in  fillets  four  pounds  of  sweet  almonds,  and  dry  them  without 
colouring  them  ; divide  them,  and  give  one-half  the  colour  of  unskinned 
almonds,  by  putting  them  into  the  oven  ; weigh  the  white  almonds, 
and  if  they  weigh  one  pound  and  a half,  put  half  of  them  back  at  the 
mouth  of  the  oven;  put  seven  ounces  of  pounded  and  sifted  lump  sugar, 
in  a small  preserving  pan  over  a gentle  fire,  and  when  the  sugar  throws 
up  the  slightest  ebullition,  stir  it  in  that  place  only,  with  a spatule,  that 
it  may  melt  equally  without  taking  colour ; when  it  becomes  shining, 
put  in  the  white  almonds,  stir  them,  but  do  not  leave  them  on  the  fire; 
when  the  almonds  become  brilliant,  turn  them  out  on  the  dresser, 
slightly  buttered  previously ; spread  them  out  quickly  five  inches  wide 
and  twenty-nine  inches  long,  but  press  them  out  gently,  not  to  break 
the  almonds,  trim,  by  laying  on  them  a strip  of  pasteboard  four  inches 
wide  and  twenty-seven  inches  long;  divide  this  nougat  into  two  bands 
two  inches  wide,  and  cut  them  very  straight ; place  one  band  into  a 
plain  round  mould  sixteen  inches  high,  ten  inches  wide  at  the  top,  and 
nine  inches  wide  at  bottom  ; cut  in  a slanting  direction  one  extremity 
of  the  band,  that  it  may  join  the  other  more  perfectly,  in  forming  a 
circle  ; form  the  other  band  in  a circle,  by  placing  it  upright  round  the 
outside  of  the  mould,  and  put  this  band  on  a baking  sheet  at  the  mouth 
of  the  oven  for  a minute  only  ; whilst  you  are  occupied  with  these  two 
bands,  an  assistant  should  be  preparing  half  of  the  coloured  almonds 
with  seven  ounces  of  sugar ; when  the  sugar  has  obtained  a reddish 
brown  tint,  throw  in  the  coloured  almonds,  and  quickly  prepare  them  as 
the  first;  put  one  of  these  circles  on  the  white  circle  that  is  in  the 
mould,  and  when  this  is  placed  carefully  that  the  junction  is  not  per- 
ceptible, or  as  little  as  possible,  lay  on  it  the  second  white  band,  on  the 
top  of  this,  the  second  coloured  one  ; whilst  this  is  doing,  the  pan  should 
be  cleaned,  then  work  the  rest  of  the  white  nougat,  and  after  that  the 
brown,  forming  them  into  bands,  and  disposing  them  as  before  ; it  is 
necessary  that  two  persons  be  employed,  if  not  it  will  be  apt  to  fail  in 
its  colour,  which  is  the  beauty  of  it,  and  it  requires  dispatch,  without 
which  it  will  be  imperfect.  Put  into  the  oven  all  the  trimmings  of  the 
nougat;  melt  in  the  pan  you  were  using  four  ounces  of  sugar,  with 
which  (with  a spoon)  stick  the  circles  of  the  nougat  together,  making 
them  one  single  piece,  by  laying  the  sugar  in  five  different  places  on 
each  circle ; then  put  the  almonds  which  are  in  the  oven  into  the  sugar 
which  remains  in  the  pan,  and  having  well  mixed  them,  put  them  into 
the  mould  to  form  the  top ; when  it  is  cold,  turn  it  out  on  the  stand 
of  fate  d' Office,  masked  with  white  sugar,  and  decorated  with  green 
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biscuits  (see  the  design,  No.  1,  PL  XX.*)-  The  garniture  is  of  gateaux 
Madeleines,  glazed  with  coffee  icings ; to  finish  this  piece,  make  with 
nougat  (bat  spun  sugar  is  preferable)  four  balls  three  inches  wide, 
make  also  four  crescents  in  spun  sugar,  to  place  on  the  top  ; neverthe- 
less, it  may  be  served  without  any  decoration,  and  will  still  be  very 
handsome ; the  stripes  of  the  white  nougat  are  not  precisely  of  that 
colour,  but  have  a very  good  effect ; the  stripes  may  be  placed  upright 
instead  of  round. 

Gros  nougat,  formant  Melon  a la  Fnmaise,  No.  2. — (Melon-shaped 

nougat,  French  manner). 

Have  a large  mould  in  shape  of  a melon,  oil,  and  wipe  it  perfectly  ; 
dry  at  the  mouth  of  the  oven  eight  ounces  of  fine  pistachios,  cut  each 
of  them  in  five  equal  parts  across,  then  make  eight  ounces  of  sugar  in 
grains,  which  mix  with  the  pistachios  when  they  are  no  longer  damp  ; 
skin  five  pounds  of  sweet  almonds,  cut  each  of  them  into  two,  and 
each  half  into  five  fillets  very  equal  in  size,  dry  them  in  a slow  oven, 
and  when  they  begin  to  colour  take  them  out,  weigh  one  pound  and  a 
half  of  them,  which  return  into  the  oven ; melt  in  a caramel  pan  twelve 
ounces  of  sifted  sugar  over  a gentle  fire,  stirring  it  only  at  the  place  it 
commences  boiling,  but  gradually  enlarging  the  space  with  a spatule 
until  entirely  melted ; when  it  obtains  a fine  red  colour  take  it  off  and 
throw  in  the  almonds  immediately  and  very  hot,  stir  them  lightly  with 
the  spoon,  and  the  nougat  ought  to  have  a fine  red  colour ; pour  out  a 
third  part  of  it  on  a small  baking-sheet  made  warm,  and  set  the  remain- 
der at  the  mouth  of  the  oven  ; put  upon  a dish  the  half  of  the  pistachios 
chopped,  and  the  sugar  grains  ; take  a portion  of  the  nougat  from  the 
baking-sheet,  spread  it  out,  and  lay  it  quickly  on  the  pistachios,  and 
from  thence  into  the  mould;  in  the  same  manner  dispose  of  the  rest  of 
the  nougat,  and  work  it  into  the  mould  by  pressing  it  gently  with  a 
lemon,  so  as  not  to  break  the  grains  of  sugar  which  are  between  the 
nougat  and  the  mould;  thus  mount  &\\  t\\o  nougat,  joining  it  to  that 
previously  placed  in  the  mould,  but  the  process  must  be  accomplished  in 
the  twinkling  of  an  eye  whilst  the  nougat  preserves  its  heat,  that  the 
pistachios  may  attach  themselves  : the  assistant  who  spreads  out  the 
almonds  should  stir  them  from  time  to  time,  or  the  sugar  will  fall  to  the 
bottom  of  the  pan,  but  stir  them  very  gently,  as  the  almonds  are  very 
fragile.  The  nougat  should  not  rise  higher  than  the  half  of  the  last 
flute  of  the  mould,  so  that  when  the  two  halves  are  united  they  form 
but  one  round  melon,  which  could  not  happen  if  the  nougat  was  built 
up  to  the  top,  as  then  the  last  flute  would  be  double  the  size  of  the 
others:  but  the  nougat  may  be  formed  in  any  other  shaped  mould  ; the 
mixture  of  pistachios  and  sugar  causes  it  to  be  denominated  a la  Fran - 
feme.  Whilst  the  nougat  is  cooling  in  the  mould,  weigh  one  pound  of 
almonds,  and  replace  them  in  a hot  oven,  set  the  preserving-pan  over 
the  fire  to  detach  whatever  of  the  nougat  may  remain,  and  with  boiling 
water  make  it  quite  clean  ; put  into  it  twelve  ounces  of  sugar,  which 

* Subjects  of  Plate  XX.: 

1.  Represents  un  Nougat  ala  Turque,  decorated  with  spun  sugar. 

-•  un  gros  Nougat  in  form  of  a melon,  decorated  with  sugar  in 

grains  and  pistachios. 

3-  „ un  gros  Nougat  a la  Parisienne,  decorated  with  spun  sugar. 
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melt  as  before,  add  the  almonds,  and  proceed  to  form  a nougat  in  the 
mould  as  the  preceding ; heat  the  pan  again  to  detach  the  sugar,  weigh 
the  remaining  almonds,  and  with  half  their  weight  in  sugar  make  them 
into  a nougat,  and  with  it  form  twenty  small  nougats  in  small  fluted 
moulds  ; boil  four  ounces  of  sugar  to  a caramel  rather  close,  and  with 
it  stick  the  two  halves  of  the  melon  together,  stick  it  nearly  upright  on 
a small  stand  two  inches  high  and  three  inches  wide,  formed  from  the 
trimmings  of  the  large  nougat ; fix  this  stand  on  another  made  of  a 
sheet  of  Pate  cV Office,  rather  strong,  (see  the  design,  No.  2.  PI.  XX.) 
and  to  fasten  the  large  nougat  in  a proper  manner  pour  under  it  a 
spoonful  of  very  hot  sugar,  and  stick  round  it  the  fragments  of  the 
nougat,  dipping  them  into  the  sugar ; lay  round  the  board  the  small 
nougats , strew  over  the  board  the  remainder  of  the  pistachios  and  broken 
sugar,  and  to  render  the  joinings  of  the  melon  less  perceptible,  stick 
about  them  small  fragments  of  the  nougat , and  even  some  of  the  sugar 
and  pistachios  ; garnish  the  bottom  sheet  with  the  choux  a la  Mecque , 
or  glazed  with  sugar  grains  ; place  on  the  top  a sheaf  formed  with  white 
pastry  or  spun  sugar.  It  is  in  better  taste  to  detach  one  flute  of  the 
melon  (see  the  design),  and  to  render  it  still  more  natural,  garnish  the 
interior  and  the  two  sides  of  the  detached  flute  with  spun  sugar  to  imi- 
tate the  flesh  of  the  melon;  to  represent  the  grains  have  some  very 
white  sweet  almonds  glazed  with  caramel. 

Another  mode  is,  when  you  are  making  the  second  half  of  the  nougat , 
make  it  one  flute  less  than  it  ought  to  be,  then  make  one  flute  singly  ; 
when  building  the  melon  on  a nougat  stand  placed  on  a board  of  Pate 
d’ Office  fourteen  inches  wide,  spin  about  four  ounces  of  caramel  suo-ar, 
fold  it  up  about  a foot  long,  cut  nearly  one-third  of  its  length  to  pface 
within  the  detached  flute,  thus  imitating  the  flesh  ; divide  the  remaining 
sugar  into  two  parts,  and  each  half  again  into  two  equal  portions  length- 
wise, and  fix  each  part  on  the  edge  of  the  inside  of  the  cut  in  the  large 
melon ; glaze  in  caramel  forty-five  sweet  almonds  to  represent  the 
grains,  (they  must  be  previously  dried  for  some  minutes  in  the  oven,) 
then  stick  them  as  shown  in  the  design,  with  sugar,  and  form  for  the 
top  a sort  of  pine-apple  crown,  or  one  of  leaves  of  pistachio  biscuits 
or  green  almond  paste  ; but  the  sugar  is  most  attractive. 

Gros  Nougat  a la  Parisienne,  No.  3. — (Parisian  mode). 

Skin,  and  dry  in  a slow  oven,  five  pounds  of  filbert  kernels,  and  when 
slightly  coloured  weigh  two  pounds  of  them,  which  leave  at  the  mouth 
of  the  oven  ; dissolve,  as  directed  in  the  two  preceding  articles,  fourteen 
ounces  of  fine  sifted  sugar,  add  the  kernels  whole,  and  mix  them  gently 
with  the  spoon  , take  the  pan  from  the  fire  that  the  nougat  may  retain 
a fine  light  colour,  turn  one-third  of  it  into  a fluted  mould,  (as  in  the 
design,  No.  3.  PI.  XX.,)  and  set  the  remainder  to  keep  hot  at  the  mouth 
of  the  oven ; press  the  nougat  into  the  mould  with  a small  madeleine 
mould,  and  when  it  becomes  too  hot  make  use  of  another,  and  be  care- 
ful in  building  it  that  the  almonds  are  not  one  upon  the  other,  and 
gradually,  as  it  becomes  higher,  use  the  remainder  in  small  quantities; 
when  the  mould  is  filled  up  to  the  edge  take  out  what  may  remain  in 
the  pan,  and  have  it  well  cleaned  with  boiling  water  over  the  fire,  wipe 
it  thoroughly  dry,  and  put  in  it  seven  ounces  of  sugar,  which  melt  as 
before ; add  to  it  one  pound  of  the  kernels  made  hot  in  the  oven  mouth; 
pour  nearly  half  into  a dome  mould  eight  inches  wide ; build  the  nougat 
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as  before,  to  the  exact  edge  of  the  mould,  and  when  cold  take  it  from 
the  mould  and  form  a second  one ; stick  them  together  afterwards  with 
caramel  sugar,  to  form  a complete  globe,  with  the  remainder  and  the 
trimmings  make  a small  stand  two  inches  wide  and  two  inches  high, 
then  weigh  a little  more  than  half  the  weight  of  the  remaining  almonds 
in  sugar,  which  melt  as  before,  and  when  of  a light  colour,  put  in  the 
kernels  previously  made  hot ; lay  out  this  nougat  on  a copper  sheet, 
scatter  upon  it  some  broken  sugar,  and  press  it  gently  on  the  nougat , 
which  should  be  two  kernels  in  thickness,  four  inches  wide  and  six  inches 
long ; when  nearly  cold  cut  it  through  the  middle  lengthwise,  then  cut 
each  part  across  in  pieces  about  half  an  inch  in  width,  stick  the  large 
fluted  nougat  on  a board  of  Pate  d' Office  fourteen  inches  wide ; fix  on 
the  top  the  small  stand  or  socle,  on  which  again  with  caramel  fix  the 
globe  of  nougat  (as  in  the  design,  No.  3,  Plate  XX.)  ; place  it  in  such  a 
manner  that  the  joint  is  exactly  in  the  centre,  and  place  round  it  a fillet 
of  spun  sugar  an  inch  in  width,  which  effectually  conceals  the  joint;  cut 
a second  band  of  spun  sugar  an  inch  wide,  flatten  it  with  the  blade  of  a 
knife  to  render  it  more  firm,  and  then  divide  it  in  triangular  pieces, 
which  fasten  above  and  below  the  band  by  holding  their  bases  over  a piece 
of  glowing  charcoal,  held  in  the  tongs  and  placing  it  quickly  to  the  sugar 
of  the  band  (see  the  design)  ; then  make  a plume  of  spun  sugar,  which 
fix  on  the  top  (see  the  design)  ; form  also  as  many  small  balls  of  spun 
sugar  as  the  lower  mould  has  flutes,  place  one  on  each  flute,  and  lav 
round  the  bottom  the  small  nougats  with  sugar  in  grains ; coloured 
almond  paste  cups  with  whipt  vanille  cream  are  placed  round  the  bottom 
siand ; the  colour  of  this  nougat  should  be  of  a fine  clear  light  brown, 
thus  to  distinguish  it  from  other  nougats  generally. 

Gros  Nougat  a la  Chantilly — (Chantilly  is  the  name  of  a palace  in 

France). 

Clean  four  pounds  of  sweet  almonds,  divide  them  in  half  and  dry 
them  in  a slow  oven  : when  of  a light  colour  weigh  a pound  and  half  of 
them  and  replace  them  at  the  oven  mouth  ; put  fourteen  ounces  of 
sugar  with  half  a pint  of  water  in  a caramel  pan,  when  boiling  skim 
and  let  it  run  down  to  caramel ; the  sugar  thus  reduced  has  more 
brilliancy  than  that  described  in  the  three  former  articles,  but  is  more 
difficult  to  work,  as  it  is  apt  to  grain  on  mixing  the  almonds  with  it, 
which  is  never  the  case  with  the  former ; if  this  happens,  the  nougat 
loses  its  beauty,  and  it  cannot  easily  be  melted  a second  time,  but  this- 
graining  may  be  prevented  by  boiling  the  sugar  to  a colour  somewhat 
red,  but  in  this,  if  the  necessary  care  is  not  taken,  it  quickly  passes  to  a 
darker  colour,  therefore  those  not  in  the  habit  of  this  work  had  much 
better  use  the  sugar  in  powder,  as  directed  : as  soon  as  the  sugar  has 
become  of  this  light  red  colour  take  the  pan  from  the  fire,  and  throw  in 
the  almonds  from  the  oven ; stir  them  gently  with  the  spatule,  when 
they  are  well  mingled  put  the  third  part  of  them  out  on  a small  baking 
sheet,  made  hot ; flatten  it,  and  lay  pieces  of  this  on  a mixture  of  sugar 
m grains,  and  currants  washed  and  dried  (four  ounces  of  each),  and 
place  it  immediately  in  a large  mould  ten  inches  wide  and  ten  inches 
high,  and  having  three  steps  formed  in  it,  following  the  same  method  to 
raise  it  as  m the  article  Gros  Nougat  d la  Frangaise  (which  see) ; 
weigh  afterwards  the  remainder  of  the  almonds,  and  set  them  in  the  oven 
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mou  tli  ; boil  as  above,  half  of  their  weight  of  sugar  (or  a little  more  may 
be  added),  when  the  almonds  are  mixed  with  it,  finish  by  filling  the  mould, 
which  should  have  been  placed  at  the  mouth  of  the  oven  to  keep  warm  : then 
in  a dome  mould,  seven  inches  wide  by  two  inches  high,  form  a cup  covered 
with  the  sugar  and  currants  as  before;  and  also  form  a foot  for  this 
cup ; fasten  the  large  nougat  on  a sheet  of  Pate  a Office  twelve  inches 
wide,  and  on  the  centre  of  the  top  of  the  nougat  place  the  foot  of  the 
cup,  and  afterwards  fix  the  cup  very  upright  upon  the  foot ; now  make 
another  cup  of  spun  sugar  in  the  same  mould,  stick  round  the  edge  of 
the  nougat  cup  a border  of  small  pearls  of  puff  paste,  and  on  these  a 
row  of  small  rings,  and  then  place  upon  the  cup  the  dome  of  spun 
sugar,  on  the  top  of  which  place  a ball  of  spun  sugar,  and  decorate  the 
board  of  Pate  POffice  with  a border  of  small  rings  of  puff  paste,  stuck 
about  one-sixth  of  an  inch  from  the  edge ; strew  over  the  board  some 
chopped  almonds  coloured  green,  and  at  the  moment  of  serving  fill  the 
cup  with  some  whipt  vanille  cream,  but  not  to  touch  any  part  of  the 
dome  of  sugar.  The  four  nougats  here  described  assuredly  surpass,  by 
their  elegance,  all  the  ordinary  nougats. 


Observations  on  Sugar. 

The  best  sugar  is  usually  known  by  its  perfect  whiteness,  and  being 
of  an  equal  colour  from  top  to  bottom ; it  should  break  freely  and  the 
grain  be  brilliant  and  not  porous,  melt  easily  in  water,  and  leave  no  de- 
posit at  the  bottom  of  the  basin.  It  is  not  at  this  day  easy  to  procure 
it,  for  the  process  now  employed  to  refine  sugar  being  much  quicker 
than  in  former  times,  reduces  its  quality  greatly,  although  perhaps  if 
not  made  use  of  until  five  or  six  months  after  its  fabrication  it  will  re- 
gain the  quality  it  formerly  possessed  ; five  or  six  months  were  required 
heretofore  to  crystallize  sugar,  whereas,  by  the  new  process,  sugar  of 
the  same  appearance  is  obtained  in  a month ; but  although  sugar  may 
appear  to  possess  all  the  qualifications  abovenamed,  all  these  will  not 
enforce  its  working  properly,  for  having  received  the  necessary  boiling, 
its  threads  in  spinning  are  of  a great  thickness,  they  spread,  and  when 
cold  do  not  stand  firmly,  being  of  a greasy  nature ; to  prevent  this  it 
should  be  left  on  the  fire  for  a second  after  it  has  come  down  to  the 
point  ( rasse ),  to  make  it  certain,  but  then  it  passes  rapidly  to  a dark 
colour,  whilst  good  sugar  will  be  of  a tint  that  is  scarcely  "perceptible ; 
other  sugars  there  are  which,  when  boiled,  grain  as  they  become  cold, 
and  cannot  be  spun  : sugars  that  are  bad  may  be  known  whilst  they 
are  boiling ; on  the  sugar  approaching  the  casse , if  its  ebullitions  rise 
compact,  frothy,  and  roll  one  against  the  other,  this  sugar  will  be  difficult 
to  work ; to  prevent  this  give  the  sugar  a little  more  boiling,  that  is  to 
say,  instead  of  taking  it  off  immediately  when  it  has  arrived  to  the  point, 
leave  it  on  the  fire  to  throw  up  a few  more  ebullitions,  but  not  to  take 
colour,  its  tint  should  be  almost  imperceptible;  other  sugars  there  are 
which,  when  they  are  just  at  the  point  (casse),  throw  upon  their  surface 
dull  specks,  but  so  small  as  hardly  to  be  seen;  this  sign  denotes  a 
greasy  sugar,  and  difficult  to  work,  but  to  make  it  certain,  proceed  as 
above,  giving  it  a little  more  boiling;  others  again  proceed  freely  in  their 
boiling,  but  when  cooling  throw  up  spots  on  the  surface  like  the  pre- 
ceding, then  without  delay  replace  it  over  the  fire  to  give  it  an  additional 
boiling : from  these  details  it  is  easy  to  perceive  that  a good  caramel 
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cannot  be  obtained  but  with  minute  attention,  and  a knowledge  that  can 
only  be  earned  by  study  and  frequent  practice. 

Sultane  a Colonnes,  couronnee  d’un  d$me  formant  A rchivolte,  No.  1. — 
(Sultan  of  Columns  crowned  with  a dome).* 

To  be  certain  of  a fine  white  caramel,  for  spinning  sugar,  it  is  essen- 
tial to  have  utensils  proper  for  the  operation  ; for  this  purpose,  have  two 
middling-sized  sugar  pans,  four  inches  and  a half  wide,  and  two  inches 
and  a half  high,  with  a round  handle  of  copper  four  inches  long  and 
about  one  inch  in  diameter,  the  weight  of  the  pan  being  about  twelve 
ounces,  with  a lip  or  spout  about  two  inches  from  the  handle,  which  should 
be  fixed  about  half  an  inch  below  the  edge,  the  copper  being  thus  not 
too  thick,  for  when  it  is  so,  after  being  taken  from  the  fire,  it  retains  so 
much  heat,  as  inevitably  to  cause  the  sugar  to  become  coloured, 
although  it  was  not  so  before ; to  avoid  this  inconvenience,  put  the 
bottom  of  the  pan  into  a bason  of  water,  but  that  sometimes  hinders  the 
perfect  success  of  the  operation  : break  three  pounds  of  best  lump 
sugar  into  small  lumps,  and  cover  it  in  a stewpan  or  tureen ; have  a 
dome  mould  of  copper  or  tin  eight  inches  in  diameter,  and  forming  six 
arches,  as  the  design  represents  ; each  arch  should  be  of  three  inches 
span,  and  an  inch  elevation  from  the  spring  of  the  arch;  have  also  a 
plain  round  mould  ten  inches  wide  and  three  inches  high,  with  a division 
or  step  nine  inches  wide  and  one  inch  high,  thus  making  the  stand  four 
inches  high  altogether  (the  design  will  give  a more  correct  idea)  ; rub 
a little  oil  (the  least  possible)  over  the  two  moulds  ; have  two  sugar 
pans  as  above  described  ; in  one  of  them  put  eight  lumps  of  sugar,  with 
four  table-spoonsful  of  river  water  filtered  ; let  the  sugar  melt,  and  place 
the  pan  over  a quick  fire  of  charcoal,  in  a stove  seven  or  eight  inches 
wide ; but  this  stove  should  be  used  for  no  other  purpose,  for  when  it  is 
surrounded  with  manv  other  things,  that  alone  is  sufficient  to  make  it  take 
colour  on  the  sides  nearest  the  other  stevvpans : when  the  sugar  is  in 
perfect  ebullition,  throw  in  a pinch  of  a mixture  of  calcined  alum  and 
cream  of  tartar,  which  keep  closely  shut  in  a tin  box  ; when  you  observe 
tnat  the  surface  becomes  more  brilliant,  and  that  its  ebullitions  are  less 
numerous  and  more  thick,  dip  the  point  of  a small  knife  into  it,  and 
plunge  it  immediately  into  cold  water,  which  should  be  ready  near  the 
pan  ; press  this  sugar  between  the  fingers,  which  put  into  the  water  im- 
mediately with  the  sugar,  and  if  it  breaks  freely  from  the  knife  (these 
three  actions  should  be  performed  in  an  instant)  it  is  boiled  to  the  proper 
point  (denominated  casse,  or  the  crack);  but  to  be  thoroughly  assured 
of  it,  let  it  throw  up  a few  more  ebullitions,  draw  it  from  the  fire,  and 
set  it  in  a cold  place.  Observe  the  sugar,  and  turn  it  round,  and  if  it  has 
become  very  thick  (and  this  requires  as  much  observation  as  the  boiling) 
surround  the  handle  with  a sheet  of  doubled  paper  (it  is  a better  way  to 
have  the  copper  part  of  the  handle  hollow,  to  receive  a wooden  termina- 
tion, which  the  hand  can  hold  without  pain  and  more  steadiness  than 
by  the  mode  here  described)  ; place  the  left  hand  within  the  plain 
mould,  and  with  the  right  lay  hold  of  the  pan,  inclining  it  that  the 
sugar  may  run  from  the  spout ; then  move  the  hand  backwards  and  for- 

* Subjects  of  Plate  XXI. 

1.  Represents  une  Sultane  a Colonnes,  couronnee  d’une  dome  formant  archivolte. 

2.  Sultane  en  Surprise,  ornee  d’abaisses  de  pat  6 d’amandes. 

o.  Sultane  formant  le  turban  couronne. 
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wards  (vibrating  about  a foot),  causing  the  sugar  to  run  of  the  size  of 
an  ou  mary  thread,  and  by  this  continual  movement,  in  a little  time  you 
have  covered  a part  of  the  surface  of  the  mould  ; if  the  sugar  is  too  cold 
o t nead  any  longer,  put  it  at  the  edge  of  the  stove  with  the  lip  towards 
ne,  to  detach  the  sugar  fixed  there  during  the  spinning;  as  soon  as  it 
egms  to  warm,  turn  the  pan  gently  to  prevent  its  boiling,  and  above 
ail  from  colouring,  and  when  it  is  again  liquid,  recommence  the  spinning 
af  , °[e  : t0  tlll'ead  or  spin  well  is  an  essential  point,  for  if  the  sultan 
should  be  fine  and  white,  and  yet  be  badly  spun,  and  full  of  drops,  it 
would  lose  half  of  its  beauty  at  the  least;  so  also  if  spun  well,  and  of 
a dark  colour,  the  failure  is  equal ; when  the  sugar  is  too  hot  it  forms 
in  spinning  an  infinity  of  drops,  more  or  less  large,  wait  then  a few 
seconds,  and  when  cooled  to  the  point,  it  may  be  spun  with  ease,  and 
perfectly  equal  m size;  and  the  movement  of  the  arm  should  be  as  regu- 
ar  as  a pendulum,  but  this  tact  is  only  to  be  gained  by  practice.  The  sun-ar 
bemg  thus  employed,  put  the  pan  upon  the  fire,  to  detach  the  little  that 
remains,  pour  it  out  upon  a large  baking  sheet  laid  upon  the  ground,  and 
over  which  you  place  yourself  whilst  spinning  the  sultan  ; the  left  hand 
holding  the  mould  should  be  kept  the  height  of  the  waist,  the  right  hand 
oemg  elevated  to  the  breast : this  distance  from  the  pan  to  the  mould 
develops  the  thread  of  the  sugar  with  more  facility,  and  it  is  important 
to  remain:  also  that,  to  spin  the  sugar  with  more  ease,  a warm  temperate 
place  should  be  selected,  being  careful  above  all  that  the  air  does  not 
reach  .o  it,  for  a breath  only  will  serve  to  arrest  its  progress ; by  these 
precautions  there  is  a greater  certainty  of  its  whiteness,  whilst  otherwise 
by  frequently  replacing  it  to  warm  on  the  fire,  it  will  assuredly  receive  a 
tint  that  should  be  avoided.  The  details  of  this  first  boiling  should  be 
rigorously  observed,  as  they- will  serve  as  a guide  for  the  following 
codings  q put  in  the  second  pan  the  same  quantity  of  sugar  as  in  the 
hi  bg  moistening  and  boiling  down  in  the  same  way  ; when  at  the  point 
and  whilst  cooling,  set  the  first  pan  full  of  water  on  the  fire  to  clean  it’ 
then  observe  and  spin  the  sugar  as  before  ; when  it  becomes  cold  and 
will  no  longer  run,  put  it  to  melt  at  the  side  of  the  stove,  and  recom- 
mence the  spinning  of  it  ; return  now  to  the  pan  with  boiling  water 
which  pour  out  and  have  the  pan  cleaned ; keep  the  stove  charged  with 
charcoal  so  as  not  to  have  to  wait,  and  whilst  you  are  spinning  the  suo-ar 
keep  a large  stewpan  of  boiling  water  on  the  fire,  in  which  clean  the 
pans,  as  they  may  require.  At  length,  having  covered  the  moulds  with 
three  or  four  boilings  like  the  first,  being  careful  that  the  lower  part  of 
tue  sultan  is  thicker  of  sugar  than  the  rest,  detach  it  carefully  from  the 
mould  hut  again  leave  it  on  the  mould  until  you  can  finish  it:  then 
mask  the  dome  mould  with  three  boilings  of  sugar,  spinning  it  a little 
tincker  on  the  lower  part  of  the  arches  to  give  them  more  strength. 
Gradually  as  you  use  one  pan  have  another  on  to  avoid  delay  ; detach  the 
dome  from  the  mould : boil  another  boiling  of  the  same  quantity  of 
sugar  as  previously,  wrap  a sheet  of- paper  round  the  bandies  of*  two 
silver  forks  placed  one  over  the  other,  binding  them  strongly  together 
by  tying  the  handles  lengthwise;  fill  a middling-sized  stewpan  half 
way  up  wit  1 red  ashes,  and  when  the  sugar  is  cooled  enough  to  spin 
p.ace  U over  the  cinders  to  keep  warm,  but  rather  inclined  to  one  side, 
that  the  sugar  may  he  thicker : then  dip  the  forks  into  it  about  halfway 
up  their  points,  and  raising  them  in  the  air,  the  sugar  ought  to  form  one 
clear  uninterrupted  thread.  Place  the  sugar  near  to  the  edge  of  the 
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table  or  stove,  in  front  of  which  lay,  close  to  one  another,  five 
large  baking  sheets,  and  place  the  right  foot  on  the  centre  one; 
take  a large  knife  in  the  left  hand,  which  elevate  as  high  as  the 
breast;  take  the  forks  in  the  right  hand  like  a pen,  and  on  taking 
them  from  the  sugar,  begin  spinning  by  moving  the  thumb  gently 
two  or  three  times  (the  right  hand  should  be  held  up  as  high  as 
the  forehead) ; but  when  the  forks  are  exactly  over  the  knife,  move 
the  thumb  with  such  quickness  that  it  would'  be  difficult  to  count 
the  movements ; as  the  sugar  runs  from  the  forks  dip  them  again  into 
the  pan,  but  not  quite  to  the  bottom,  as  that  disposes  it  to  grain  ; if  the 
sugar  cools,  warm  it  as  before  directed,  and  recommence  your  spinning. 
When  ail  the  sugar  is  thus  used,  separate  it  from  the  knife  with  the  right 
hand,  and  catching  it  on  the  left,  raise  it  about  a foot,  and  with  the  right 
hand  cut  off  all  the  drops  which  are  at  the  bottom  of  the  mass  ; lay  it 
then  on  a table,  which  must  be  very  dry,  cut  it  in  half  and  place  the 
thinner  end  on  the  thicker  one,  lay  this  on  a baking  sheet,  and  three 
times  recommence  the  same  operation,  and  then  group  the  piece  as 
follows : cut  three  masses  of  this  spun  sugar  seven  inches  long,  and  with 
the  blade  of  a knife  press  on  them,  and  roll  them  on  the  dresser  to  form 
columns  seven  inches  long  by  one  inch  in  diameter  at  bottom,  whilst  at  the 
top  it  is  less  by  one-eighth  of  that  diameter;  make  six  of  these  columns, 
make  six  capitals  or  plinths  one  inch  and  a third  square  and  one-sixth 
of  an  inch  thick,  but  before  trimming  this  sugar  press  it,  making  it  more 
solid  that  it  may  have  more  consistence  : make  also  six  square  bases  of  the 
like  dimensions,  but  a quarter  of  an  inch  thick,  and  with  the  remaining 
spun  sugar  make  small  bands  a quarter  of  an  inch  thick,  which  lay  round 
the  edges  of  the  arches  ; on  the  centre  of  each  arch  place  a small  ball  of 
sugar,  and  a larger  one  on  the  top  of  the  dome  (see  the  design)  ; then 
form  a column  of  sugar  three  inches  thick  and  two  inches  long  ; after- 
wards with  a small  tongs,  like  paste  pinchers,  six  inches  long,  take  a 
piece  of  lighted  charcoal,  present  the  top  of  a column  to  it,  and 
as  soon  as  it  forms  small  globes,  like  the  heads  of  pins,  place  it  very 
square  and  correctly  on  a plinth , and  having  fixed  the  six  plinths, 
place  afterwards,  nearly  at  the  edge  of  the  small  stand,  the  six  bases  at 
equal  distances  from  each  other,  having  previously  held  them  to  the 
charcoal : in  the  centre  of  the  stand  place  the  thick  mass  of  sugar,  and 
form  a cascade  of  sugar  two  inches  high  to  place  upon  it,  then  hold  the 
bottom  of  a column  to  the  charcoal,  and  stick  it  upright  on  the  centre  of  a 
base,  observing  that  the  angles  of  the  plinths  correspond  with  the  angles 
of  the  bases : then  rise  the  sultan  gently  from  the  mould  and  place  the 
arches  exactly  on  the  columns  : to  fix  the  dome,  put  on  each  plinth  a small 
fillet  of  spun  sugar,  which,  being  heated  by  the  charcoal  and  fixed  im- 
mediately, attaches  the  dome  and  the  plinth  together : then  raise  the 
whole  oy  the  sub-base,  which  should  have  remained  on  its  mould,  that 
the  columns  might  be  placed  more  firm,  and  set  it  on  a stand  of  almond 
paste  eleven  inches  wide,  garnished  with  meringues  filled  with  whipt 
vanille  cream : the  larger  sheet  is  garnished  with  choucc  glazed  with 
caramel,  and  dipped  in  sugar  grains,  and  chopped  pistachios;  and  the 
edges  of  both  stands  should  be  decorated  with  small  white  pastries  ; the 
same  means  may  be  used  to  form  Sultanes  representing  colonnades  of 
iarge  ruins,  such  as  are  designed  in  Part  VII.  It  is  to  be  observed  that 
when  finished  they  should  not  be  put  in  any  damp  place,  because  the 
extreme  fragility  of  spun  sugar  cannot  resist  the  influence  of  damp, 
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which  in  a few  hours  tarnishes  their  beauty,  and  causes  them  to  melt  so 
that  they  cannot  sustain  themselves:  this  inconveniency  happens  also  in 
wet  weather,  when  the  Sultane  should  be  placed  in  a temperate  heat,  and 
the  air  prevented  coming  to  it,  as,  without  these  precautions,  the  air 
being  charged  with  damp  vapours  will  have  a singular  influence  over 
the  Sultane  : in  wet  weather  it  should  not  be  made  until  the  last  mo- 
ment, whilst  in  fine  dry  weather  it  may  be  made  in  the  morning  without 
danger.  Of  sugar,  worked  by  the  process  here  given,  may  be  formed 
cascades,  palm  trees,  wheatsheafs,  thatch  for  cottages,  sails  for  wind- 
mills and  gondolas,  temples,  ruins,  balloons,  and,  above  all,  the  plumes 
and  horse-hair  for  helmets,  &c.  &c. : before  commencing  it  is  necessary 
to  have  every  utensil  ready  on  the  dresser,  the  stewpan  of  filtered  water 
kept  covered  to  keep  out  the  dust,  and  within  it  keep  a silver  spoon. 

Sultane  en  surprise , No.  2. 

Make  three  boards  of  Pate  d' Office,  one  of  fifteen  inches  diameter, 
one  of  twelve  inches  and  one  of  three  inches  ; make  also  of  Pate  cV Office 
a column  six  inches  long  and  three  inches  wide,  the  whole  baked  of  a 
fine  colour,  as  also  a basket  six  inches  wide  by  three  inches  high  ; mask 
it  afterwards  with  green  sugar,  and  the  column  with  white ; the  supports 
also  should  be  of  pate  d' Office,  masked  with  white  sugar;  make  also 
eighteen  small  almond  paste  cups,  two  inches  high  and  an  inch  and 
three-quarters  wide,  and  with  almond  paste  line  a dome  mould  seven 
inches  wide  and  three  inches  high ; put  the  cups  and  dome  into  a very 
slow  oven,  and  give  a slight  colour;  give  to  one-third  of  a pound  of 
puff  paste  twelve  rolls,  and  having  rolled  it  one-eighth  of  an  inch  thick, 
cut  twelve  branches  three  inches  long  to  form  a palm  tree,  and  bake 
them  very  pale.  AH  the  details  being  ready,  have  a dome  mould  ten 
inches  wide,  forming  a very  round  half  of  a globe,  oil  the  inside  slightly 
and  wipe  it  with  a cloth,  then  spin  within  from  the  pan  a very  white 
sultan  rather  thick,  that  it  may  support  itself;  take  it  from  the  mould 
when  cold  and  spin  a second,  spin  on  the  forks  (if  you  have  time) 
eighteen  small  domes  one  inch  and  three-quarters  wide,  if  not,  make 
three  boilings  of  sugar  ; form  from  this  sugar,  by  rolling  it  in  a bale, 
nine  globes  one  inch  and  three-quarters  diameter,  and  to  form  them  very 
round,  roll  them  near  a heated  stove ; when  thus  prepared,  cut  each  of 
these  through  the  centre  with  a sharp  thin  knife,  which  thus  makes  the 
eighteen  domes,  and  place  on  the  top  of  each  a small  ball  a quarter 
of  an  inch  wide,  and  fasten  them  by  the  heat  of  the  charcoal : then 
make  with  spun  sugar  a sort  of  aigrette  (or  plume)  four  inches  high 
and  two  inches  wide,  expanding  at  the  top,  present  the  bottom  to  the 
charcoal,  and  stick  it  upright  on  the  centre  of  the  dome  of  spun  sugar; 
groupe  this  Sultane  thus  : trim  the  boards  of  Pate  d' Office  round, 
mask  the  edges  with  white  of  egg,  and  roll  them  in  almonds  chopped 
and  coloured  green,  or  pistachio-coloured  sugar  in  grains;  dip  the  ends 
of  the  palm  branches  in  the  white  of  egg,  and  lay  them  neatly  on  the 
green  almonds  (see  these  ends  in  the  design,  No.  2,  Plate  XXL).  Cut 
an  inch  off' the  length  of  the  large  column;  stick  on  the  centre  of  the 
stand  the  basket,  in  which  fasten  the  column  upright,  round  which  stick 
the  dozen  branches  thus:  divide  the  diameter  of  the  column  by  four 
branches  crosswise,  and  between  each  stick  two  others,  in  order  to  pro- 
duce the  effect  of  the  head  of  a palm  tree,  fix  the  small  sheet  on  the 
top  of  the  column  and  reverse  one  dome  upon  it  to  form  a cup,  place  it 


VI.] 


FRENCH  COOKERY. 


209 


quite  upright,  and  to  fix  it  clip  in  the  caramel  the  small  end  of  the 
column,  previously  cut  off,  stick  it  within  and  on  the  bottom  of  the 
dome,  and  fasten  on  this  stand,  the  smaller  dome  of  almond  paste  quite 
level,  and  forming  a cup,  which  fill  with  wliipt  vanille  cream ; raise 
gently  the  second  sultan  and  place  it  correctly  on  the  edge  of  the  first, 
that  when  thus  united  the  two  should  represent  a perfect  globe;  fill  the 
almond  cups  with  whipt  cream,  and  lay  on  them  the  small  domes,  and 
place  them  to  garnish  the  circumference  of  the  upper  board;  the  lower 
one  being  garnished  with  almond  cakes  with  chocolate  icing  ; the  inte- 
rior of  the  globe  can  be  filled  with  a bouquet  of  spring  flowers,  which, 
arranged  with  taste,  create  a pleasing  effect. 

Sultane  formant  le  Turban , No.  3— (Sultan  in  the  form  of  a Turban). 

Have  a mould  nine  inches  square,  shaped  like  the  half  of  a cushion ; 
cover  the  outside  of  the  mould  with  a sheet  of  almond  paste,  and  colour 
it  slightly  in  a slow  oven  ; tne  cushion  will  require  two  of  these  ; when 
cold,  stick  it  on  a round  or  square  sheet  of  p:dte  d’Office  twelve  or 
fourteen  inches  wide ; spin  from  the  pan  a sultan  of  a gold  colour  on  a 
dome  mould  twelve  inches  high  and  nine  inches  wide  ; spin  with  the 
forks  (see  Sultane  formant  l At chivolte)  four  boilings  of  very  white 
sugar,  and  with  it  form  the  drapery  round  the  foot  of  the  sultan,  to  form 
the  turban;  in  the  centre  of  which  place  a large  crescent  with  a plume 
(see  the  design),  and  on  the  top  of  the  dome  fix  a large  crown  ; all 
these  ornaments  should  be  formed  of  very  white  spun  sugar;  when  thus 
completed,  raise  the  sultan  from  the  mould,  and  fix  it  on  the  cushion  ; 
the  inside  of  which  is  filled  with  Chantilli  cream  ; place  at  the  four 
corners  a tassel  of  spun  sugar  ; the  supports  of  the  board  of  pate  d' Office 
are  of  pains  a la  Duchesse  glazed  with  caramel ; and  the  support  of  the 
ower  board  is  shaped  like  a basket;  the  three  boards  are  decorated  with 
small  white  pastries,  or  else  with  almond  paste  coloured  rose  or  lilac ; 

ie  garnish  of  the  lower  board  is  of  madeleines  (see  that  article)  striped 
wit  red  and  white  icing,  or  lilac  and  white,  according  as  the  edges  of 
the  sheets  are  coloured  which  form  the  steps.  Instead  of  masking  the 
mould  t°r  the  turban  with  sugar,  it  may  be  done  with  a sheet  of  sky- 
me  or  rose-coloured  almond  paste:  the  decorations  then  being  of 
wmte  or  gold  spun  sugar  : both  methods  possess  much  elegance. 

Multan  en  Cascade — (Sultan  in  the  form  of  a Cascade). 

Make  a board  of  pate  T Office  twelve  inches  wide,  and  a large  column 

whit  mCheS  ^ anci  two  inches  thick ; spin  from  the  pan  with  very 
i • i e Su&ai"  a sultan  on  a mould  ten  inches  wide  and  three  inches 

lil°  sI,ln  a second  on  a mould  six  inches  wide  and  three  inches  high  ; 

V1Se  a,  s*x  inches  wide  and  two  inches  high  ; then  make  two 
boar  I1"66  °llinos  °f  sugar,  which  spin  with  the  forks  ; place  on  the 
hip-l/h  °r  CUP  ainiond  paste  eight  inches  wide  and  two  inches 
f t U • i cen^.re  °f  which  a hole  should  be  cut  out  two  inches  and  a 

withwbi  t e’fftick  the  coIumn  therein  upright,  and  fill  the  interior 
i 1 h*  co  ,8  cream  ; make  a hole  in  the  larger  sultan  two  inches 

„ <|?arter  wide,  place  it  over  the  sheet  of  pate  d' Office,  so  that  it 

]arryPQ.  \e8uP  °h  almond  paste;  then  fix  the  second  sultan  on  the 

to  fnrm  Z ”Ch  thus  forms  a Sradin  or  step  ; then  fix  neatly  the  sultan 
watpv  ; a 111  tke  centre  of  which'  place  upright  a sort  of  jet  of 

hi  w Hie  spun  sugar,  six  inches  high  and  two  inches  wide  around 
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it  place  sheets  of  sugar  four  inches  high,  in  imitation  of  sheets^  of 
water,  as  also  sheets  of  sugar  down  from  the  edge  of  the  cup,  creating 
the  effect  of  a cascade  ; in  the  same  manner  place  spun  sugar  round 
the  second  sultan,  and  serve  immediately:  instead  of  making  these 
sultans  of  sugar,  they  may  be  formed  of  white  almond  paste,  or  coloured 
rose,  green,  or  sky  blue. 

Flan  a la  Portugaise — (Flan,  custard  ; Portuguese  mode). 

Choose  thirty-six  of  the  handsomest  from  among  a hundred  pippins  ; 
take  out  the  cores  with  a root-cutter ; turn  them  very  even,  and  put 
them  in  a large  stewpan  with  sufficient  water  to  cover  them,  adding 
the  juice  of  two  lemons,  and  six  spoonfuls  of  pounded  sugar,  to  keep 
them  white ; when  eighteen  are  thus  prepared,  put  them  in  a preserving 
pan,  with  three-quarters  of  a pound  of  sugar,  the  rind  of  two  lemons 
thinly  peeled,  and  water  sufficient  to  boil  them  easily  ; whilst  these  are 
boiling,  prepare  the  remainder  the  same  way,  watching  those  on  the 
fire,  as  they  should  not  be  quite  done,  then  take  them  out  on  a large 
dish  to  drain;  place  the  other  apples  in  the  same  syrup,  and  during 
their  boiling,  peel,  quarter,  and  core  the  remainder ; take  up  the  second 
eighteen  whilst  they  are  firm  ; throw  into  their  syrup  the  quartered 
apples,  cover  and  boil  them  until  they  are  quite  dissolved,  then  stir  them 
with  a wooden  spoon  over  a strong  fire  to  reduce  them  quickly,  and 
add  a pot  of  apricot  jam,  and  a quarter  of  a pound  of  fresh  butter  ; pass 
the  marmalade  through  a sieve;  build  a croustade  of  nine  inches 
diameter,  and  five  or  six  inches  in  height,  of  the  thickness  of  a pate 
chaud , and  of  the  same  paste;  set  it  on  a baking  sheet;  mask  the 
bottom  with  a fourth  of  the  marmalade,  on  which  lay  twelve  of  the 
whole  apples,  the  interiors  of  which  are  filled  with  apricot  jam ; mask 
these  again  with  a third  of  the  marmalade,  and  place  on  it  twelve  apples 
as  at  first;  then  a layer  of  marmalade,  with  the  remaining  apples,  which 
ao'ain  cover  with  marmalade  ; pinch  and  decorate  the  crust,  and  sur- 
round it  with  a pasteboard  as  described  (see  PI.  XVI.)  ; put  it  into  a 
quick  oven,  and  cover  it  an  hour  after,  that  the  top  may  receive  a fine 
red  tint ; give  it  two  hours’  baking  ; take  it  from  the  baking  sheet  with 
a laroe  slice,  and  glaze  the  crust  with  some  very  clear  apricot  jam,  and 
mask  the  top  with  a pot  of  apple  jelly  cut  in  slices  ; serve  on  a napkin : 
these  pieces  may  also  be  served  with  a meringue  on  the  top  ; for  this 
purpose  prepare  half  of  the  recipe  for  meringue  d la  Parisienne  (which 
see),  and  lay  it  on  the  top  just  before  serving  it ; or  if  for  cold,  serve 
it  with  a dome  of  spun  sugar,  which  produces  a fine  effect : the  tops 
of  the  apples  may  be  decorated  with  green  grapes,  preserved  cherries, 
pistachio  kernels,  and  currants,  but  simply  glazed,  or  meringued,  is 
preferable:  the  crust  maybe  glazed  in  the  oven  with  sugar,  but  the 
best  method  is  with  apricot  jam. 


Flan  d la  Suisse — (Swiss  mode). 

Put  in  a large  stewpan  a little  more  than  two  quarts  of  good  milk, 
and  eight  ounces  of  fresh  butter  ; when  it  boils,  take  it  off,  and  add  from 
ei  oh  teen  to  twenty  ounces  of  fine -sifted  flour,  and  work  well  with  a 
wooden  spoon  ; the  paste  should  be  somewhat  soft,  and  not  lumpy ; dry 
it  four  or  five  minutes  over  a moderate  fire,  change  the  paste  into 
another  stewpan,  mix  with  it  six  ounces  of  fresh  butter,  and  one  pound 
of  Gruyere  cheese  grated,  and  a small  Viry  cheese,  a large  pinch  ot 
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concassee  pepper,  twice  as  much  pounded  sugar,  four  eggs,  and  when 
smooth  add  four  more,  six  yolks,  and  four  ounces  of  GruyliVcheese  cut 
in  dice ; the  whole,  when  well  blended,  should  be  of  the  consistency  of 
the  pate  cl  choux,  Jr  not,  add  an  egg  or  two  more  ; whip  six  whites 
very  firm,  and  put  them  to  the  preparation,  with  six  spoonsful  of  whipt 
cream  ; turn  the  paste  whilst  it  is  hot  into  a large  croustade  like  the 
preceding,  but  surround  it  with  three  sheets  of  buttered  paper,  to  afford 
it  by  this  means  at  least  eight  inches’  height;  put  it  in  a slow  oven, 
and  give  it  from  two  to  two  hours  and  a half  baking : it  receives  a fine 
effect  from  the  baking,  and  cracks  like  the  brioche;  serve  on  leaving 
the  oven. 


Flan  a la  Milanaise — (Milanese  mode). 

Put  in  a large  stewpan  a little  more  than  two  quarts  of  good  milk, 
with  two  ounces  of  butter ; when  boiling,  work  in  as  much&  rice  flour 
as  will  make  a paste  of  the  thickness  of  cretne  pdtissiere , but  somewhat 
firmer;  reduce  this  cream  for  five  minutes,  and  change  it  into  another 
stewpan ; mix  with  it  six  ounces  of  fresh  butter,  a small  Viry  cheese, 
and  one  pound  and  a half  of  Parmesan  cheese  grated,  add  four  eggs,  a 
pinch  of  mignonette  pepper,  twice  as  much  pounded  sugar,  four  more 
and  foui  yokes ; when  mixed,  it  should  be  of  the  consistency  of 
a soft  pate  a choux  paste ; whip  six  whites  of  eggs  very  firm,  and  add 
them  to  the  paste,  with  six  spoonsful  of  whipt  cream  ; put  it  in  a 
croustade , and  finish  as  above. 


Fland  la  Parisienne — (Parisian  mode). 

Cut  fifty  ripe  pippins  in  quarters,  peel  and  put  them  in  a large  stew- 
pan  with  ten  ounces  of  butter,  four  ounces  of  pounded  sugar,  and  a pot 
ot  apricot  jam  ; place  them  over  a moderate  fire,  with  fire  also  on  the 
cover ; sweat  the  apples  thus  for  some  minutes  only,  that  they  may  be 
softened  without  breaking  ; have  ready  a preparation  composed  of  "one 
pounu  of  Carolina  rice,  eight  ounces  of  fresh  butter,  eight  ounces  of 
sugai,  on  which  the  rind  of  a fine  lemon  has  been  rasped,  a pinch  of 
salt,  and  about  two  quarts  of  milk ; with  these,  proceed  as  directed  in 
re  ar  ic  e Fmibal  de  Ris  (which  see)  ; when  done,  mix  eight  yolks  of 
eggb  with  it.  Make  a croustade , as  for  the  flan  d la  Portugaise , lay 

a , I6  ?m,  a ^ourth  °f  the  rice,  and  arrange  on  the  rice  forty-eight 
quar  ers  of  tne  apples  (both  should  be  cold)  ; cover  them  with  a third 

am  1 lQ.  remammS  rice,  on  which  range  again  forty-eight  pieces  of 
pfnlt  Crefon!,llence  the  same  process  twice  again,  preserving  forty- 
i , neSt  fluarters  for  the  top  of  the  flan ; the  crust  should  be 

f cecorated;  surround  it  with  pasteboard  as  usual,  and  put  it 

retail  0Vef. ; after  an  hour’s  baking,  cover  it,  that  the  top  may 
mhp  Iff  7 T Colour  5 after  two,  or  two  hours  and  a half  baking, 
the  nvpn  Pa8tek°ard,  ant* tlie  crust  remains  soft,  put  it  again  into 
I °r  |ia  f aa  hour,  or  as  may  be  sufficient ; mask  the  top  with 
the  crust  CUrrant  or  apricot  jam,  which  latter  also  should  mask 


Flan  Parisienne  aux  Abricots — (Parisian  mode,  with  Apricots). 

in  hMf rixty  fine  riPe  aPricots  a red  colour;  blanch  them 
corner  nff  0 m i s^Sar  anh  two  quarts  of  water ; as  soon  as  the  skin 
casi  y drain  them  on  dishes,  take  the  skins  from  them,  pass 
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the  syrup  through  a sieve,  and  reduce  it  to  a jelly,  as  usually  done  : 
make  a preparation  of  rice,  as  the  preceding,  but  add  to  it  twelve 
ounces  of  muscadel,  or  Smyrna  raisins,  or  currants;  arrange  the  rice 
and  apricots  as  directed  above,  pouring  on  each  layer  two  or  three 
spoonsful  of  the  syrup,  or  else  preserve  it  to  mask  the  flan  at  the  moment 
of  serving;  but  the  best  method  is  to  mix  it  with  the  fruit ; peaches* 
plums  and  cherries  may  be  thus  served  ; or  it  may  be  meringued  as 
the  Flan  a la  Portugaise. 

: Flan  d la  Turqne — (Turkish  mode). 

Wash  in  several  lukewarm  waters  one  pound  and  a half  of  Carolina 
rice,  and  set  it  on  with  cold  water  to  blanch ; as  soon  as  it  boils  strain 
it  on  a sieve,  turn  it  afterwards  into  a large  stewpan,  with  three  quarts 
of  milk,  one  pound  of  butter,  one  pound  of  sugar,  on  which  the  rind  of 
an  orange  or  lemon  has  been  rasped,  and  a grain  of  salt ; put  the 
pan  over  a moderate  fire,  that  the  rice  may  swell  by  degrees,  but  yet  be 
kept  whole  ; stir  it  a little,  and  add  one  pound  of  currants,  washed  and 
dried,  adding  twelve  yolks  of  eggs,  and  some  spoonsful  of  whipt  cream, 
until  the  preparation  becomes  somewhat  soft ; if  not,  add  a little  more 
cream,  after  which,  mix  the  twelve  whites  of  eggs  whipped  with  it ; 
turn  the  whole  into  a crust  prepared  as  the  former,  put  it  into  a 
moderate  oven,  and  give  it  two  hours  and  a half  baking:  when  ready 
to  serve,  glaze  it  with  a salamander,  and  serve  immediately  ; it  may 
be  made  without  the  currants. 

Flan  de  Pommes  de  terre — (Flan  of  Potatoes). 

Toast  thirty  fine  potatoes  in  the  ashes,  peel  and  take  away  all  the 
black  particles,  weigh  three  pounds  of  the  inside,  and  pound  them  with 
one  pound  of  fresh  butter;  when  well  beaten,  add  twelve  yolks  of  eggs, 
one  pound  of  pounded  sugar,  two  ounces  of  candied  orange-flowers 
pulverized,  a good  pinch  of  salt,  some  whipt  cream,  and  the  whites  of 
twelve  eggs  whipt  firm  ; pour  the  whole  into  a crust  like  the  preceding, 
and  put  it  into  a moderate  oven  for  two  hours,  or  more  if  necessary  ; 
glaze  it  and  serve. 

Flan  de  Marrons — (Flan  of  Chestnuts) 

Is  the  same  as  the  last  article;  using  three  pounds  of  the  inside  of 
Lucca  chestnuts  roasted,  in  place  of  potatoes. 

Flan  de  Nouille  a la  Vanille — (Flan  of  Nouilles  with  Vanille). 

Simmer  slowly  for  twenty  minutes  in  three  quarts  of  milk  four  sticks 
of  vanille,  strain  and  put  the  milk  again  over  the  fire ; when  boiling, 
throw  in  the  nouilles  prepared  with  the  yolks  of  twelve  eggs  (as  directed 
in  Part  IV.)  ; some  minutes  after  add  one  pound  of  butter,  one  pound 
of  fine  sugar,  and  a pinch  of  salt;  stir  it  with  a wooden  spoon,  place 
the  stewpan  over  some  live  ashes,  and  let  it  simmer  until  the  nouilles 
swell  and  become  soft,  and  the  whole  preparation  of  the  usual  con- 
sistence ; add  twelve  yolks  of  eggs  and  some  spoonsful  of  whipt  cream  ; 
whip  the  twelve  whites,  mix  them,  and  finish  as  before. 


VI.] 


FRENCH  COOKERY. 


213 


Flan  de  Vermicelle  aux  Citrons — (With  Vermicelli  and  Lemon  Peel). 

Rub  on  one  pound  of  sugar  the  rind  of  a ripe  lemon  ; put  this  sugar 
into  three  quarts  of  boiling  milk,  and  by  degrees  add  one  pound  and  a 
half  of  vermicelli ; when  it  has  boiled  for  some  minutes,  add  twelve 
ounces  of  butter,  place  the  stewpan  over  a slow  fire,  that  the  vermicelli 
may  swell  properly;  when  sufficiently  boiled,  add  a pinch  of  salt, 
twelve  yolks  of  eggs,  and  some  spoonsful  of  wliipt  cream,  to  render  the 
preparation  soft ; whip  the  whites,  and  terminate  the  operation  as 
usual. 


Flan  de  Creme  Patissiere  au  Chocolat—{ Of  Chocolate  Cream  for 

Pastry). 

Throw  into  three  quarts  of  boiling  milk  a stick  of  vanille  and  twenty- 
four  ounces  of  chocolate,  let  it  infuse  for  a quarter  of  an  hour,  and 
strain  it  through  a napkin  ; the  chocolate  will  remain  entire  at  the 
bottom  of  the  stewpan,  although  dissolved ; mix  some  of  the  infusion 
with  it,  and  pour  it  into  a small  basin  ; mix  in  a stewpan  three-quarters 
of  a pound  of  flour  with  four  whole  eggs,  and  twelve  yolks ; pour  into 
it  by  degrees  the  infusion  and  a pinch  of  salt ; put  the  stewpan  on  a 
moderate  fire,  and  stir  continually  ; when  it  begins  to  thicken,  take  it 
from  the  fire  to  mix  it,  that  it  may  not  be  lumpy  ; add  eight  ounces  of 
pounded  sugar,  six  ounces  of  fresh  butter,  and  dry  it  for  fifteen  minutes, 
stirring  it  constantly,  that  it  may  not  stick  to  the  bottom  ; when  it  is 
cold,  add  the  chocolate,  and  six  ounces  of  ratafia  biscuits  broken  ; the 
preparation  should  be  of  the  thickness  of  the  creme  patissiere  ,*  if  not 
add  some  spoonsful  of  whipt  cream  ; the  whites  of  eggs  being  whipped 
strong,  mix  them  with  it,  pour  the  whole  into  a croustade,  and  follow 
the  customary  process : all  sorts  of  cremes  patissieres,  as  described  in 
the  articles  relating  to  them,  may  be  thus  used. 

Flan  Anglo-Fransais — (English  and  French  mode). 

Make  a creme  patissiere  as  the  above,  flavoured  with  vanille  only; 
when  it  is  thickened,  add  six  ounces  of  fresh  butter,  six  ounces  of 
pounded  sugar,  six  ounces  of  bitter  almonds  pounded,  four  ounces  of 
currants  well  washed  and  dried,  four  ounces  of  muscadel  raisins,  stoned 
and  divided  in  half,  one  ounce  of  candied  citron  cut  in  fillets,  half  an 
ounce  ot  candied  orange-flowers,  half  of  a nutmeg  grated,  a pinch  of 
salt,  and  a glass  of  Sherry:  this  preparation  should  be  as  soft  as  the 
prece  mg , whip  the  twelve  whites,  mingle  them  perfectly  with  the 
cream,  w nch  afterwards  pour  into  the  croustade,  and  finish  in  the  usual 


Observations  on  Sonffiees. 

, bakh'g  of  this  grosse  piece  is  very  troublesome,  from  the  extreme 
c e icacy  o the  preparation,  which  requires  a particular  time  for  its 
C0™?  ? an).  again>  because  this  completion  cannot  be  obtained  but 

1 c 1 ~c,u  ’ . every  oven  has  a different  influence  on  the  operation  ; 
i a sonplee  is  at  its  perfection  five  minutes  only  before  serving  it,  these 
\e  minutes  are  sufficient  to  detract  from  that  enticing  appearance 
C iaiac  eilS(?sthem,  and  which  forms  their  merit  and  qualification; 
v\  is,  on  le  contrary,  should  the  oven  not  give  the  perfect  finish  until 
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five  minutes  after  it  is  required  to  be  served,  then  not  being  thoroughly 
done,  the  sovfflee  loses  in  a moment  those  attractions  which  excite  the 
epicure ; again,  the  lapse  of  time  from  the  first  to  the  second  course  has 
much  influence  on  the  sovfflees ; the  second  course  will  sometimes 
leave  the  kitchen  with  a difference  of  time  varying  from  twenty  to 
thirty-five  minutes,  and  certainly  in  this  space  the  sovfflees  must  fail, 
unless  we  can  prevent  it;  if  we  hasten  its  baking  by  placing  about  it  a 
border  of  hot  coal  (for  it  is  from  the  floor  of  the  oven  that  the  sovfflee 
receives  its  baking),  then,  although  the  sovfflee.  is  baked  with  more  quick- 
ness, it  has  no  longer  the  same  consistence,  and  loses  still  more  quickly 
the  beauty  which  at  first  sight  is  so  attractive ; to  avoid  all  this,  the 
sovfflee  should  never  be  served  but  as  a remove  for  the  roast,  or  grosses 
pieces  : then  the  sovfflee  can  receive  its  perfect  baking,  as  a quarter  of 
an  hour  more  or  less  may  be  given  it  as  required,  without  injuring  the 
regularity  of  the  service,  and,  being  thus  promptly  served,  will  be 
relished  ; sometimes  it  does  not  appear  on  the  table,  but  is  handed  round 
en  assiette  volante. 

Another  important  remark  is,  that  the  croustades  should  not  be  too 
high,  for  this  influences  singularly  the  success  of  the  piece;-  if,  instead 
of  making  them  eight  inches  wide  and  seven  inches  high,  they  were  on 
the  contrary  twelve  inches  wide,  and  from  three  to  four  inches  high, 
sovfflees  baked  in  such  crusts  will  be  always  beautiful ; for  the  prepara- 
tion receiving  a greater  extent  of  heat  from  the  bottom  is  sooner  done  ; 
but  what  is  of  more  advantage  still  is  that  the  sovfflee  is  less  susceptible 
of  falling,  and  preserves  its  lightness ; when  the  oven  fails  in  its  heat, 
or  the  sovfflee  is  delayed,  put  it  on  a trivet,  with  a few  live  coals  under 
it,  as  it  requires  more  heat  below  than  above. 

Sovfflee  Frangaise  a la  Vanille— (With  Vanille,  French  mode). 

Put  two  sticks  of  vanille  into  three  quarts  of  boiling  milk  ; when  a 
fourth  of  it  is  reduced,  strain  it  through  a napkin  into  a large  stewpan ; 
wash  in  warm  water  one  pound  of  Carolina  rice,  blanch  it  with  cold 
water,  and  having  boiled  some  minutes,  strain  it  through  a sieve  ; put  it 
into  the  infusion  of  vanille,  and  set  it  over  the  fire;  when  it  boils  set 
it  over  some  live  ashes  that  the  rice  may  burst  slowly  (but  with  no  fire 
at  the  top)  ; when  it  has  simmered  three-quarters  of  an  hour,  add  one 
pound  of  pounded  sugar,  half  a pound  of  fresh  butter,  and  a pinch  of 
salt;  (too  much  butter  in  these  preparations  is  hurtful,  as,  being  of  an 
oily  nature,  it  serves  but  to  hasten  the  falling  of  the  sovfflees , as  its  rich- 
ness does  not  altogether  depend  on  the  butter,  but  the  correct  blending 
of  the  different  bodies  it  is  composed  of ;)  stir  the  whole  well,  let  the 
rice  continue  to  simmer  for  a good  hour,  after  which  the  grains  should 
be  soft  to  the  finger;  then  rub  it  through  a tammy,  like  a puree;  put 
this  cream  of  rice  into  a large  stewpan,  and  place  it  over  some  ashes  to 
keep  hot:  whip  sixteen  whites  of  eggs  ; when  firm  take  the  cream  from 
the  fire,  and  work  into  it  sixteen  yolks  of  eggs ; the  preparation  should 
be  of  the  consistence  of  creme  pdtissiere,  and  if  not,  add  whipt  cream 
until  it  is  so  ; then  work  in  a fourth  of  the  whites,  and  afterwards  add 
the  remainder,  mixing  it  lightly  like  a biscuit  paste  ; pour  it  into  a crous- 
tade  previously  baked,  twelve  inches  wide,  and  three  inches  high;  sur- 
round it  with  three  sheets  of  buttered  paper,  which  should  rise  three 
inches  above  the  crust ; put  it  into  a moderate  oven  for  two  hours  or  two 
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hours  and  a half  baking;  when  ready  to  serve,  lay  live  cinders  on  a 
baking-sheet,  move  the  souffiee  from  the  oven  on  to  them,  to  keep  it 
from  falling,  mask  it  with  pounded  sugar,  and  glaze  it  with  a sala- 
mander, or  serve  with  sugar  unglazed  ; carry  it  thus  to  the  dining-room 
door,  lift  it  with  a large  slice  on  to  a dish  with  a napkin,  take  off  the 
paper  round  the  souffiee,  and  serve.  This  cream  of  rice  having  more 
consistence,  and  sustaining  itself  better  than  the  potato-flour,  or  even 
the  dour  from  rice  or  chestnuts,  is  much  the  best  material  for  souffiee  s, 
notwithstanding  these  flours  are  excellent,  from  this  consideration,  that 
in  a short  space  of  time  the  preparation  may  be  marked  off,  whilst,  bv 
the  mode  above  detailed,  two  hours  at  least  are  required  ; but  the  pre- 
ference must  be  given  to  the  rice  cream  withal.  The  same  details  are 
required  in  the  marking  off  all  the  soufflees  which  follow. 


Souffiee  Frangaise  au  Cafe  Moka — (Souffiee  of  Coffee,  French  mode). 

Roast  twelve  ounces  of  Mocha  coffee;  as  soon  as  it  has  received  a red 
colour,  throw  it  into  three  quarts  of  boiling  milk  ; cover,  and  let  it  infuse 
nearly  half  an  hour ; strain  through  a napkin,  and  finish  as  above,  but 
without  the  vanille. 


Souffiee  Frangaise  au  Cacao — (Of  Cocoa). 

Set  over  a moderate  fire  in  a preserving-pan,  twenty  ounces  of  cocoa, 
toss  it  up  from  time  to  time  that  it  may  roast  like  the'  coffee,  then  put  it 
into  five  pints  of  boiling  milk,  and  add  a stick  of  vanille;  cover  it,  and 
half  an  hour  afterwards  strain  it  through  a napkin,  and  terminate  the 
process  as  usual. . 

Souffiee  Frangaise  au  Chocolat — (Of  Chocolate). 

Throw  into  four  pints  and  a half  of  milk  whilst  boiling  a stick  of 
vanille,  and  twenty  ounces  of  good  cake  chocolate  ; infuse  it  for  half 
an  hour,  and  pass  the  milk  through  a napkin ; stir  the  chocolate  re- 
maining at  the  bottom  of  the  stewpan  with  a wooden  spoon  until  it 
forms  a smooth  paste,  which  mix  afterwards  with  the  infusion,  and  finish 
the  operation  in  the  accustomed  manner:  this  souffiee  is  more  delicate 
than  any  of  the  rest,  and  requires,  on  leaving  the  oven,  to  be  served 
without  the  least  delav. 

J 


Souffiee  Frangaise  au  The  He,ysvenskin~{ Of  Hyson  Tea). 
Throw  three-quarters  of  an  ounce  of  hyson  tea  into  nine  half-pints  of 

, ing  mi^»  let  ^ infuse  for  a quarter  of  an  hour,  strain,  and  finish  as 
above. 


Souffiee  Frangaise  au  Punch — (Of  Punch). 

Make  an  infusion  of  tea  as  above,  and  when  the  preparation  is 
marked  as  directed,  at  the  moment  of  mixing  the  yolks,  add  a glass  of 
8 00(1  arraCK  or  rum,  and  the  juice  of  two  lemons  ; finish  as  usual. 

Souffiee  Frangaise  a la  Fleur  cV Orange  nouvelle — (With  fresh  Orange 

Flowers). 

. . 1iir0vV  t'vo  ounces  of  fresh-gathered  orange -flowers  into  nine  half- 
pints  o boiling  milk,  cover  the  infusion,  and  at  the  end  of  twenty 
minutes  pass  it  through  a napkin,  and  proceed- as  usual. 
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Souffl.ee  Fransaise  a laFleur  cV Orange  pralinee — (With  candied  Orange 

Flowers). 

Throw  two  ounces  of  candied  orange-flowers  into  two  quarts  of  boil- 
ing milk,  infuse  them  for  twenty  minutes,  strain,  and  finish  as  usual. 

Soufflee  Frangaise  d la  Fleur  d’Orange  grillee — (With  Orange  Flowers 

caramelled). 

Put  half  a pound  of  pounded  sugar  in  a preserving-pan  over  a slow 
fire,  make  it  melt  as  for  a nougat , stirring  it  gradually  as  it  melts  ; as 
soon  as  its  ebullitions  become  of  a red  tint  take  it  from  the  fire  and 
throw  into  it  two  ounces  of  candied  orange-flowers,  which  mix  like  a 
nougat ; when  cold,  add  to  it  half  a pint  of  boiling  milk,  place  the  pan 
on  some  hot  cinders  to  dissolve  the  sugar  by  degrees,  pass  it  afterwards 
through  a napkin,  and  mingle  it  with  the  preparation,  which  mark  off 
as  usual,  but  with  the  difference  of  using  eight  ounces  of  sugar  only,  as 
eight  ounces  have  been  boiled. 

Soufflee  Frangaise  au  Caramel  Anise — (With  Caramel  and  Aniseed). 

Run  down,  as  above,  half  a pound  of  sugar  to  a caramel,  throw  into 
it  two  ounces  of  star  aniseed ; the  sugar  being  again  cold,  dissolve  it 
as  above,  and  finish  by  the  same  process. 

Soufflee  Frangaise  aux  Macarons  Amers—  (With  bitter  Macaroon 

Biscuits). 

Break  twelve  ounces  of  bitter  macaroons,  and  throw  them  into  nine 
half  pints  of  boiling  milk,  cover  the  infusion  for  half  an  hour,  strain 
through  a napkin,  and  employ  it  as  usual,  with  this  difference,  that  six 
ounces  of  sugar  must  be  allowed  for  the  macaroons,  and  so  much  less 
put  into  the  preparation. 

Soufflee  Frangaise  aux  Macarons  Avelin.es — (With  Macaroon  Biscuits 

of  Filberts). 

Proceed  exactly  as  above,  but  when  you  have  not  this  sort  of  maca- 
roons, roast  four  ounces  of  filbert  kernels,  and  when  of  a light  brown  colour 
leave  them  to  cool  ; pound  them,  moistening  them  gently  with  a little 
water,  that  they  may  not  become  oily,  then  put  them  into  nine  half-pints 
of  boiling  milk,  with  three-quarters  of  a pound  of  sweet  macaroons 
broken. 

Soufflee  Frangaise  aux  Amandes  ameres — (With  bitter  Almonds). 

Pound  four  ounces  of  bitter  almonds  perfectly,  moistening  them  from 
time  to  time,  throw  them  into  nine  half-pints  of  boiling  milk,  with  three- 
quarters  of  a pound  of  sweet  macaroons  ; cover  the  infusion,  and  fifteen 
minutes  after  strain  it  through  a napkin,  and  finish  as  by  the  process 
detailed  in  the  article  Souffle  d la  Vanille , putting  but  ten  ounces  of 
sugar  in  this  preparation,  on  account  of  the  sugar  in  the  macaroons  : 
the  soufflee  of  filberts  is  thus  prepared. 

Soufflee  Frangaise  aux  Pistaches — (Witli  Pistachio  kernels). 

Pound  half  a pound  of  pistachio  kernels  with  two  ounces  of  candied 
citron,  and  a quarter  of  an  ounce  of  bitter  almonds;  infuse  the  whole  in 
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nine  half-pints  of  boiling  milk,  let  it  remain  from  fifteen  to  twenty 
minutes  strain  and  employ  it  as  usual ; when  the  preparation  is  ready 
to  receive  the  vvhipt  whites,  add  essence  of  spinach  rubbed  through 
a silk  sieve,  sufficient  to  colour  it  (see  the  article  Green  Almonds)  ; 
throw  pounded  sugar  over  the  soufflee. 

Soufflee  Frangaise  aux  quatre  Fruits — (With  four  Fruits). 

Take  a piece  of  sugar  of  one  pound  weight,  rub  the  rind  of  a fine 
ripe  orange  on  it;  and  as  the  sugar  becomes  coloured  rasp  it  off  with  a 
knife ; rub  only  the  mere  outside,  for  the  white  skin  within  would  give 
much  bitterness  to  it ; rub  in  the  same  way  a small  quantity  from  a 
lemon,  a citron,  and  a Seville  orange,  all  ripe  ; put  this  sugar  into 
nine  half-pints  of  nearly  boiling  milk,  and  terminate  the  operation  as 
usual. 

SouJft.ee  Frangaise  au  Cedrat — (With  Cedrata). 

Rub  the  rind  of  a fine  citron  on  a pound  of  sugar,  as  above,  and 
finish  as  usual ; proceed  in  the  same  manner  with  oranges,  lemons,  &c. 

Sovfflee  Frangaise  au  parfait  Amour. 

Rub  on  one  pound  of  sugar  the  rind  of  a lemon,  and  a cedrata ; put 
this  sugar  into  milk  nearly  boiling,  adding  twelve  cloves  broken  ; infuse 
for  half  an  hour,  and  finish  as  before. 

Soufflee  Frangaise  d la  Menthe — (With  Mint). 

Have  some  freshly-gathered  mint,  put  it  into  milk  nearly  boiling,  with 
the  rind  of  a lemon  thinly  peeled ; the  infusion  being  made,  pass  it 
through  a napkin,  and  finish  the  operation  as  before  directed. 

Soufflee  Frangaise  au  Marasquin — (With  Marasquine). 

Make  the  preparation  according  to  the  rule,  but  without  any  flavour ; 
add  (the  moment  of  mixing  the  whites)  half  a pint  of  maraschine.  The 
soufflee  of  rum,  noyau,  and  other  liqueurs , are  thus  prepared. 

Sovfflee  Parisienne  aux  Pommes  de  Painette — (With  Pippins). 

Peel,  quarter,  and  mince  thirty-six  pippins,  boil  them  with  half  a pound 
of  sugar,  the  rind  of  a lemon,  and  half  a pint  of  water  ; the  marmalade 
being  well  reduced,  put  it  in  a large  stewpan  ; whip  very  firm  eighteen 
vyhites  of  eggs,  in  which  mix  one  pound  of  pounded  sugar,  as  for  me- 
ringues, and  mingle  it  with  a fourth  of  the  marmalade,  which  again  mix 
with  the  rest,  forming  a kind  of  soufflee  without  flour  or  butter,  give  it 
neaily  an  hour’s  baking  in  a croustade  prepared  as  directed;  serve  with 
pounded  sugar,  and  not  glazed.  This  soufflee  is  of  perfect  richness  and 
flavour,  but  from  the  delicacy  of  its  preparation  difficult  to  succeed  in  ; 
the  essential  point  is  to  have  the  apples  well  reduced,  and  be  perfectly 
mingled  with  the  eggs.  M.  Care  me  advises  the  use  of  the  four  de 
Camp  ague,  and  recommends  them  for  the  transmission  of  the  souffle 
from  the  kitchen  to  the  dining-room,  and  their  utility  is  obvious. 

Soufflee  Parisienne  aux  Abricots — (With  Apricots). 

Divide  in  half  four  dozen  fine  ripe  apricots,  dress  them  in  a syrup  of 
twelve  ounces  of  sugar,  reduce  and  rub  them  through  a sieve,  whip 
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eighteen  whites  of  eggs,  mix  with  them  three-quarters  of  a pound  of 
pounded  sugar ; blend  two  spoonsful  of  this  mixture  with  the  apricots  ; 
when  quite  smooth  mingle  the  remainder  gradually  and  gently,  bake  it 
for  an  hour  in  a crust  as  usual,  in  a moderate  oven ; it  this  soufflee  is 
required  when  the  apricots  are  out  of  season,  rub  two  pounds  of  apricot 
jam  through  a sieve,  reduce  it,  add  eighteen  whites,  and  one  pound  of 
pounded  sugar  only. 

Soufflee  Pcirisienne  aunc  Fraises — (With  Strawberries). 

Pick  a good  basket  of  ripe  strawberries,  break  and  rub  them 
through  a tammy,  mix  one  pound  and  a half  of  sugar  with  eighteen 
whites  of  eggs  whipped,  blend  them  with  the  puree  of  the  straw- 
berries; pour°  the  preparation  into  a croustade  as  usual,  and  finish  as 
before  / proceed  thus  also  with  raspberries,  gooseberries,  plums,  &c. 
As  this*  sort  of  soufflee  is  difficult  to  succeed  in,  they  may  be  made  in  the 
following  manner:  make  one-half  of  the  preparation  of  the  Soufflee 
Frangaise  as  previously  directed,  but  put  only  eight  yolks  of  eggs,  and  a 
little  sugar,  then  add  it  to  either  of  these  three  last  recipes,  but  do  not 
mix  the  whole  until  about  to  put  the  soufflee  in  the  oven. 

Soufflee  de  Fecule  de  Pouiiues  de  Ferre  [Of  Potato  Flour). 

Prepare  any  of  the  infusions  described  for  the  Soufflees  Francises ; 
put  in1  a stewpan  eight  ounces  of  potato-flour  and  four  ounces  of  fresh 
butter;  stir  these  to  form  a paste  that  may  not  be  lumpy;  then  pour  in  a 
little  of  the  infusion  to  dilute  the  whole,  add  the  remainder  gradually 
with  a pound  of  pounded  sugar  and  a grain  of  salt ; set  it  over  a gentle 
Are,  stirring  it  continually  with  a wooden  spoon  ; when  it  thickens,  take 
it  from  the  stove  to  blend  it  more  easily,  return  it  to  dry  for  a few  mi- 
nutes ; when  taking  it  from  the  fire,  mix  with  it  sixteen  yolks  of  eggs, 
and  if’  not  of  the  consistence  of  Creme  Patissiere,  add  a little  more  of 
the  infusion,  until  it  becomes  so,  then  mingle  the  sixteen  whites  well 
whipped  with  it  very  lightly,  and  pour  it  quite  hot  into  a croustade  of  the 
same  size  as  the  preceding  (see  Soufflee  Fran^aise  h la  Vanille),  and  in  a 
moderate  oven  give  it  an  hour  and  a half’s  baking,  serve  with  sugar  on 
the  top,  glazed  or  not.  Soufflees  of  rice -flour,  or  chestnut-flour,  are 
prepared  as  above,  adding  some  whipt  cream  to  them:  it  is  important 
not  to  delay  the  soufflee  when  thus  prepared,  but  bake  immediately,  if  not 
the  eggs  relax,  and  decompose  the  soufflee  in  such  a manner  that  the 
baking  loses  its  proper  effect  on  it. 

Fondus  au  Fromage  Parmesan — (From  fondre ; to  melt). 


For  eighty  cases,  put  in  a middling-sized  stewpan  one  pound  of  fresh 
butter  and  eight  ounces  of  potato-flour,  stir  them  well  together;  add 
two  pints  ancf  a half  of  cream  nearly  boiling,  one  pound  of  Parmesan 
cheese  grated,  half  a pound  of  Gruyere  cheese  grated,  a tea-spoonful 
of  mignonette  pepper,  and  a spoonful  of  sugar  pounded  (this  last  is  to 
s.often°the  sharp  flavour  of  the  cheese)  ; boil  these  over  a moderate  fire, 
Btirrino*  it  always  that  it  may  not  be  lumpy,  dry  it  yet  some  minutes; 
whip  fifteen  whites  of  eggs  very  firm,  mix  the  fifteen  yolks  with  the 
preparation,  adding  a plateful  of  whipped  cream  well  drained ; if  not  of 
the  consistence  of  creme  patissiere,  add  a little  good  cream,  blend  the 
whites  with  it  gently,  and  fill  the  cases,  which  should  be  arranged  on  a 
baking-sheet  two  inches  apart;  the  cases  should  be  quickly  filled,  and 


FRENCH  COOKERY. 


219 


VI.] 

put  promptly  into  a moderate  oven  for  from  fifteen  to  twenty  minutes5 
baking ; it  ought  to  be  so  arranged  that  the  fondus  go  into  the  oven 
just  as  the  company  seat  themselves  at  table  ; by  this  care  the  fondus 
will  be  ready  always  at  the  moment  the  second  course  has  begun  : the 
Soufflees  Pcirisiennes  of  apples,  apricots,  pine-apples,  &c.  may  be  equally 
served  in  cases,  as  also  all  other  sorts  generally ; and  they  are  thus 
served  when  to  be  handed  round  : if  the  soufflee  is  only  for  an  entremets , 
one-third  of  the  preparation  is  sufficient. 

Omelettes  Soufflees. 

Put  in  a small  basin  six  yolks  of  eggs,  and  six  ounces  of  pounded 
simar,  six  bitter  macaroons,  a good  pinch  of  candied  orange-flowers 
pounded,  and  a grain  of  salt;  when  worked  for  some  minutes,  whip  six 
whites  of  eggs,  which  mingle  with  the  preparation  ; pour  it  into  an  omelette 
pan,  in  which  are  melted  two  ounces  of  fresh  butter ; when  it  begins  to 
set,  keep  it  stirring,  and  as  it  colours  fold  it  together,  and  turn  it  out 
upon  a silver  dish ; fold  the  ends  underneath  that  it  may  be  more  round, 
and  have  a better  appearance  ; put  it  into  a moderate  oven  ; when  it  has 
received  a fine  yellow  tint,  sift  sugar  over  it,  and  glaze  with  a salaman- 
der; serve  immediately  (these  omelettes  are  generally  made  in  a four 
de  Campagne) ; in  that  case,  set  the  dish  on  some  red  cinders,  and  put 
the  top  on  made  lightly  hot,  but  charged  as  usual,  and  as  soon  as  the 
omelette  has  the  desired  colour,  strew  sugar  on  it,  and  glaze. 

Omelette  Soufflee  cl  la  Vanille — (With  Vanilie). 

Chop  half  a stick  of  vanille,  pound  it  with  two  ounces  of  sugar,  then 
sift  it  through  a silk  sieve;  put  this  vanille  sugar  in  a small  basin  with 
six  yolks  of  eggs,  six  sweet  macaroons  broken,  four  ounces  of  pounded 
sugar,  and  a pinch  of  salt ; terminate  the  operation  as  above. 

Omelette  Soufflee  au  Cedrat — (With  Cedrata). 

Pub  the  rind  of  a cedrata  on  a lump  of  sugar,  scrape  it  off  and  dry 
it;  break  and  mix  it  with  as  much  other  pounded  sugar  as  will  make  up 
the  weight  of  six  ounces  ; work  six  yolks  of  eggs  and  six  sweet  macaroons 
with  it,  and  a grain  of  salt,  and  finish  as  the  first : omelettes  soufflees 
with  orange,  lemon,  or  Seville  orange,  may  be  thus  prepared. 

Omelette  Souffl'ee  au  Marasquin — (With  Marasquine). 

Put  into  a basin  the  same  ingredients  as  for  the  first  article,  Omelette 
Soufflee , and  work  them  well  for  some  minutes,  adding  a table-spoonful 
of  true  Italian  marasquin,  and  finish  as  before.  Soufflees  with  the  like 
quantity  of  rum  are  good  eating  : to  make  a large  Omelette  Soufflee , 
use  double  or  triple  the  quantities.  From  the  consideration  that  these 
omelettes  can  he  completed  in  a quarter  of  an  hour,  they  are  very  useful, 
but  a Soufflee  served  in  a silver  case  has  the  preference. 

Observations .■ — This  Sixth  Part  contains  a series  of  large  ornamental 
pieces*,  which  assuredly  produce  the  effect  desired ; for  when  pieces 
montees  are  not  allowed  to  be  served,  these  supply  their  place.  It 
should  be  remarked  that  a piece  montee  should  never  be  served  oppo- 
site a piece  de  fonds  (substantial  or  whole  piece)  : these  two  pieces  are 
too  greatly  opposed  in  appearance  to  be  served  together,  for  the  one  should 
be  as  light  and  elegant  as  the  other  should  be  solid,  although  possessing 
a good  appearance ; but  it  is  still  worse  when  a piece  montee  is 
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served  to  match  a dish  of  crayfish,  or  truffles,  or  a galantine,  or  ham  : it 
would  be  desirable  that  these  four  things  should  be  served  on  socles 
(stands),  yet  that  would  not  prevent  a piece  montee  from  being  repul- 
sive to  the  eye;  assuredly  these  irregularities  are  disavowed  by  good 
taste,  and  epicures  reject  them ; but  it  often  happens  (to  the  disgrace 
of  the  cook),  because  it  is  the  fashion  of  the  day  to  serve  the  table  en 
ambigu , whilst  formerly  the  two  services  succeeding  each  other  promptly, 
and  hot,  delighted  the  guests  around. 
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PART  THE  SEVENTH. 


Of  Large  Pieces  and  Pieces  Montees. 

This  part  requires  much  adroitness,  patience,  taste  and  exact  combi- 
nations; it  is  not  sufficient  alone  to  form  garlands  and  small  pastries 
of  good  appearance,  but  also  to  know  what  decorations  will  accord  with 
each  other,  and  that  the  whole  be  grouped  tastefully  together  : it  is  for  this 
reason  that  a pastrycook  of  the  present  day  should  possess  somewhat 
of  the  skill  of  the  architect  ; that  his  ideas  may  be  more  perfect,  he 
should  at  least  be  acquainted  with  the  details  of  the  five  orders  of  archi- 
tecture ; for  by  his  knowledge  his  pieces  montees,  formed  with  columns, 
will  have  more  truth  and  elegance,  since  the  proportions  which  distinguish 
these  orders  would  be  employed  ; but  the  columns  that  more  particu- 
larly belong  to  our  style  of  decoration  are  the  Doric,  Ionic,  and  Corin- 
thian; the  columns  of  the  Doric  should  be  in  height  eight  diameters; 
they  may  indeed  be  formed  of  six  diameters  only,  for  so  the  Greeks 
formed  theirs  occasionally;  those  of  the  Ionic  nine  diameters,  and  the 
Corinthian  of  ten  diameters,  as  thus:  if  the  column  at  its  base  be  one 
inch  in  diameter,  it  should  be  ten  inches  in  height,  and  they  should 
be  placed  two  inches  and  a half  apart.  We  have  the  Gothic  also, 
which  is  of  great  utility  from  the  lightness  of  its  details : the  mode  of 
forming  the  Pate  d Office  is  given  in  Part  IV.  The  montants  (supporting 
pieces)  are  formed  by  rolling  it  out  three-quarters  of  an  inch  thick,  and 
vvitn  greater  or  less  length,  according  to  the  proportions  of  the  larger 
piece  itself;  dry  them  perfectly  in  a slow  oven,  for  on  this  depends  their 
whole  strength;  if  for  small  pieces,  half  an  inch  in  thickness  is 
sufficient.  The  process  of  colouring  the  almonds  and  sugar  in  grains  is 
given  at  the  latter  end  of  this  part.  The  almonds  and  sugar  form,  in  a 
great  measure,  the  chief  materials  of  the  decoration,  excepting  the  small 
and  white  pastries,  which  are  more  essentially  the  ornaments  of  these 
works  : the  rule  is  to  give  twelve  rolls  to  the  puff* paste,  and  cutting  out 
the  half  moons,  rings,  buttons,  &c.  from  a sheet  one-tenth  of  an  inch 
thick  only,  mask  them  with  pounded  sugar  and  put  them  in  a slow 
oven ; as  soon  as  their  surface  becomes  very  white,  and  that  they  are 
firm  to  the  touch,  take  them  from  the  oven.  We  have  also  moss,  which 
gives  a fine  effect  to  ruins,  rockworks,  cottages,  grottos,  &c. ; this  is  no 
other  than  a mixture  of  almond  paste  and  pate  d’oflice  in  equal  quanti- 
ties. of  a light  or  deep  green,  but  made  rather  soft,  and  rubbed  through 
a coarse  hair  sieve ; this  forms  a sort  of  vermicelli,  which  serves  for 
moss;  divide  it  into  small  portions,  which  dry  in  the  hot  closet:  it  may 
be  made  from  almond  paste  only,  but  it  is  apt  to  be  brittle : it  can  also 
be  coloured  red,  yellow,  or  green. 
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Harps  ornee  d’une  Couronne  de  Sucre  file , No.  1. — (Harp  decorated  with 

a chaplet  and  spun  sugar*). 

The  Harp  is  of  Pate  d’ Office  masked  with  rose-coloured  sugar;  the 
strings  of  white  and  yellow  spun  sugar":  to  form  them  properly,  roll 
them  lightly  between  the  lingers  and  the  table,  otherwise  they  flatten 
and  fall  to  pieces ; these  strings  constitute  the  elegance  oi  this  piece ; 
the  pine-apple  forming  the  crown  should  be  made  with  deep  caramel, 
the  laurel  wreath  imitated  with  green  biscuit,  each  leaf  laid  on  one  after 
the  other,  to  form  a perfect  chaplet ; a wreath  of  flowers  should  be  exe- 
cuted in  divers-coloured  sugars,  and  placed  as  the  design  represents  ; the 
stand  (socles)  are  of  Pate  d' Office , masked  with  pistache-coloured 
sugar ; the  largest  decorated  with  garlands  of  spun  sugar  rose-coloured  ; 
the  garnitures  are-}-,  first,  choux  glazed  with  caramel,  and  dipped  into 
chopped  pistachios  and  broken  sugar ; second,  mosaic  tartlets  ; and 
third,  gateaux  renverses,  glazed  in  the  oven. 

Lyre  ejilacee  des  Emblemes  d'  Amour,  No.  2. — (Lyre  decorated  with  em- 
blems of  Love). 

The  Lyre  is  of  Pate  <L  Office,  masked  with  rose,  lilac,  orange  or  citron 
tinted  sugar ; but  rose  is  preferable  ; the  star  is  glazed  with  caramel 
sugar,  the  quiver  and  torch  should  be  of  almond  paste,  slightly  tinted 
lilac,  the  flame  of  the  torch  and  arrows  of  rose-tinted  spun  sugar  ; and 
these  latter  suspended  to  the  lyre  by  ribbons  of  white  spun  sugar,  the 
strings  of  gold-tinted  caramel ; the  rays  of  the  star  of  white  spun  sugar, 
the  border  of  the  socle  of  small  rings  garnished  with  a green  grape, 
preserved  and  drained  ; the  three  stands  are  made  with  German  wafers  ; 
the  larger  garniture  is  of  Choux  d la  Mecque,  the  next  meringue  au 
gros  sucre , and  filled  with  pistachio  cream;  the  third  of  small  Gejioises 
glazed  with  caramel. 

Mappemonde  en  Sucre  file,  No.  3.-—  (Globe  in  Spun  Sugar). 

The  Globe  is  of  very  white  spun  sugar  ; the  Zodiac  and  small  meri- 
dian of  Pate  d' Office,  covered  with  green  or  rose-tinted  sugar,  as  also 
the  vane  on  the  top;  the  stand  is  of  three  sides  (or  feet)  and  coloured 
red,  the  rings  around  it  garnished  with  line  preserved  cherries,  drained  ; 
the  three  socles  are  formed  of  canapes , masked  with  green  almonds;  the  i 
largest  garnished  with  almond  paste  cups  with  wbipt  cream,  and  straw-  ill 
berries  on  the  top  ; the  second  with  small  nougats  from  moulds ; the 
third  with  square  biscuits  with  rose-tinted  icing. 

Casque  Frangais , No.  1. — (French  Helmet). 

When  the  helmet,  which  is  formed  of  pate  d’ Office,  is  fixed  upon  its 

* Subjects  of  Plate  XXII.: — 

1.  Harpe  ornee  d’une  couronne  de  sucre  file. 

2.  Lyre  enlacee  des  emblemes  d’ Amour. 

3.  Mappemonde  en  sucre  file. 

f See  the  details  of  the  garnitures,  named  throughout,  under  their  respective 
titles. 

\ Subjects  of  Plate  XXIII. : — 

1.  Represents  Le  Casque  Frangais. 

2.  Le  Casque  Romain. 

3.  Le  Casque  Grec. 
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stand,  cover  it  slightly  with  a brush  dipped  in  clear  apricot  jam,  or 
quince  or  apple  jelly,  to  render  it  brilliant;  the  horsehair  is  of  deep 
coloured  caramel;  the  plume  is  white;  the  wreath  of  green  biscuits; 
the  three  socles  are  formed  of  Italian  wafers  ; the  garniture  of  the 
lowest  board  is  of  Genoises  in  half  moons;  of  the  next,  choux  pralines 
clux  Avelines ; of  the  upper  madeleines.  The  choux  may  be  replaced 
with  meringues,  with  sugar  in  grains,  and  currants ; or  the  choux  may 
be  glazed  with  caramel  or  rose-tinted  sugar,  and  strewed  with  sumur  in 
grains. 

Casque  Romain , No.  2.— (Roman  Helmet). 

This  antique  casque  is  more  elegant  than  the  French  one ; its  fur  has 
a more  warlike  appearance ; it  is,  like  the  preceding,  covered  with 
apricot  jam,  or  quince  jelly;  its  visor  is  embellished  with  a medallion, 
inscribed  with  a cypher,  and  groups  of  laurel  leaves ; it  is  surrounded 
with  a border  of  yellow  spun  sugar ; its  fur  is  of  white  spun  sugar, 
which  creates  the  finest  effect  sugar  can  produce  ; the  three  socles  are  of 
nougat;  the  upper  one  garnished  with  petits  pains  a la  Mecque ; the 
middle  with  Genoises  in  half  moons  pearled;  the  lower  one  with  gateaux 
a la  Turque:  if  at  a marriage,  this  helmet  may  be  served  somewhat 
raised,  and  under  the  visor  a little  Cupid,  in  a rose  of  gum  paste,  may 
be  placed. 

Casque  Grec,  No.  3.  — (Grecian  Casque). 

Mask  it  as  above  to  render  it  brilliant ; make  the  hair  of  white,  yellow 
or  rose  spun  sugar,  surround  it  with  a chaplet  of  oak  leaves,  cut  either 
from  biscuits,  pistachios  or  green  almond  paste  ; the  grand  crown  placed 
just  above  this  wreath  is  composed  of  spun  sugar,  silver  and  gold ; the 
three  stands  are  formed  of  white  puff  paste  ; the  upper  one,  surrounded 
with  small  meringues,  on  each  of  which  place  a preserved  cherry  well 
drained;  the  middle,  with  almond  cakes  glazed  with  icing;  the  lowest 
of  choux , tilled  with  chocolate  cream.  The  six  grosses  pieces  above  de- 
scribed, with  the  nine  following,  are  assuredly  the  most  distinguished  and 
elegant  in  this  style  of  decoration. 

Trophee  de  Guerre,  No.  1*. — (Trophy  of  War). 

Ibis  trophy  is  composed  of  a palm-tree  of  white  puff  paste  ; the  two 
sabres  and  two  shields  are  of  pate  d’ Office,  one  embellished  with  small 
buttons,  the  other  with  small  rings  or  half  moons ; the  centres  masked 
vyith  rose  or  yellow  sugar;  the  sword  handles  are  of  yellow  spun  sugar, 
the  sabretache  is  red  or  yellow  ; the  fringe  of  yellow  spun  sugar,  as  are 
also  the  Jleurs  de  lis  composing  its  ornament ; the  three  stands  are  of 
nougat  of  chopped  almonds,  the  garniture  of  the  upper  is  of  gateaux 
? oyaux  square ; the  second,  madeleines  glazed  with  caramel ; the  lowest, 
or  tartlets  en  mosaique : the  lower  socle  is  decorated  with  garlands  of 
wmte  spun  sugar the  body  of  the  tree  is  masked  with  green  almonds, 
as  are  also  the  points  of  the  branches;  sometimes  buds  of  spun  sugar 
may  be  mingled  with  the  branches,  or  the  whole  may  be  made  with  spun 
sugar,  which  produces  a brilliant  effect ; the  chaplet  is  of  green  biscuit. 

* Subjects  of  Plate  XXIV. 

1.  Represents  Le  Troph6e  de  guerre. 

Le  Schakot  Frangais. 

* Le  Trophee  de  marine. 
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Schakot  Frangais , No.  2. — (The  French  Schakot). 

The  schakot  is  supported  by  a drum  case,  the  braces  of  which  are  of 
spun  sugar,  as  also  the  drumsticks  ; the  remaining  parts  glazed,  as  the 
helmets  preceding.  The  schakot  is  of  pate  cT Office  masked  with  light 
red  sugar  ; the  decorations  are  of  green  biscuit  or  almond  paste ; the 
tassels  and  the  plate  of  deep  coloured  spun  sugar  ; the  plume  of  white 
spun  sugar ; the  three  socles  are  of  canapes  masked  with  red  almonds  ; 
the  garnishing  of  the  lower  stand  is  of  choux  caramelled,  with  chopped 
pistachios  and  sugar  in  grains;  the  middle  of  gateaux  renverses  me- 
ringued  or  glazed  in  the  oven ; the  upper  of  petites  bouchees  pearled. 

Trophee  de  Marine , No.  3. — (Naval  Trophy). 

Is  composed  of  a barrel,  a poop  of  a vessel,  trident  and  mast,  aU 
formed  of  pate  $ Office  masked  with  coloured  sugar ; a wreath  of 
laurel,  and  chaplet  of  coloured  paste,  axe  and  anchor  the  same ; flag 
and  sails  of  spun  sugar;  the  hoops  of  the  barrel  are  of  spun  sugar;  the 
three  socles  are  of  German  wafers;  the  larger  one  surrounded  with  a 
wreath  of  spun  sugar;  the  three  garnitures  are  of  small  nougats  filled 
with  cream  ; Genoises  in  half  moons  as  diadems;  and  petits  pains  a la 
paysanne.  It  is  easy  to  perceive  that  the  poop  of  the  vessel  can  be 
figured  only  in  profile,  as  also  the  barrel,  which,  instead  of  being  round, 
should  be  oval,  as  it  is  necessary  to  build  this  trophy  on  a sheet  ten 
inches  wide  at  the  utmost,  otherwise  this  piece  could  not  have  a grace- 
ful appearance. 

Trophee  Militaire , No.  1*. — (Military  Trophy). 

A column  occupies  the  centre,  a globe  in  spun  sugar  crowning  the 
summit,  the  laurel  branches  rising  between  the  shield  are  of  green 
almond  paste  or  biscuit ; the  sabres,  axes,  and  all  other  details  of  the 
trophy,  are  executed  in  pate  d’ Office  and  masked  with  red  or  white 
sugar ; the  sash  hung  over  the  shield  should  be  of  silver  spun  sugar, 
and  hung  in  the  same  manner  over  both  shields;  the  three  supports  of 
the  steps  are  of  canapes  glazed  in  the  oven;  the  three  garnitures  are  of 
almond  paste  cups  with  cream;  choux  glazed  with  sugar  in  grains,  and 
Genoises  in  half  moons  pearled. 

Casque  Antique , No.  2. — (Ancient  Helmet). 

The  fragment  of  a column  on  which  the  helmet  rests  should  be  fluted,  lit 
and  masked  with  rose-coloured  sugar;  the  festoons  decorating  it 
should  be  of  white  sugar  spun,  as  also  the  plume  ; the  casque  is  of  pate 
d’ Office,  covered  with  apple  or  quince  jelly  ; the  chaplet  and  laurel 
branches  are  formed  of  pistachio  biscuits,  or  light  green  almond  paste; 
the  berries  of  gold  spun  sugar;  the  three  steps  are  of  pate  d* Office, 
masked  with  white  and  striped  with  green  sugar;  the  three  garnitures 
are  of  gateaux  renverses  glazed  in  the  oven  ; almond  cakes  iced  with  cho- 
colate icing,  and  choux  caramelled. 

Trophee  Moderne,  No.  3. — (Modern  Trophy). 

In  this  trophy  a fascine  rises  within  the  cuirasses,  surmounted  with  a 

* Subjects  of  Plate  XXV. : — 

1.  Represents  Un  Trophee  militaire. 

2.  Le  Casque  antique. 

3.  Un  Trophee  moderne. 
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tablet,  on  which  are  inscribed  the  words  : Valour , Discipline  ; the  wreath 
at  top  should  be  formed  of  almond  paste,  or  pistachio  biscuits ; the 
cuirass  of  pate  d'Office  masked  with  white  sugar,  the  escutcheon  de- 
corating it  of  gold  coloured  sugar ; the  trumpets  are  of  yellow  almond 
paste,  their  draperies  are  of  white  spun  sugar,  the  belt  of  the  cartridge 
box  is  of  rose  coloured  almond  paste,  bordered  with  yellow  embroidery; 
the  cartridge  box  should  imitate  red  morocco,  by  being  masked  with  red 
sugar;  the  stands  are  formed  with  German  wafers  masked  with  chopped 
pistachios  and  sugar;  the  three  garnitures  are  of  choux  d la  Mecque  • 
genoises,  with  rose  coloured  icing ; and  white  meringues  d Vltalienne . ' 

Trophee  des  beaux  Arts,  No.  1.*— (Trophy  of  the  fine  Arts.) 

This  piece  is  formed  of  three  lyres  stuck  together  triangularly,  and 
supporting  a globe  of  white  spun  sugar  ; three  wreaths  of  laurel,  myrtle 
and  ivy,  hang  over  the  corners  of  the  lyres ; they  are  imitated  in  4een 
almond  paste  or  biscuits,  the  lyres  are  formed  of  pdte  d’Office  masked 
with  rose  sugar,  the  strings  are  of  white  spun  sugar ; the  three  socles  are 
of  puff  paste,  two  of  them  glazed  white,  and  the  other  with  red  su-ar* 
the  upper  stand  decorated  with  festoons  of  spun  suo-ar  tinted  rose- 
the  three  garnitures  are  of  choux  glazed  with  caramel,  mosaic  tartlets  of 
apricots,  and  madeleme  cakes  with  chocolate  icing. 

La  Coupe  ElSgante,  No.  2.— (The  Vase.) 

The  pine-apple  surmounting  the  vase  should  be  of  yellow  almond 

be* IrianmX0™  Tf  grfen  ?lmond  Paste  5 the  pedestal  should 

with  t f°rme1d*  ? also  the  vase’  of  P“te  $ Office  masked 

nith  red  sugar;  the  angles  decorated  with  small  buttons  of  puff  paste 

as  the  design  represents ; the  laurel  leaves  are  of  green  biscuit  the 

festoons  and  plumes  at  the  angles  should  be  of  white  spun  su<mr  • three 

1 ons  claws  support  the  piece  ; the  three  stands  are  formed  of  pains  d la 

diichesse  glazed  with  caramel;  the  three  garnitures  are  of  almond  pas  e 

rn’  *•¥  Wi\cWolate  — ; SenoisZ IS 
moons  pearled,  and  choux  with  pistachios  and  sugar. 

Mappemonde  Egyptienne,  No,  3.— (Egyptian  Globe.) 

of  »afegd0’0*hOUl<1  'f  wh‘te,"Pun  sugari  the  circles  and  the  foot  are 
entablature^  'J'alked  ™th  lllac  sugar;  the  four  columns  and  the 

capitals  entahbnt  **  °^Ce  'nasked  vv!lite  5 the  ornaments  of  the 
thePca  cadet  if6  fd  c^mceS  should  be  worked  in  lilac  almond  paste; 

ffmoS le At  tlntenJ°r  13  °f  Whlte  SlJUn  SUSar  ••  the  three  Panels  ‘are  of 

flmondVkesl'  VA  T156?  With  red;  the  three  ga™itures  are  of 
icing  and  small  T wlth  chocolate  icing;  gateaux  renverses  with  coffee 
^ o,  ana  small  nougats  filled  with  chantilli  cream. 

Thp  f USS0^e  “ Sultane,  No.  l.f — (Large  Censerwith  a Sultan). 

green  or  1 i 1 Cl'k  tke  censer  are  of  pate  d’Office  masked  rose, 

green  or  hiac,  ornamented  with  small  buttons  of  puff  paste;  the  sultan 

subjects  of  Plate  XXVI. 

2*  ^ePresents  Le  Trophee  des  beaux  Arts. 

2*  Coupe  elegante. 

} Subjects  of  Plate  XXVlT.-de  EgyPlieime- 

2 iiePrese"ts  La  grande  Cassolette  it  Sultane. 
o'  Pyramide  d’Absaisses  en  pate  d’amandes. 

Cassolette  a Cascade. 
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is  of  white  spun  sugar  with  decorations  in  yellow ; the  three  socles  are 
of  canapks  masked  with  coloured  almonds;  the  border  round  the  foot  of 
the  censer  is  of  small  choux  glazed  with  caramel ; the  next  petite s 
marions  glazed  and  cut  round  ; the  garniture  of  the  second  is  of  merin- 
gues with  broken  sugar  filled  with  chocolate  cream ; the  lowest,  ot 
almond  cakes  with  white  icing,  with  decorations  in  red,  and  beneath  the 
sultan,  meringues  may  be  placed. 

Pyramide  d’ Abaisse  en  pate  ' d1  Amandes,  No.  2.  (Pyramid  of  Al- 
mond paste  cups.) 

The  palm  which  surmounts  this  piece  is  of  white  puff  paste  orna- 
mented with  gold  coloured  spun  sugar,  or  the  whole  may  be  formed  of 
spun  sugar ; the  edges  of  the  boards  are  glazed  with  caramel,  and 
decorated  with  borders  of  small  white  pastry;  the  almond  cups  are 
coloured  of  a light  brown  in  a slow  oven,  and  decorated^with  bands  of 
spun  sugar ; when  serving,  fill  them  with  whipt  cream,  creme  plombiere 
or  frontage  Pavarois  or  whipt  jelly.  The  pyramid  maybe  made  square, 
round  or  triangular;  the  socle  is  of  gauffres  d VAllemande ; the  garni- 
ture of  genoises  perlees. 

Cassolette  d Cascade , No.  3.— (Censer  with  a Cascade). 

This  censer  is  of  pate  d' Office  masked  with  rose  sugar;  it  is  gar- 
nished with  small  white  almond  cups,  filled  with  rose-tinted  whipt  cream  ; 
the  festoons  are  of  spun  sugar,  as  also  the  three  fountains  between  the 
feet  of  the  censer  ; this  arrangement  adds  much  elegance  to  the  piece; 
the  three  socles  are  of  pate  d'  Office  covered  with  coloured  almonds ; 
the  three  garnitures  are  of  choux  caramelled  lemon-biscuits,  and  small 
nougats  with  whipped  cream. 

Vase  en  Nougat , No.  1.*— (Vase  of  Nougat.) 

The  vase  is  of  light  brown  nougat^  the  almonds  cut  crosswise;  its 
ornaments  consist  of  pine-apples  moulded  in  rose  nougat  of  chopped 
almonds ; the  branches  are  of  white  puff  paste ; the  three  socles  are  of 
pate  d’ Office,  rose,  and  striped  with  white  sugar;  the  garniture  of  the 
small  stand  is  of  petits  choux  with  red  or  white  icing;  of  the  second, 
pains  d la  Duchesse  caramelled,  with  chopped  pistachios,  or  red  and  J; 
white  sugar  in  grains  ; the  lower  is  of  mirlitons.  1 1 

Grande  Corbeille  garnie  de  Fruits , No.  2.— (Large  Basket  filled  with 

Bruits.) 

The  basket  is  of  pate  d* Office , or  taken  from  a mosaic  board  in  lilac 
gum  paste,  and  filled  with  peaches  formed  in  almond  paste,  containing 
apple  or  quince  jelly  ; they  are  ornamented  with  leaves  of  green  almond 
paste  ; the  three  stands  are  of  pate  d’  Office  masked  with  green  almonds  ; 
the  border  round  the  foot  is  of  small  rings  of  puff  paste  glazed  with 
caramel,  and  garnished  with  a preserved  cherry  or  green  grape;  the 
o-arniture  of  the  upper  stand  is  of  genoises  pearled;  ot  the  second, small 
choux  caramelled,  filled  with  cream  ; of  the  largest,  madeleines , or  almond 
cups,  coloured  in  the  oven,  and  filled  with  whipt  cream,  rose  coloured. 

* Subjects  of  Plate  XXVIII. : — 

1.  Represents  UnVase  en  nougat. 

2.  Une  grande  corbeille  garnie  de  fruits. 

3.  Une  Coupe  garnie  d’oranges. 
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Coupe  garnie  d’Oranges , No.  3.— (Vase  filled  with  Oranges.) 

This  vase  is  or  pate  d Office  masked  with  white  sugar,  and  containing 
oranges  imitated  in  moulds,  with  orange-coloured  almond  paste ; the 
leaves  about  them  are  of  light  green  almond  paste  ; the  ears  of  the  sheaf 
surrounding  the  foot  of  the  cup  are  of  white  puff  paste  ; the  straw  of 
almond  paste,  of  a chocolate  colour  ; it  may  also  be  made  of  gold 
coloured  spun  sugar,  and  the  rest  of  the  sheaf  in  white  spun  suo-ar ; 
the  three  stands  are  of  gauffres  of  pate  d Office,  with  pistachios,  the 
garniture  of  the  smaller  stand  is  of  meringues  d Vltalienne  ; the  middle, 
of  gateaux  rmverses  caramelled ; the  largest,  of  small  barrels  formed* 
in  moulds,  with  white  almond  paste,  and  filled  w7ith  chocolate  cream, 

Ermitage  Chinois , No.  1. — (Chinese  Hermitage.)* 

This  should  be  executed  in  white  almond  paste,  the  ornaments  of  the 
roof  in  paste,  coloured  pistachio  green  ; the  small  bells,  the  window 
shades  as  well  as  all  other  ornaments,  should  be  yellow,  bordered  with 
pale  green ; the  middle  socle  should  be  masked  with  rose  sugar  ; the 
other  two  with  white;  the  upper  garniture  is  of  gateaux  renverses 
glazed  in  the  oven,  and  afterwards  with  slices  of  apple  jelly ; the  second, 
of  small  timbales  of  rice  with  vanille ; the  lower,  with  diadems  of 

genoises  perlees ; the  edges  of  the  boards  are  garnished  with  small  white 
pastry  stuck  neatly  on. 


Tour  Gothique , No.  2. — (Gothic  Tower.) 

This  square  piece  has  four  arches,  each  resting  on  two  projecting 
columns ; it  should  be  executed  in  white  almond  paste,  and  all  the  de- 
tails in  chocolate  coloured  paste  ; the  head  of  the  palm  tree  of  a pista- 
c 10  green,  whilst  the  body  should  be  of  a light  green  ; the  three  socles 
aa-e  masked  white,  and  striped  with  green,  as  the  design  indicates ; the 
ree  garnitures  are  of  gateaux  d ladauphine  dipped  in  sugar  in  grains  p 
e second,  of  almond  cakes  with  chocolate  icing  ; the  lowest,  of  made- 
femes  en  surprise  filled  with  apricot  jam. 


Pavilion  Indien , No.  3. — (Indian  Pavilion) 

Is  of  eight  sides;  it  should  be  very  white,  and  its  roofs,  orange 
co  oured ; its  other  details  of  an  amaranthine  red  or  yellow  or  rose  * 
the  socle  should  be  of  three  steps,  with  open  work  cut  out,  (see  the 
c esign),  haying  eight  sides,  and  the  middle  one  masked  with  sugar  of 
le  same  colour  as  the  details  of  the  pavilion;  the  three  garnitures  are 

0 almond  cups,  with  pistachio  cream  ; choux , with  red  icing,  and  sugar 
in  grains,  and  of  almond  cakes  iced  white,  with  chopped  pistachios. 

Ermitage  Parisien , No.  1.* — (Parisian  Hermitage) 

Is  square,  and  of  pdte  d Office  masked  with  white  sugar,  the  thatch 
or  spun  sugar ; the  four  porticoes  (forming  a cross),  as  also  the  eight 
co  umns,  aie  o red  nougat;  the  porticoes  thatched  with  spun  sugar  ; the 

1 oc  vvor  is  ot  croque  en  bouche  a la  reine  caramelled ; the  garniture 


* Subjects  of  Plate  XXIX : 

1*  Represents  L’Ermitage  Chinois. 


* 


La  Tour  Gothique. 

a 1 • , n t,,  * Le  Pavilion  Indien. 

Subjects  of  Plate  XXX  : 

L Represents  L’Ermitage  Parisien. 

Rotonde  Rustique. 

Berceau  a treillage  orne  de  Vignes. 


2. 

3. 
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surrounding  it  is  of  rose-coloured  almond  paste  cups,  moulded  in  fluted 
madeleine  moulds,  and  filled  with  whipt  cream  ; the  socle  is  of  pains  a 
la  duchesse , its  garniture  of  almond  cakes,  masked  with  almonds  cut  in 
fillets  : the  rock  may  be  decorated  with  groups  of  moss,  which  renders 
the  piece  very  attractive. 

Rotonde  Rustique , No.  2.— (Rustic  Rotunda) 

Is  composed  of  eight  stems  of  trees  of  light  brown  nougat  of  chopped 
almonds ; the  thatch  of  the  roof,  of  gold-coloured  spun  sugar , the 
rotunda  is  placed  on  a small  stand  of  canapds  masked  with  pistachios, 
and  is  nearly  hidden  in  the  rock-work,  which  forms  four  arches,  composed 
of  small  pains  d la  ducliesse , part  caramelled,  and  part  masked  with 
sugar  in  grains,  and  currants  ; the  garniture  surrounding  the  foot  is  of 
gauffres  a la  Pavisienne  ; the  stand  is  of  canapes  glazed  in  the  oven, 
and  garnished  with  petits  choux  caramelled,  and  masked  with  sugar  in 
grains  ; the  rock-work  may  be  decorated  with  moss  or  branches  ol  puff 
paste. 

Berceaud  Treillage  orne  de  Vignes,  No.  3.— ( Bower  of  Trellis-work 

and  Vines.) 

The  bower  is  round,  and  has  six  arches  ; the  trellis-work  is  of  light 
green  pate  d' Office,  over  which  lay  vine-stems  of  a chocolate  colour ; 
the  grapes  are  of  black  and  white  currants,  the  leaves  of  deep  and  pis- 
tachio green,  the  whole  taken  from  a board,  or  formed  by  the  hand, 
having  added  a little  gum  tragacanth  to  the  paste  to  make  it  bmd  ; the 
piece  is  sustained  by  a stand  of  pains  d la  duchesse , garnished  with  half- 
moons, whose  points  dipped  in  caramel  are  masked  with  sugar  in 
grains  and  chopped  pistachios  ; the  rock-work  forms  four  arches,  com- 
posed of  gimblettes  of  pate  a choux  pralinees , with  sugar  passed  through 
a silk  sieve  over  them,  build  them  up  simply,  without  sticking  them  to 
the  supports,  which  in  an  instant  produces  a handsome  rock-work  ; sur- 
round it  with  meringues  filled  with  vanille  cream  ; the  socle  is  of  gauffres 
d V Allemande ; the  garniture  of  genoises  in  rings  and  pearled  ; the 
bower  is  surmounted  with  a small  cascade  of  spun  sugar. 

Grotte  ornee  de  Mousse , No.  1.*— (Grotto  decorated  with  Moss). 

Its  form  is  round,  having  four  arches,  and  composed  of  croques  en  > 
houche  a la  reine  ; of  which  one  part  should  be  glazed  with  rose-sugar, 
a second  part  with  brown  caramel  sugar,  another  portion  with  light 
sugar  au  casse , and  the  remainder  with  sugar  at  the  same  degree,  but 
tinted  yellow,  with  a little  saffron  ; in  taking  the  croques  from  the  sugar 
pan,  form  them  in  groups  of  from  five  to  eight,  or  ten  to  twelve,  and 
mask  them  with  sugar  in  grains  and  chopped  pistachios;  in  grouping 
the  rock,  fix  upon  it  a small  bridge  of  pate  d' Office,  masked  with  choco- 
late sugar ; decorate  the  whole  with  moss  of  various  colours  ; the  palm- 
tree  is  of  pate  d'  Office,  masked  with  light  green  sugar  ; the  garniture 
round  the  base,  of  small  genoises  iced  ; the  socle  is  of  unfolded  wafers, 
and  the  garniture  gateaux  reriver ses  glazed  in  the  oven. 

* Subjects  of  Plate  XXXI. 

1.  Represents  La  Grotte  ornee  de  Mousse. 

2.  Rotonde  Parisienne  formant  Cascade. 

3.  Cascades  des  Palmier s.  s 
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Rotonde  Parisienne , No.  2.— (Parisian  Rotunda) 

Is  round,  and  formed  of  eight  columns,  which,  with  the  dome,  are 
covered  with  rose-sugar  ; the  entablature  and  vase  in  the  centre  are 
masked  with  white  sugar  ; the  stand  is  of  canapes  glazed  in  the  oven  • 
the  rock-work  formed  of  small  half-moons  in  puff  paste,  the  point  of 
each  glazed  with  caramel,  and  dipped  into  red  aniseed ; the  o-arniture  is 
of  choux , glazed  with  light  caramel,  and  filled  with  whipt  cream  ; the 
stand  is  of  pate  d' Office,  masked  with  red  and  white  sugar;  the  garni- 
ture of  almond  cakes,  with  chocolate  icing. 


Cascade  des  Palmier s,  No. 


3- — (Cascade  with  Columns  of  Palm- 
Trees.) 

The  cascade  is  square,  with  twelve  columns  of  pdte  d' Office,  masked 
with  pale  green  sugar,  the  small  branches  at  their  tops  are  of  white  puff 
paste,  their  points  masked  with  green  almonds;  the  entablature  and 
dome  are  masked  with  white  sugar;  the  stand  formed  of  small  German 
wafers;  the  rock-work  of  small  pains  d la  duchesse  glazed  with  rose- 

°;Tme  ; ^ Sarnlture  surrounding  the  rock  is  of  mirlitons , 
of  filbert  kernels ; the  base  is  of  canapes,  masked  white,  with  a garniture 
of  meringues  with  sugar  in  grains. 

Cascade  demi-circulaire , No.  1.*— (Demi-circular  Cascade.) 

This  cascade  forms  exactly  the  half-circle  ; it  is  composed  of  eight 
columns  the  capitals  of  which  are  formed  of  small  branches  of  white 

U 1 16  entablature’  vase>  and  columns  are  of  pdte  d' Office, 
masked  with  rose  or  lilac  sugar ; the  edge  of  the  sheet  forming  the  cor- 

R Ce  ls  8 1 aze  with  caiamel  sugar;  the  half  dome  is  of  yellow  spun 

hifbpl  fVaSc1S1Slir1r0Tded  With  whitesPun  sugar,  imitating  a cascade, 
fe  of  which  place  a jet  of  water  springing  up,  of  the  same 

r/’O/L  he  Srf  .Bt.ai\d  at  the  baSe  is  of  nougat;  the  next  of  pdte 
of  wtil  VGC  W1-^  ^ 16  same  suoar  as  the  columns ; its  garniture  formed 

choC  S^WUh  SUgar  in  grains;  the  larSe  socle>  of  nougat  of 
of  S;'rndS)  ltS  P™t.ure  of  ?lm°nd  cakes  iced  white  ; the  base  is 
sennit  ^ #ce,  masked  with  white  sugar;  its  garniture  composed  of 

edo-es  of « dpdeme  >,  sma.U  borders  of  white  pastry  are  placed  below  the 
the’entahko,  Ste|’  ’ V’®  ^h°le  °f  thlS  cascade  produces  a brilliant  effect ; 

^ Maisonnette  Rustique , No.  2.— (Rustic  Cottage) 

almond^M  !fmed  tW?  St°rieS  ; ifc  is  made  of  nougat  of  chopped 
su^ar  • the  f 1 16  )yood"work  and  balustrade,  the  roof  of  yellow  spun 

the  rock-toAUonmallPPer  W1“f  w,saf  of  white  puff  paste,  or  nouglts  ; 
dipped  in  light  caramel  P„Tft  ° ^ duchesse>  one.  end  of  each  of  which  is 
the  stands  are  nf  ’and  tben  m sagar  m grains  and  currants  mixed  ; 

renverses;  meringues"' wtth'^n  ! the  three  garnitures  are  of  gateaux 
almonds  • tln\  ™ ^ S Wltbvanl  e cream ; aiul  small  nougats  of  chopped 

gauges  d ‘krce  Ty.a,8°,be  made  d’ Office  masked  rose?  or 

Hemande , but  the  wood- work  always  of  nougat. 


* Subjects  of  Plate  XXXII.: 

2 ^ePresents  La  Cascade  demi-circulaire. 

2*  Maisonnette  Rustique. 

Grande  Cascade  a seize  Colonnes. 
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Grande  Cascade  d seize  Colonnes,  No.  3.— (Grand  Cascade  with  Sixteen 

Columns.) 

This  piece  is  square,  at  each  corner  is  a square  pedestal,  on  which  are 
placed  four  columns,  that  are  surmounted  by  four  pediments  forming 
arches ; this  entablature  is  of  pate  d?  Office,  masked  with  white,  rose  or 
pistache  coloured  sugar;  the  dome  of  gum  paste  mosaic,  or  of  pate 
F Office,  in  form  of  fish  scales,  of  the  same  colour  as  the  entablature,  or 
of  yellow  or  rose  spun  sugar;  the  columns  are  of  light  nougat  of 
chopped  almonds ; the  vase  ol  the  cascade,  the  four  pedestals,  as  also 
the  lower  stands,  are  of  pate  d*  Office,  masked  with  the  same  sugar  as  the 
entablature ; the  cascade  is  formed  of  fine  spun  sugar  ; the  four  boards 
of  the  three  gradins  are  edged  with  small  white  pastry  ; the  four  garni- 
tures are  of  small  apricot  tartlets,  almond  cakes,  chouoc  glazed  with  light 
caramel,  and  almond  paste  cups  with  orange  cream. 

Fontaine  Turque , No.  1.* — (Turkish  Fountain) 

Is  square,  of  pate  F Office  masked  in  stripes  of  pistachio  green  and 
yellow,  or  white  and  yellow,  or  rose  and  white  sugar ; the  trellis-work  is 
of  pate  F Office  green  ; if  the  stripe  is  green,  and  the  frame  white,  the 
roof  is  marked  with  yellow  spun  sugar,  on  which  place  strips  of  paste  the 
same  colour  as  the  trellis  ; the  two  square  stands  of  the  fountain  are  of 
pate  FOffice,  masked  with  white  sugar,  over  which,  fall  sheets  of  white 
spun  sugar,  forming  a cascade ; the  third  and  fourth  stands  are  round, 
and  formed  of  pains  d la  duchesse,  glazed  and  filled  with  apricot  jam  ; 
the  garniture  of  the  first  socle  is  of  madeleines  with  rum  ; of  the  middle, 
German  wafers ; of  the  upper,  gateaux  renverses  caramelled  and  masked 
with  chopped  pistachios  and  sugar  in  grains. 

Fontaine  Antique  dans  une  lie.  No.  2.— (Antique  Fountain  in  an 

Island.) 

This  has  a fine  effect ; the  fragment  of  a colonnade  forms  a square  with 
three  columns,  the  whole  masked  with  very  pale  yellow  sugar,  and  de- 
corated with  moss  ; the  cascade  is  masked  with  rose-sugar,  and  orna- 
mented with  white  spun  sugar ; the  second  stand  is  masked  the  same, 
and  afterwards  with  white  spun  sugar;  also  the  top  of  the  board  on 
which  the  ruin  is  grouped,  forming  thus  a kind  of  island;  the  large 
stand  is  formed  of  Italian  wafers  with  pistachios,  its  garniture  of  genoises 
en  diademe  ; the  middle  garniture  is  of  meringues  d la  rose , or  pains  a 
la  duchesse , iced  white  or  caramelled. 

Fontaine  Grecque,  No.  3.-— (Grecian  Fountain) 

Is  square,  and  of  pate  FOffice , masked  with  rose  sugar,  the  four  niches 
from  whence  the  water  issues  are  masked  with  white,  the  roof  masked 
with  white  and  green  stripes ; the  large  dome  is  round,  at  each  corner 
are  placed  small  square  towers  masked,  as  also  the  dome,  with  rose 
sugar,  the  ornaments  of  which  are  of  spun  sugar,  the  ball  and  crescent 
are  glazed  with  light  caramel,  the  sheets  of  water  of  silver  spun  sugar ; 
the  vase  is  round,  and  masked  with  white  sugar  ; the  rock-work  is  com- 

* Subjects  of  Plate  XXXIII. 

1.  Represents  La  Fontaine  Turque. 

2.  Fontaine  Antique  dans  une  He. 

3.  Fontaine  Grecque. 
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posed  of  small  pains  a la  duchesse , filled  with  currant  or  other  jelly, 
glazed  with  caramel  and  strewed  with  sugar  in  grains,  or  sugar  mixed 
with  pistachios  or  currants ; the  garniture  composed  of  small  nougats , 
or  almond  cakes  glazed  red  or  pistachio  green. 

Grand  Cabinet  Chinois,  No.  1.* — (Chinese  Cabinet.) 

This  piece  forms  a Greeh  cross  ; the  centre,  as  the  design  indicates, 
is  open  ; purple  trellis-work  is  placed  between  the  columns,  which  are 
masked  with  yellow  or  sky-blue  sugar;  the  small  pavilion  is  of  the 
same  colour,  the  bells  and  decorations  of  the  roof  are  of  yellow  almond 
paste,  the  five  roofs  are  masked  with  white  or  rose  spun  sugar ; the 
bridge  is  bordered  with  white  sugar,  the  centre  masked  with  green 
almonds,  the  garniture  is  of  gateaux  renverses  caramelled  ; the  stand  is 
of  pate  d'Office  masked  with  green  almonds  ; its  garniture,  of  pains  d la 
duchesse  glazed,  and  masked  with  sugar  in  grains  ; the  trellis-work  may 
be  replaced  with  neat  draperies  of  green  gum  paste,  as  represented  in 
the  drapery  of  the  centre. 

Pavilion  Venitien  sur  un  Pont , No.  2. — (Venetian  Pavilion) 

Is  round,  having  eight  columns ; the  smaller  pavilion  has  also  eight, 
the  whole  masked  with  red,  white,  or  lilac  sugar ; the  entablatures  are 
white,  bordered  with  red  or  green  almond  paste,  the  draperies  are  white, 
with  lilac  fringe;  or  rose  fringe,  if  the  columns  are  rose:  the  roofs 
masked  with  spun  sugar,  gold  or  silver,  on  which  lay  small  strips  of  rose 
or  lilac  pate  d'  Office  ; the  stairs  are  of  light  nougat  of  chopped  almonds, 
as  also  the  frame-work  of  the  arch  of  the  bridge,  the  rest  being  masked 
with  vvhite  sugar;  the  garniture  surrounding  is  of  madeleines , the  stand 
is  of  pate  d'Office  masked  with  white  sugar  ; its  garniture,  tartlets  glazed 
with  caramel. 


Belvedere  Egyptien , No.  3. 

Is  square,  having  twelve  columns ; masked  with  mingled  red  and 
white  sugar,  producing  the  effect  of  granite ; the  smaller  belvedere, 
masked  the  same,  as  also  the  cornices  ; the  entablatures  are  masked  with 
white  sugar,  mingled  with  sky-blue  ; the  ornaments  (formed  like  steps) 
ot  them  are  of  the  same  colour;  the  steps  which  form  the  bridge  are 
masked  with  orange  or  light-red  sugar;  the  garniture  is  of  diadems  with 
sugar  m grains,  (stick  them  up  one  over  another,  as  the  design  indicates)  ; 
the  stand  is  formed  on  a basket  mould,  its  garniture  is  of  choux  with 
chocolate  icing  and  sugar  in  grains  ; the  three  pieces  of  this  plate  have 
a bold  effect,  and  are  even  more  picturesque  if  grouped  on  rock-work, 
and  by  adding  in  their  centre  a vase  with  spun  sugar,  cascades  are 
tormed,  but  in  that  case  the  draperies  must  be  suppressed. 


Moulin  Turc , No.  l.f — (The  Turkish  Mill) 

Has  a picturesque  effect,  from  its  Turkish  style  and  its  agreeable  variety. 
* Subjects  of  Plate  XXXIV. 


1. 

2. 

3. 

i Subjects  of  Plate 

1. 

2. 

3. 


Represents  Le  Grand  Cabinet  Chinios. 

Pavilion  Venitien  sur  un  Pont. 
Belvedere  Egyptien. 

XXXV. 

Represents  Un  Moulin  Turc. 

Ermitage  Hollandais. 

Moulin  Chinois. 
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The  two  cascades  decribed  in  PI.  32  would  contract  this  style,  if  their 
columns  were  masked  with  stripes  of  various  colours,  and  adding  the 
crescent.  The  mill  is  round,  of  pdte  d1  Office  masked  with  stripes  of 
red  and  white  sugar;  the  sails  of  white  spun  sugar,  the  ladder  and  sails 
of  pate  d' Office,  cut  according  to  the  design,  and  with  the  sails  masked 
with  rose  sugar : the  rock-work  is  of  croques  en  bouche , glazed  with 
light  caramel ; the  garniture  of  gateaux  a la  Turque  (these  cakes  are 
but  small  timbales  filled  with  rice  and  currants,  and  afterwards  glazed 
with  white  and  rose  icing,  as  the  plate  represents)  ; the  stands  are  of 
canapes  glazed  white  with  sugar  pounded  ; the  upper  garniture  of  small 
nougats  of  chopped  filberts,  and  the  lower  one  of  pains  a la  duchesse , 
glazed  in  the  oyen. 


Ermitage  Hollandais , No.  2. — (The  Dutch  Hermitage) 

Is  oblong,  but  nearly  square,  made  of  puff  paste  of  twrelve  rollings 
(very  white)  ; the  wood- works  masked  with  chocolate  sugar,  the  roof  of 
white  spun  sugar,  the  palm-tree  branches  of  white  puff  paste,  the  points 
being  masked  with  chopped  pistachios  ; the  stand  is  formed  of  pains  d la 
duchesse , glazed  with  pounded  sugar ; the  rock-work  of  red  nougat  of 
almonds,  cut  lengthwise,  its  garniture,  of  choux  glazed  white  ; the  large 
stand  is  of  pdte  d’ Office  striped  with  white  and  red  sugar;  its  garni- 
ture, gateaux  de  pithiviers,g lazed  in  the  oven. 

Moulin  Chinois , No.  3. — (The  Chinese  Mill) 

Is  square,  made  of  pdte  d’ Office  masked  with  white  sugar  ; the  deco- 
rations of  purple  sugar,  the  ball  (at  top)  is  of  yellow  almond  paste,  the 
sails  are  of  pdte  cV Office  masked  with  yellow,  and  garnished  with  silver 
spun  sugar  ; the  rock-work  is  of  biscuit,  ornamented  with  moss  ; the  two 
stands  are  formed  on  basket  moulds  and  fluted  ; the  garnitures  are  of 
tartlets  and  almond  paste  cups  filled  with  vanille  cream,  and  covered 
with  pistachios  chopped.  It  is  essential  to  remark,  that  the  designs  in 
plates  30,  31,  32,  33,  34,  35,  36.  and  37,  are  of  a lighter  class  than 
those  previously  described,  arising  from  their  being  grouped  on  bridges, 
rocks,  or  rock-works,  which  are  formed  into  open  arches,  whilst  Lthe 
socles  have  not  the  same  advantage  ; but  again,  it  would  be  ridiculous  to 
group  upon  a rock,  a vase,  baskets,  cups,  censers,  and  an  infinity  of  the 
same  class  of  pieces,  which  must  be  placed  on  stands  more  or  less 
elegant ; whilst  rocks  and  rock-work  accord  well  with  ruins,  cottages, 
mills  , grottoes,  and  the  like. 

Pavilloji  Turc , No.  1.* — (Turkish  Pavilion) 

Is  square,  with  twelve  columns  masked  with  yellow  and  white  stripes ; 
the  larger  dome  is  striped  in  the  same  manner ; the  entablature  and  small 
pavilion  are  masked  with  red  or  green  sugar;  the  shades  and  draperies 
of  rose-coloured  almond  paste,  with  green  decorations ; the  smaller 
stand  and  bridge  are  masked  with  white  sugar;  the  cross  timbers  and 
edges  of  the  bridge  covered  with  small  stripes  of  nougats  chopped,  the 
remaining  ornaments  of  white  puff  paste;  the  garniture  is  of  almond 

* Subjects  of  Plate  XXXVI. 

1.  Represents  Le  Pavilion  Turc. 

2.  Rotonde  en  Ruines. 

3.  Grande  Fontaine  Moderne. 


( 
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cups  filled  with  whipt  cream  of  the  same  colour  as  the  small  pavilion ; 
this  piece  may  be  made  round ; the  large  stand  is  of  pate  d*  Office 
masked  with  rose-tinted  sugar  in  grains,  and  garnished  with  almond 
cakes  decorated. 

Rotonde  en  Ruines , No.  2. — (Rotunda  in  Ruins) 

Is  round,  having  eight  columns,  two  of  which  are  in  ruins,  the  other 
six  supporting  five  arches,  and  the  fragments  of  the  other  two  standing 
(see  the  design);  the  columns  are  of  rose-tinted  almond  paste;  the 
entablature  of  white  almond  paste  : in  the  centre,  place  fragments  of  the 
columns  and  entablature  ; the  rock-work  is  formed  of  unshapen  pieces  of 
puff  paste  of  twelve  rolls,  cut  large  and  rudely ; in  grouping  them  add  a 
small  bridge  of  nougat;  mask  them  with  very  fine  pounded  sugar,  which 
produces  the  effect  of  snow,  adding  moss  imitated  in  almond  paste ; the 
socle  is  of  Italian  wafers,  and  the  garniture  of  gateaux  a la  Dauphine 
masked  with  sugar  in  grains. 

Grande  Fontaine  moderne , No.  3.— (Grand  modern  Fountain) 

Is  square,  and  has  four  arches  with  foup  porticoes  projecting,  forming  a 
cross;  the  eight  columns  are  masked  with  rose  sugar,  the  remainder  of 
the  fountain  with  white ; the  columns  of  the  small  pavilion  are  masked 
rose,  as  also  the  dome ; the  entablature  white,  as  also  the  vase,  which 
surround  with  silver  spun  sugar  running  down  over  the  smaller  square 
stand  to  form  a cascade ; the  garniture  of  this  stand  is  of  petits  choux 
with  broken  sugar  ; the  large  stand  is  of  four  arches,  which  gives  much 
lightness  to  the  piece,  and  is  surrounded  with  almond  paste  cups  coloured 
in  the  oven,  and  filled  with  Chantilly  cream  ; the  bottom  stand  is  made 
of  pate  d’Office  masked  with  rose-tinted  sugar  in  grains,  and  garnished 
with  choux  glazed  with  chocolate  icing  and  sugar  in  grains. 

Fronton  en  Ruines , No.  1. — (Ruined  Portico)* 

Has  six  columns,  three  of  which  are  in  front,  and  three  at  the  side, 
made  o { pate  d Office , one-sixth  of  an  inch  thick  ; having  masked  them 
with  white  sugar  sands,  mark  them  with  a knife  to  imitate  the  ruins,  as 
the  design  indicates ; make  the  entablature  of  white  puff  paste,  which 
will  perfectly  imitate  the  massiveness  of  the  stones;  the  cornice  is  of 
pate  d Office  ornamented  with  dentils  of  puff  paste;  the  bridge,  forming 
the  base  of  the  piece,  is  of  pate  d’ Office  thick  enough  to  trace  on  it  the 
indications  of  ruins,  and  masked  with  yellow,  red  and  green  sugar,  imi- 
tating granite  ; place  between  the  columns,  fragments  of  the  entablature, 
and  decorate  the  whole  with  groups  of  green  moss.  The  stand  is  of 

pate  d Office  masked  with  sugar  in  grains ; the  garniture  of  Turkish 
cakes. 


Ruine  de  Palmyre , No.  2. — (Ruins  of  Palmyra) 

Has  sixteen  columns,  is  square,  formed  with  three  arches,  the  fourth 
being  in  ruins;  the  columns  are  prepared  as  in  the  last,  and  masked  with 
green  sugar  sands ; the  cornice  masked  the  same ; the  entablature  is  of 

* Subjects  of  Plate  XXXVII. : 

1.  Represents  Un  Fronton  en  Ruines. 

2*  La  Ruine  de  Palmyre. 

3*  La  Grande  Ruine  d’Athenes. 
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pate  eP Office  masked  with  white;  to  imitate  the  parts  in  ruins,  stick 
together  blocks  of  white  puff  paste ; the  rock-work  is  of  petits  choux 
pralinees , disposed  irregularly;  the  four  arches  in  it  are  of  the  same 
paste,  but  glazed  in  the  oven,  or  with  light  caramel ; decorate  the  ruin 
and  rock  with  moss  of  divers  colours;  the  stand  is  of  pate  d' Office 
masked  with  white  sugar ; its  garniture,  almond  cakes  with  rose  icing. 

Grande  Ruine  d9 Athene s , No.  3. — (Ruin  of  Athens) 

Is  with  eight  columns,  four  at  the  front  and  three  at  the  side ; five 
are  entire,  and  three  in  ruins  of  various  heights,  prepared  as  the  preced- 
ing ; the  entablature  is  of  white  puff  paste,  the  cornice  is  of  pate  d’ Office, 
decorated  with  small  dentils  of  white  puff  paste  ; the  base  of  the  colonnade 
is  formed  of  three  arches  of  pate  cT Office  masked  with  red  and  white 
sugar  mixed ; between  the  columns,  place  fragments  of  the  capitals  and 
entablature,  the  whole  ornamented  with  moss,  as  shown  in  the  design : 
the  stand  is  of  pate  d* Office  masked  with  green  sugar  ; its  garniture  of 
gateaux  renverses  glazed  in  the  oven. 

Petit  Navire  Chinois , No.  1 *. — (Small  Chinese  Ship) 

Is  of  pate  d? Office  masked  with  yellow  sugar;  the  gallery,  the 
lantern,  and  the  three  small  masts  cut  and  masked  with  red  sugar;  the 
small  standards  are  of  blue  (bleu  de  roi)  gum  paste  ornamented  with 
Chinese  characters  ; the  cabin  is  masked  rose,  the  roof  of  yellow  spun 
sugar ; the  sea  is  imitated  with  silver  spun  sugar  and  surrounded  with 
madeleines ; fill  the  vessel  with  oranges  or  lemons  imitated  in  almond 
paste,  or  with  almond  cakes  glazed  with  chocolate  icing,  as  shown  in  the 
design  ; the  stand  is  of  pate  d’ Office  masked  with  rose  sugar ; the  gar- 
niture of  biscuits  glaces  au  rum  and  madeleines. 

Gondole  Venitienne , No.  2. — (Venetian  Gondola.)  * 

Is  of  pate  d’  Office  masked  with  sky  blue  sugar,  and  raised  on  a small 
convex  base  four  inches  high  in  the  centre,  and  two  inches  only  at  the 
sides : on  this  stand,  place  sheets  of  spun  sugar  to  imitate  the  waves  of 
the  sea,  which  should  surround  the  vessel ; the  pavilion  is  composed  of 
eight  columns  masked  with  rose  sugar,  the  draperies  are  of  sky  blue 
pate  d’ Office,  or  of  yellow  spun  sugar;  as  of  the  latter  are  also  the 
dome,  the  sails,  and  the  small  flag  ; the  mast  is  masked  like  the  gondola ; 
the  ropes  are  of  white  spun  sugar;  the  cargo  is  of  small  meringues 
with  sugar  in  grains,  filled  with  whipt  cream  ; or  of  small  barrels  of 
almond  paste  filled  with  sweetmeats,  or  at  other  times  with  truffles 
dressed  in  champagne;  the  stand  is  of  pate  cV Office  masked  with  sugar 
in  grains,  the  garniture  of  pains  a la  Duchesse  glazed  in  the  oven. 

Painbenit  Royal , No.  1 f. — (Consecrated  Bread  for  religious  purposes). 

The  pedestal  of  this  column  is  square;  at  the  four  corners  are  small 

* Subjects  of  Plate  XXXVIII.: 

1.  Represents  La  Gondole  Venitienne. 

2.  Un  petit  Navire  Chinois. 

I Subjects  of  Plate  XXXIX. : 

1.  Represents  Le  Pain  benit  Royal. 

2.  La  Grande  Cassolette  Antique. 

Le  Vase  briilant  Pencens  garni  des  groses  brioches. 
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pedestals  detached  from  the  larger,  and  projecting  two  inches  from  the 
base,  on  which  are  placed  small  censers ; in  their  hollows  place  a small 
tin  dome  reversed,  in  which  place  twelve  cloves  of  incense ; the  domes 
which  cover  the  cassolettes  are  pierced  with  holes,  through  which  the 
smoke  escapes ; the  trophies  which  decorate  the  four  fronts  are  of  gum 
paste,  white  or  gilt ; all  the  rest  of  the  piece  is  of  pate  d' Office  masked 
with  white  and  rose  sugar ; the  vase  on  the  top  of  the  column  is  fitted 
with  a dome  of  tin,  like  the  smaller  ones  ; the  festoons  round  the  pedestal 
are  of  white  spun  sugar,  the  garniture  is  of  twenty-four  pains  benits 
(consecrated  loaves)  in  form  of  a cushion,  and  surrounded  with  white 
ribbons,  to  which  are  attached  white  favours;  at  the  moment  of  leaving 
the  vestry,  light  the  incense,  and  cover  the  censers  and  vase.  The  pain 
benit  here  represented  was  four  feet  and  a half  high  by  three  feet  wide; 
but  they  may  be  made  of  less  proportions,  as  represented  in  the  designs 
Nos.  2,  and  3,  PI.  XXXIX.,  or  composed  of  one  of  the  two  large 
censers  in  PI.  XXVII.,  or  with  a lyre,  globe,  wheatsheaf,  palm-tree, 
trophy,  or  vase,  as  in  PI.  XXVIII.,  or  as  the  two  other  pieces  in  the 
same  plate.  Here  finishes  the  series  of  jrieces  montees. 

Observations. — These  grosses  pieces  are  from  eighteen  to  twenty- 
four  inches  wide,  and  from  thirty  to  forty-eight  inches  high.  It 
is  needless  to  say,  that  to  execute  this  sort  of  ornament,  moulds  must 
be  employed,  but,  however,  a great  number  may  be  formed  without 
their  assistance,  as  the  trophy  of  war,  the  pyramid  of  almond  cups,  the 
Parisian  hermitage,  the  grotto:  also  Nos.  1,  2,  PI.  XXIX. ; Nos.  1,  2,  PI. 
XXX.,  &c.  It  has  been  remarked  doubtlessly,  that  rose  sugar  is  employed 
in  a great  number  of  the  pieces ; it  is  because  this  beautiful  colour  has 
the  double  advantage  of  being  agreeable  to  the  eye  'and  at  the  same 
time  allies  itself  perfectly  with  the  small  pastries  of  the  pieces ; an 
advantage  not  to  be  obtained  with  the  red,  green,  blue,  lilac,  or  even 
orange  or  yellow,  because  these  colours  are  too  glaring  and  not  adapted 
for  the  colours  of  pastry  ; but  we  are  obliged  nevertheless  to  use  them,  to 
vary  the  pieces,  when  four  or  six  are  required  at  the  same  time,  for  this 
variety  ot  colour  evinces  taste  and  elegance;  the  tints  given  to  these 
sugars  should  be  extremely  slight,  for  the  lighter  the  tint  the  more 
agreeable  to  the  eye ; yet  should  they  not  be  too  weak,  lest  they  lose  their 
brilliancy,  and  become  insipid ; the  medium  is  therefore  necessary.  Sugars 
thus  coloured  are  more  brilliant  than  coloured  almond  paste,  or  even 
gum  paste;  this  is  important  to  observe,  as  in  less  than  a day,  many  of 
these  pieces  can  be  formed,  whilst  to  execute  them  in  gum  or  almond 
paste,  six  or  eight  days  will  be  necessary ; spun  sugar  ( caramel ) also 
plays  a great  part  in  this  class,  which  it  so  brilliantly  enriches:  for 
example,  in  the  helmet,  how  great  the  effect  produced!  as  also  in  the 
globe,  lyre,  harp  and  other  objects  of  taste!  This  series  of  pieces  mon- 
tees.  is  generally  facile  in  execution,  because  the  details  are  short  and 
easily  understood,  which  will  without  doubt  be  fully  appreciated  : this 
collection,  whether  of  pieces  montees , or  of  the  entremets  which  follow, 
is  the  result  of  the  rapid  progress  made  in  modern  pastry ; the  designs, 
however,  are  not  according  to  the  rules  of  art,  but  it  is  impossible  to 
employ  the  details  of  architecture  in  a style  of  decoration  which 
belongs  to  our  profession  alone. 
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Croque  en  bouche  de  Quartiers  d’Orange , No.  1.* — (From  croquer  en 

bouche  ; to  eat  crisp.) 

Have  twelve  fine  oranges  of  a good  quality,  peel  and  divide  each  into 
twelve  equal  portions,  take  carefully  off  all  the  white  skinwithoutdamaging 
the  finer  skin  which  contains  the  juice  ; dip  the  quarters  separately 
into  caramel  sugar,  and  place  them  gradually  in  a plain  mould  six  inches 
wide  and  five  inches  high,  inclining  them  as  in  the  design  No.  L, 
Plate  XL. ; take  them  from  the  mould  and  serve  immediately,  or  the 
sugar  will  become  moistened  from  the  humidity  of  the  fruit,  and  if  de- 
layed for  an  hour  would  fall  in  pieces;  it  must  be  moulded,  therefore, 
only  at  the  moment  of  serving. 

Croque  en  bouche  de  Genoises  cm  gros  sucre , No.  3. — (Of  Genoises  with 

sugar  in  grains.) 

Make  the  Genoises  a V Orange  (see  that  article),  cut  them  with'  a 
cutter  a good  inch  in  width,  and  cut  out  the  centre  with  one,  half  an  inch 
in  width,  to  form  rings,  which  mask  lightly  with  green  icing,  on  which 
strew  sugar  in  grains  as  nearly  of  a size  as  possible;  dry  them  and  stick 
them  with  caramel  sugar  in  a dome  mould  seven  inches  wide  and  five 
inches  high ; turn  the  mould  on  the  dish,  remove  the  mould,  and  fill  the 
centre  of  each  ring  with  a fine  clear  dried  cherry  (see  the  design)  ; if  the 
Genoises  are  glazed  white,  strew  them  with  chopped  pistachios,  placing  a 
cherry  in  the  centre,  or  strew  sugar  in  grains  on  them  also  with  a cherry 
in  the  centre  ; or  if  glazed  white,  with  broken  sugar,  or  lemon,  or  rose- 
tinted  icings  ; place  a fine  green  grape  in  the  centre. 

Croque  en  bouche  de  feuilletage  blanc — (Of  white  Puff  Paste). 

Give  twelve  rolls  to  a pound  of  puff  paste,  cut  it  out  in  rings,  range 
them  on  the  dresser,  and  sift  sugar  over  them,  put  them  on  a baking 
sheet  into  a slow  oven,  and  bake  them  light ; when  cold,  build  them 
with  caramel  sugar  in  a plain  dome  mould ; garnish  the  centre  of  the 
rings  with  a dried  cherry  or  green  grape ; these  rings  may  be  glazed  in 
all  the  varieties  of  the  last  article. 

Croque  en  bouche  de  Marrons  glaces  au  caramel , No.  4. — (Of 

Chestnuts  caramelled.) 

Roast  and  carefully  clean  sixty  fine  chestnuts,  glaze  them  in  a light 
coloured  caramel,  one  by  one,  and  build  them  up  in  a plain  round 
mould,  as  above : it  should  be  done  only  at  the  moment  of  serving  them, 
as  the  dampness  from  the  chestnuts  will  soon  spoil  its  firmness  and 
brilliancy. 

* Subjects  of  Plate  XL. 

1.  Represents  La  Croque  en  bouche  de  quartiers  d’ Orange,  r glacee  au 

caramel. 

2.  La  Biscuit  glace  a la  Royale. 

3.  La  Croque  en  bouche  de  Genoises  glacees  au  gros  sucre. 

4.  La  Croque  eu  bouche  de  Marrons  glacees  au  caramel. 

5.  La  Corbeille  a la  Fran^aise  garnie  de  creme  et,  de  fraises. 

6.  La  Coupe  en  pate  d’amaudes  ornee  d’une  Sultane. 

7.  La  Charlotte  a la  Parisienne. 

8.  La  Meringue  montee  et  au  gros  sucre. 

9.  La  Croque  en  bouche  de  noix  vertes  glac6es  au  caramel. 
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Croque  en  Louche  de  Non  vertes  glacees  au  Caramel , No.  9. — (Of 

Walnuts  caramelled.) 

Clean  sixty  fine  walnuts,  carefully  keeping  them  whole ; put  them  in 
a slow  oven  to  colour  lightly ; when  cold,  glaze  them  one  after  the 
other,  and  place  them  in  a mould,  as  in  the  design,  and  serve : it  can  be 
made  without  drying  the  walnuts;  almonds  may  be  thus  used,  but  at  the 
moment  of  serving  only,  to  make  the  operation  more  certain.  Croques  en 
Louche  for  an  entremets  may  also  be  made,  according  to  the  recipes 
f given  in  the  articles  of  Croques  en  B ouches , in  Part  VI. 

Biscuit  glace  a la  Royale , No.  2. — (Biscuit  with  icing.) 

Make  a Savoy  biscuit  (see  that  article)  of  nine  eggs,  three  quarters 
of  a pound  of  sugar  and  five  ounces  of  flour,  add  a little  iris  powder,  and 
some  pounded  orange-flowers  (the  mould  should  have  eight  sides).  The 
biscuit  being  of  a fine  colour,  and  cold,  put  in  a small  basin  one  white  and 
a half  of  egg,  and  fill  it  up  with  ten  ounces  of  pounded  sugar,  finely  sifted; 
work  this  well  with  a wooden  spoon,  adding  from  time  to  time  some 
drops  of  lemon  juice;  when  very  white,  separate  it  in  two  equal  por- 
tions, put  in  one,  some  carmine  or  rouge,  sufficient  to  colour  it  of  a fine 
rose  tint;  mask  the  alternate  flutes  red  and  white:  to  perform  this  with 
ease,  lay  the  biscuit  on  a plate  turned  upside  down;  put  it  for  fifteen 
minutes  to  dry  at  the  mouth  of  the  oven  (but  not  to  change  its  colour). 
It  is  important  to  remark  that  the  icing  should  be  of  a smooth  body, 
running  a little  thick  from  the  spoon ; if  too  thick  it  will  not  spread 
even,  if  too  thin  it  will  not  mask  properly  ; the  quantity  of  sugar  cannot 
be  well  determined,  on  account  of  the  variety  of  size  of  the  eggs  (see 
No.  2,  Plate  XL.). 

Biscuit  a la  Parisienne — (Parisian  mode). 

Make  a biscuit  in  a plain  mould,  seven  inches  wide,  of  the  same 
mixture  as  above;  when  of  a fine  colour  and  cold,  open  it  at  top  like  a 
vol  au  vent , one  inch  from  the  edge,  and  three  inches  deep  ; remove 
the  cover  and  a great  part  of  the  inside ; prepare  an  icing  as  above, 
and  colour  it  of  a pistache  green  with  the  essence  of  spinach ; mask 
the  surface  and  sides  of  the  biscuit,  which  place  to  dry  without  chang- 
ing colour  in  a slow  oven  for  some  minutes ; when  serving,  fill  the 
inside  with  fromage  Bavarois  aux  pist aches  (see  that  article)  ; place 
over  it  a sultan  of  very  white  spun  sugar,  from  a dome  mould  six  inches 
wide,  and  serve  immediately ; it  may  also  be  filled  with  any  of  the  re- 
cipes given  for  fromage  Bavarois  or  plomLieres,  &c.  (see  those  articles)  ; 
or  the  icing  may  be  tinted  rose,  yellow,  &c.  and  sugar  in  grains,  or 
chopped  pistachios  strewn  over  it. 

Biscuit  aux  Confitures  et  meringue — (Meringued  Cake  with  sweetmeats) 

Make  a biscuit  as  the  above  in  a plain  round  mould,  six  inches  wide 
by  five  or  six  inches  high ; when  quite  cold,  cut  it  in  slices  half  an  inch 
thick  ; spread  apricot  jam  on  each  slice,  and  lay  them  upon  one  another, 
until  the  cake  retakes  its  original  form  ; whip  three  whites  of  eggs 
very  firm,  and  mix  four  ounces  of  pounded  sugar  with  them  ; with  this 
::  mask  the  surface  and  sides  of  the  biscuit,  and  strew  it  over  with  fine 
pounded  sugar,  put  it  in  the  oven  to  receive  a light  brown  colour,  and 
serve  it.  Sugar  in  grains,  or  chopped  pistachios  used  singly  or  mixed ; or 
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sugar  mixed  with  currants,  may  be  strewn  over  it ; or  the  apricot  jam  re- 
placed with  jam  of  peaches,  plums  or  quinces,  or  currant  or  apple  jelly. 

Biscuit  F outre  a la  Patissiere  et  meringue— { Cake  with  Cream  and 

meringued). 

Prepare  but  half  of  the  quantity  of  the  cream  described  in  the  article 
Creme  patissiere  au  Chocolat ; cut  the  biscuit  (made  as  before)  in 
slices,  and  mask  them  with  the  cream  instead  of  the  apricots,  and  me- 
ringue them  as  above ; the  cream  may  be  varied  with  all  the  receipts 
given  for  cremes  patissiere s (see  Part  VIII.). 

Biscuit  a Vltalienne — (Italian  Biscuit). 

Prepare  a biscuit  as  above,  cut  it  in  slices,  pour  on  the  bottom  slice  a 
spoonful  of  maraschino,  and  replace  them  one  on  the  other,  giving  to 
each  slice  a spoonful  of  maraschino  ; the  biscuit  having  retaken  its  first 
form,  meringue  it  as  above,  or  mask  it  with  apricot  jam,  and  strew  on 
it,  macaroons  broken  ; the  cake  may  be  flavoured  with  any  other 
liquor. 

Corbeille  a la  Franpaise , No.  5.— (Basket  in  the  French  manner). 

Have  a basket  mould  (as  designed  in  No.  5,  PI.  XL.)  ; build  neatly 
within  it  some  croquignoles  a laReine , glazed  with  caramel ; when  taken 
from  the  mould,  place  it  on  the  dish,  and  fill  it  high  with  creme  plombiere 
of  strawberries  ; lay  on  the  top  of  the  cream  fine  ripe  pines  or  other 
strawberries  ; it  may  be  filled  with  any  of  the  cremes  under  the  title  of 
Plombiere. 

Corbeille  a iAnglaise — (English  manner). 

Stick  small  macaroons  (ratafia  biscuits)  in  a mould  as  above,  take  it 
from  the  mould,  and  fill  it  with  any  of  the  whipt  creams  described  ; 
scatter  currants,  washed  and  dried,  over  the  tops,  which  should  be  piled 
up  high ; serve  immediately. 

Corbeille  a la  Genoise — (Genoese  fashion). 

Prepare  the  Genoise s au  Chocolat  (which  see),  cut  it  out  with  a plain 
round  cutter,  one  inch  wide,  glaze  these  rounds  with  caramel,  and  build 
them  up  in  the  basket  mould;  when  placed  on  the  dish,  fill  it  up  in 
rough  pieces,  with  a jelly  whipt  until  firm  ; in  the  same  way,  baskets  of 
nougat  of  filberts  or  almonds,  or  small  croques  en  bouche  d la  Reine 
with  sugar  in  grains  may  be  made. 

Coupe  en  Pate  cP Amandes,  ornee  Pune  Sultane , No.  6. — (Almond 

Paste  Vase,  with  a Sultan.) 

Make  half  a pound  of  almond  paste,  as  described  for  the  croquante 
d'  Amandes,  Part  VI. ; roll  it  out  round  of  the  eighth  of  an  inch  thick, 
and  place  it  over  a dome  mould  six  inches  wide  and  two  inches  high, 
being  slightly  buttered ; trim  it,  and  set  it  on  a baking  sheet  in  a slow 
oven,  to  become  of  a light  colour ; with  the  remaining  paste  form  the 
foot  of  the  cup,  and  give  it  the  same  colour ; when  cold,  fix  it  to  the 
cup  with  caramel,  and  glaze  also  in  caramel  as  many  small  buttons  of 
almond  or  puff  paste  as  will  serve  to  stick  round  as  a border  (see  the 
design)  ; place  it  on  the  dish,  and  fill  it  with  whipt  strawberry  cream, 
or  creme  plombiere , on  which  place  fine  strawberries  or  raspberries  ; and 
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cover  it  with  a sultan,  spun  on  the  same  mould  as  the  cup  was  formed 
on,  and  fix  on  the  centre  of  the  sultan  a plume  of  silver  spun  sugar ; 
serve  immediately ; cups  of  nougats , or  small  croques , may  be  thus 
formed. 

Charlotte  a la  Parisienne , No.  7. — (Charlotte,  Parisian  manner.) 

Have  six  ounces  of  spoon  biscuits  well  glazed,  and  a small  case  of 
green  pistachio  biscuits ; cut  the  latter  into  thin  slices,  and  then  in  dia- 
monds one  inch  and  a quarter  in  length  ; form  with  them  a double  star 
at  the  bottom  of  a plain  octagonal  mould,  cut  the  small  biscuits  to  a 
point,  and  so  arrange  them,  that  they,  fitting  within  the  points  of  the 
star,  cover  the  whole  bottom  of  the  mould  ; place  round  the  sides,  the 
biscuits  close  to  each  other,  the  glazed  side  outwards ; then  fill  the  Char- 
lotte with  the  fromage  Bavarois  a la  vanille , but  only  at  the  moment  it 
is  fit  to  make  use  of ; the  mould  being  full,  cover  the  fromage  with 
biscuits;  after  which,  surround  it  with  pounded  ice,  and  forty  minutes 
after  turn  it  out  upon  the  dish,  and  serve ; any  of  the  other  fromages 
Bavarois  may  be  made  use  of. 

Charlotte  a la  Frangaise — (French  mode). 

Use,  instead  of  the  biscuits,  long  croquettes  a la  Parisienne  (which 
see),  and  fill  it  up  with  the  blcmc-mange  d la  creme  ; but  only  when  it 
becomes  firm,  and  having  covered  the  surface  with  croquettes,  place  it  in 
ice,  and  finish  as  the  last  article ; any  other  of  the  blanc-manges  may 
be  thus  used. 

Charlotte  d Vltalienne — (Italian  mode). 

Cut  into  very  long  squares  some  Genoises  ciu  rum  (see  that  article), 
with  which  line  a plain  round  mould,  let  them  incline  a little,  leaning  on 
each  other ; fill  the  Charlotte  with  the  creme  ylombiere  au  rum , adding 
half  an  ounce  of  clarified  isinglass  ; when  it  begins  to  thicken,  pour  it 
into  the  Charlotte,  cover  it  with  the  Genoises , and  set  it  in  the  ice  for  an 
hour  ; turn  it  out  and  serve  ; it  may  be  filled  with  any  of  the  cremes 
plombieres , adding  the  half-ounce  of  isinglass. 

Charlotte  auoo  Macarons  d’Avelines — (Of  Filbert  Macaroons). 

Prepare  the  creme  a la  Frangaise  of  macaroons  (see  the  article),  set 
it  like  the  blanc-mange  a la  creme  ; as  soon  as  it  thickens,  so  as  to  run, 
mix  with  it  a small  plateful  of  whipt  cream  ; mask  the  bottom  of  a plain 
round  mould  with  filbert  or  any  other  macaroons,  place  others  up  the 
sides  of  the  mould,  filling  the  interstices  with  fragments  ; then  pour  in 
the  cream  as  high  as  the  biscuits  : range  others  upon  them,  adding 
cream  again  to  their  height ; and  so  proceed  with  the  macaroons  and 
the  cream  ; and  when  full,  place  the  mould  in  ice,  and  an  hour  after 
serve  it ; any  of  the  cremes  Frangaises  may  be  thus  employed,  mixing 
with  them  a little  whipt  cream. 

Charlotte  auoc  Gaufres  aux  Pistaches — (With  Pistachio  Wafers). 

Make  half  of  the  recipe  for  Gaufres  aux  Pistaches  (see  8th  Part) ; 
when  baked  of  a fine  colour,  cut  them  the  height  of  the  mould  and  two 
inches  wide,  fold  them  into  columns,  and  place  them  round  the  mould ; 
mask  the  bottoms  with  gaufres  cut  into  long  squares,  and  folded  in  the 
shape  of  horns,  so  that  the  mould  becomes  sheeted  entirely ; then  fill  it 
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with  any  of  the  gelees  fouettees  (which  see),  and  place  it  in  the  ice  for 
nearly  an  hour ; after  which,  turn  it  out  and  serve ; sugar  in  grains 
may  be  added  to  the  pistachios,  rendering  the  gaufres  more  brilliant. 
It  is  important  to  remark,  that  to  make  these  Charlottes  successfully, 
they  ought  not  to  be  filled  with  the  creams  described,  until  the  cream  is 
nearly  as  firm  as  if  they  were  to  be  turned  out  of  a mould. 

Charlotte  des  Pommes  d’Api — (Charlotte  of  Apples). 

Clean  and  cut  in  small  quarters  twenty-four  apples ; sautez  them  in 
a large  stew-pan,  with  four  ounces  of  butter  and  four  ounces  of  sugar, 
on  which  the  rind  of  an  orange  or  Seville  orange  has  been  rubbed  ; set 
the  apples  covered,  over  a slow  fire,  stirring  them  from  time  to  time,  that 
they  may  be  equally  done,  but  yet  remain  as  whole  as  possible ; mix 
with  them  a pot  of  fine  cherries,  drained  from  their  syrup ; during  their 
boiling,  cut  the  crumb  of  a loaf  a day  old,  with  a root  cutter  half  an  inch 
wide,  dip  these  columns  in  four  ounces  of  butter,  simply  melted,  and 
range  them  in  the  mould  so  as  to  cover  the  bottom  and  sides  ; pour  the 
apples  into  the  Charlotte,  and  cover  the  top  with  a slice  of  crumb  dipped 
in  butter ; three-quarters  of  an  hour  before  serving,  put  it  in  a quick 
oven,  or  else  on  some  red  cinders,  surrounding  it  with  small  live-burning 
coals  ; after  half  an  hour’s  baking,  observe  if  it  be  of  a fine  light  brown 
colour,  and  if  so,  turn  it  out  on  to  the  dish,  if  not,  renew  the  fire  ; when 
done,  take  off  the  mould,  and  cover  it  slightly  with  a brush  dipped  in 
apricot  jam,  or  apple  or  currant  jelly,  or  with  the  syrup  of  the  cherries  ; 
the  mould  must  be  well  buttered  before  using  : some  glaze  the  mould 
with  pounded  sugar,  but  it  is  preferable  without,  as  the  Charlotte  thus 
becomes  sometimes  of  a deeper  colour  in  one  place  than  another. 

Charlotte  de  Pommes  de  Rainette — (Of  Pippins). 

Is  the  same  process  as  the  last  article  ; but  use  thirty-six  pippins, 
and  six  spoonsful  of  apricot  jam  instead  of  the  cherries  above  named ; 
finish,  and  serve  it  up  in  the  manner  therein  directed. 

Charlotte  d'Abricots — (Of  Apricots). 

Have  twenty-four  fine  apricots,  not  too  ripe;  skin  them  as  thin  as 
possible,  and  cut  each  in  eight  pieces,  pass  them  in  a stew-pan  with  four 
ounces  of  fine  sugar,  and  two  ounces  of  butter  warmed  over  a moderate 
fire  for  ten  minutes  ; sheet  the  Charlotte  mould  as  for  the  apples,  and 
pour  in  the  apricots  quite  boiling;  cover  them,  and  bake  as  directed; 
when  of  a fine  light  colour,  turn  it  out  on  the  dish ; mask  it  lightly 
with  apricot  jam,  and  serve. 

Charlotte  des  Peches — (Of  Peaches). 

Cut  in  halves  twenty  middle-sized  peaches,  nearly  ripe,  blanch  them  in 
a thin  syrup  ; when  drained,  cut  each  half  into  three  pieces  of  equal 
size,  pass  them  afterwards  in  a stew-pan,  with  four  ounces  of  pounded 
sugar,  and  two  ounces  of  butter  warmed,  and  finish  as  the  preceding ; 
when  on  the  dish,  mask  them  with  the  syrup  which  has  been  reduced 
thick,  and  by  this  process  make  a Charlotte  of  Mirabelle  or  other 
plums. 

Meringue  montee  et  au  gros  sucre , No.  8. — (Meringue.) 

Whip  six  whites  of  eggs  firm,  and  mix  eight  ounces  of  pounded 
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sugar  with  them,  when  well  mingled,  make  with  three  spoonsful  of  the 
mixture  a round  flat  meringue,  seven  inches  in  diameter,  sift  fine  sugar 
over  it,  and  set  it  upon  a board,  in  a slow  oven,  and  leave  it  to  dry  on 
both  sides  perfectly  ; with  the  remainder,  form  a round  meringue  of  the 
usual  size,  sugar  it,  and  set  it  by  the  side  of  the  larger  one  ; form  eight 
more  small  ones,  which  flatten,  so  that  they  are  but  a little  more  than 
half  an  inch  thick  ; again,  form  eight  smaller,  of  the  same  shape  ; then 
again  eight  smaller  still ; and  again  the  eight  last,  which  should  be  but 
an  inch  in  width ; mask  these  with  sugar  in  grains  only  (small)  that  they 
may  appear  rough ; when  the  sugar  is  melted,  put  them  on  a board 
into  a slow  oven,  and  when  they  become  slightly  coloured,  detach  them 
from  the  paper,  and  arrange  them  thus : — lay  the  eight  largest  upright, 
on  a dome  of  almond  paste  six  inches  wide  and  three  inches  high,  which 
has  been  baked  of  a light  brown ; having  masked  it  slightly  with  some 
of  the  meringue  mixture,  reserved  for  that  purpose,  to  cause  the  merin- 
gues to  adhere  to  the  dome ; then  place  the  second-sized  meringues 
partly  over  the  first,  in  form  of  a fish-scale  (see  No.  8,  PI.  XL.),  set  it 
in  the  oven  for  a quarter  of  an  hour,  that  the  meringues  may  fasten, 
thus  forming  one  single  meringue  ; when  ready  to  serve,  lay  the  large 
flat  meringue  on  the  dish,  build  up  upon  it  some  firmly  whipt  coffee- 
cream  (or  of  any  other  flavour)  like  a dome,  (or  use  the  creme  de 
plombiere  ;)  raise  the  dome  cautiously,  and  with  it  cover  the  cream ; 
fasten  on  the  top  the  round  meringue,  filled  with  the  same  cream  as  the 
dome ; the  half  of  any  of  the  recipes  for  fromages  Bavarois,  gelees 
fouettees , or  blanc  manges  a la  creme , made  as  firm  in  the  ice  as  if  to 
turn  out  of  moulds,  may  be  thus  employed,  and  without  stirring  them, 
take  out  a spoonful  at  a time,  to  fill  the  meringue. 

Vase  garni  de  Noicc  en  pate  d' Amandes , No.  1. — (Vase  with  Nuts  in 

Almond  Paste.)* 

Make  two  pounds  of  almond  paste,  colour  one  pound  of  it  of  a fine  rose, 
and  in  three-quarters  of  a pound  of  the  remainder  put  half  of  a stick  of 
vanille,  pounded  and  sifted,  and  enough  of  chocolate  grated  and  dissolved 
m a little  water,  to  give  it  a nut-brown  colour  ; tint  the  remaining  paste 
green,  with  some  essence  of  spinach,  to  form  leaves  like  those  of  the 
nut  tree  ; roll  out  the  chocolate  paste  with  the  hands,  and  cut  it  in  small 
ovals ; press  them  one  after  another  into  moulds  like  nut-shells,  making 
shells ; form  a vase  on  a mould,  with  rose  paste  (the  mould 
saould  be  in  two  equal  parts),  and  having  pressed  it  gently,  to  take  the 
perfect  form,  trim  off  all  the  edges  of  the  paste  (see  the  design)  ; place 
t ie  whole  of  the  details  in  a slow  hot  closet  or  oven  for  twenty-four 
hours,  that  they  may  all  dry  without  altering  their  colours ; fill  the  nuts 
with  apple,  quince,  pine-apple,  or  other  jelly,  and  stick  two  together 
with  a little  of  the  same  paste  made  thinner;  take  the  vase  from  the 
mould,  and  stick  the  two  parts  together  with  some  of  the  same  paste, 
so  tened  down  with  white  of  egg  (called  rep'ere ),  and  with  the  same  fix 

* Subjects  of  Plate  XLI. 

1 • Represents  un  V ase  garni  de  noix  en  pate  d’ Amandes. 

ha  Coupe  garnie  d’une  Ananas  en  pate  d5  Amandes. 
hne  Corbeille  garnie  de  pommes  d’Api  en  pate  d’ Amandes. 
he  Ballon  en  sucre  fil6, 

Lne  Corbeille  en  sucre  file  garnie  de  meringues, 
b.  Coupe  en  nougat  garnie  de  creme  aux  fraises. 
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ifc  on  a round  sheet  of  pdte  d Office,  seven  inches  wide  within  the  vase, 
fix  three  supports,  an  inch  less  than  the  height  of  the  mould,  on  which 
lay  a sheet  of  pate  de  Office,  of  the  same  diameter  as  the  interior ; on 
this  place  a small  dome  four  inches  wide  and  four  inches  high,  and  round 
it  stick  the  nuts  in  a cluster,  with  leaves  between  them,  as  the  design 
shows  ; garnish  the  foot  of  the  vase  with  genoises  a l' orange  : this  vase 
may  be  preserved  for  a month  or  two,  and  be  often  served,  simply 
changing  the  genoises  for  any  other  fresh-made  pastry ; the  vase  also 
may  be  made  in  nougat,  pate  d’Office , coloured  or  spun  sugar,  and  gar- 
nished with  croques  en  bouche  ; petits  choux  glazed  rose,  and  decorated 
with  leaves  of  pistachio  biscuit,  or  simply  with  small  soft  meringues, 
with  cream  or  sweetmeats  in  them. 


Coupe  garnie  dun  Ananas  en  pate  d Amandes,  No.  2.— (Cup  with  a 

Pine-apple  of  Almond  Paste.) 

Prepare  one  pound  and  a half  of  almond  paste,  and  colour  one-fifth 
of  it  of  a light  green ; cut  the  rest  into  two  equal  portions  ; colour 
one  with  a slight  infusion  of  saffron,  to  imitate  a pine-apple,  the  other 
half  colour  lilac,  with  Prussian  blue  and  carmine  dissolved  ; roll  it  out, 
and  build  it  on  a dome  mould,  six  inches  wide  and  two  inches  deep,  and 
with  the  trimmings  sheet  the  foot  of  the  cup ; roll  out  the  yellow,  to 
build  it  on  a pine-apple  shaped  mould,  that  is  divided  in  half,  and  three 
inches  in  diameter  (of  copper  or  tin)  ; roll  out  the  green  paste,  and  cut 
it  in  leaves  like  those  of  the  pine;  dry  the  whole  as  directed  in  the  pre- 
ceding article  ; then  stick  the  cup  on  its  foot ; fix  the  pine  within  it, 
having  filled  its  interior  with  pine-apple  jam  ; make  a crown  with  some 
of  the  leaves,  and  place  the  remainder  round  the  bottom  of  the  fruit  (see 
the  design)  ; fix  the  cup  on  a sheet  of  pate  d Office,  and  lay  round  it 
small  meringues  filled  with  sweetmeats  ; the  small  stand  for  the  cup 
should  be  three  inches  high.  The  cup  may  be  formed  of  rose  pate 
d*  Office,  the  pine-apple  of  light-coloured  iiougat , and  the  leaves  of  spun 
sugar,  forming  thus  a very  distinguished  entremets. 


Corbeille  garnie  de  Pommes  dApi  en  pate  d Amandes,  No.  3.— 
(Basket  with  Apples  of  Almond  Paste.) 

Prepare  one  pound  of  almond  paste,  colour  three-quarters  of  it  of  a 
pale  yellow,  with  saffron  ; the  rest  of  a fine  green,  which  roll  out  and  cut 
like  apple  leaves  ; roll  out  a sheet  of  the  yellow,  and  with  a round 
cutter,  two  inches  and  a half  wide,  cut  pieces,  which  form  in  moulds, 
like  small  apples,  and  dry  the  whole  as  directed  precedently  ; colour  of 
a bright  yellow  half  a pound  of  pate  d Office,  in  which  add  a little  gum 
tragacanth  ; roll  this  paste  in  bails  as  fine  as  possible,  and  fix  them  gra- 
dually on  a basket  mould  (see  the  design)  and  dry  them  in  the  hot 
closet ; when  the  whole  is  perfectly  dry,  fill  the  fruit  with  apple  jelly, 
stick  two  together,  and  rub  gently  on  one  side  the  end  of  the  finger 
dipped  in  some  carmine ; build  it  on  a stand  and  garnish  it. 

Ballon  en  sucre  file,  No.  4.— (Balloon  in  spun  Sugar.) 

Have  a mould  six  inches  wide,  with  flutes  (see  the  design) ; spin 
(inside  or  outside  of  it)  two  very  white  sultans  ; re-unite  them  so  as  to 
form  a balloon,  which  stick  on  a small  stand  one  inch  high  ; this  stand 
should  be  placed  on  another  two  inches  high,  and  five  inches  wide ; 
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the  whole  stuck  upon  a sheet  seven  inches  wide,  on  which  place  a 
border  of  small  nougats:  then  spina  little  very  fine  sugar,  of  which 
form  a plume  for  the  top  of  the  balloon,  which  also  surround  with  the 
same  spun  sugar  (see  the  design).  The  balloon  may  be  made  of 
nougats , or  of  small  croques  en  bouche  d la  reine , glazed  with  rose 
sugar  ; and  then  lay  round  the  sheet  various  small  pastries,  as  genoises , 
madeleines , choux  pralines,  or  caramelled. 

Corbeille  en  Sucre  file  garnie  de  Meringues , No.  5.— (Basket  of  Spun 

Sugar  with  Meringues.) 

Have  a basket  mould,  seven  inches  wide  at  top,  five  inches  at  bottom, 
and  six  inches  in  height ; rub  the  inside  with  a very  little  oil,  and  spin 
therein  a sultan,  white  or  yellow,  but  rather  thick : when  ready  to  serve, 
take  it  from  the  mould,  and  fix  it  neatly  on  a sheet  of  pate  d Office,  seven 
inches  wide;  stick  within  the  basket  three  supports,  five  inches  high,  on 
which  fix  a sheet  of  pate  d*  Office,  the  size  of  the  inside  of  the  basket, 
and  pile  up  high  upon  it,  round  meringues  filled  with  creme  Plombiere 
or  iced  cream,  fromage  Bavarois  or  gelee  fouettee ; stick  round  the 
basket  four  festoons  of  spun  sugar,  and  garnish  the  board  with  small 
madeleines  au  citron.  The  basket  may  be  filled  with  imitations  of  apples 
in  almond  paste,  placing  it  on  a small  stand  and  sheet  of  pate  d’ Office, 
garnished  with  small  gaufres , with  sugar  in  grains,  and  placing  leaves 
prepared  for  that  purpose  between  each  apple  : this  entremets  may  be 
kept,  and  served  many  times  ; the  basket  may  be  filled  with  petits  choux, 
glazed  with  caramel  also,  and  decorated  with  leaves  of  pistachio  bis- 
cuits, or  it  may  be  formed  from  a mosaic  of  coloured  gum-paste ; but  the 
pate  dd Office,  or  almond  paste  is  preferable. 

Coupe  en  Nougat  garnie  de  Creme  aux  Praises,  No.  6. — (Cup  in  Nougat 

filled  with  Strawberry  Cream.) 

The  cup  is  of  nougat  of  almonds  cut  in  fillets,  and  mounted  on  a 
basket-shaped  stand  ; the  foot  of  the  cup  is  composed  of  three  small 
steps,  garnished  with  small  white  pastries.  The  larger  garniture  is  of 
gateaux  en  diademe. 

Entremets  monte  a trois  Gradins.  (Built  Pastry  with  Three  Stands.) 

Make  four  round  sheets  of  pate  d' Office  ; the  first,  seven  inches  and 
a-half  wide  ; the  second,  six  inches  ; the  third,  four  inches  and  a half ; 
the  fourth,  three  inches  wide ; make  nine  supports  of  the  form  of  a 
crescent  and  three  inches  high,  bake  the  whole  of  a fine  colour,  trim  the 
sheets  periectly  round,  and  mask  them  round  the  edges  with  red  or  green 
almonds ; then  on  the  edge  of  the  large  sheet  stick  a border  of  small 
rings  ; on  the  second,  one  of  small  dents  de  loup,  shaped  thus  A ; on 
the  third,  small  crescents ; having  covered  the  supports  with  green  or 
rose  sugar,  stick  three  on  the  large  sheet,  two  inches  from  each  other ; 
examine  if  the  second  sheet  will  lie  perfectly  level  on  them,  and  if  so, 
put  some  hot  caramel  on  the  supports,  and  replace  the  sheet,  observing 
that  it  be  correctly  in  the  centre  of  the  first ; then  stick  three  supports 
on  the  second  sheet,  with  the  same  precaution  as  before,  and  on  them 
adapt  the  third  sheet ; then  place  the  three  last  supports,  and  on  them 
adjust  the  last  sheet;  on  this  stick  a small  cup  of  pate  d Office,  masked 
with  coloured  sugar  ; place  on  the  large  sheet  a border  of  genoises  in 
half-moons  and  pearled ; on  the  second,  one  of  petits  gateaux  glaces, 
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and  filled  with  pistachio  cream ; on  the  third,  some  petits  gateaux 
royaux. 

Biscuit  en  Timbale  a tEspagnole , No.  1.  — (Spanish  Biscuit  in  shape  of 

a Timbale.)* 

Break  eighteen  yolks  of  eggs  in  a hair  sieve,  to  pass  through  without 
bubbing,  and  clarify  one  pound  and  a half  of  sugar ; when  it  comes  down 
to  the  perle,  turn  the  yolks  into  a pan  three  inches  wide,  at  the  bottom, 
of  which  are  placed  three  spouts  or  funnels,  with  openings  about  half  an' 
inch  wide,  whilst  at  their  point  they  must  be  diminished,  so  as  to  be  but 
one-twelfth  of  an  inch  wide ; the  utensil  should  have  a handle  of  wood, 
six  inches  long  ; pour  the  eggs  through  these  holes  into  the  syrup,  which 
should  be  quite  boiling,  forming  thus  a sort  of  vermicelli,  and  keep  the 
pan  of  syrup  moving  nackwards  and  forwards ; whilst  thus  pouring, 
gradually  add  a little  water,  to  keep  the  sugar  at  the  same  strength  ; 
the  yolks  thus  passed,  strain  the  sugar  through  a hair  sieve,  and  to°  se- 
parate them  more  easy  pour  cold  water  on  them  with  the  hand:  this 
operation  should  be  performed  two  hours  before  further  use  of  them : 
then  empty  a plain  Savoy  cake,  mix  gently  with  the  yolks  four  spoons- 
ful of  Marasquine,  as  much  old  brandy,  or  good  rum  only,  with  a stick 
of  vanille  pounded  and  sifted  through  a silk  sieve,  after  which  fill  the 
cake  with  the  yolks,  and  turn  it  over  on  the  dish ; with  the  remainder 
of  the  yolks  form  a decoration  round  the  top  and  foot  of  the  cake, 
and  serve  immediately. 

Beignets  a V Espagnole.-—  (Spanish  Fritters.) 

Place  some  of  the  same  preparation  as  the  preceding,  half  an  inch 
thick,  between  sheets  of  wafer  paper ; cut  them  in  diamonds,  dip  them 
in  frying  batter,  fry  of  a light  colour,  sugar  them  and  serve. 

Gateau  de  Mille-feuilles  d la  Napolitaine , No.  2.— (Naples  Mille- 

feuille  Cake.) 

Mix  two  pounds  of  flour,  one  pound  of  sugar,  one  pound  of  butter,  one 
pound  of  sweet  almonds  pounded,  eight  yolks  of  eggs,  the  bloom  of  an 
orange  rasped  on  sugar ; work  all  these  together,  as  if  for  a pdte  d' Office, 
and  then  divide  it  into  eighteen  equal  parts  ; mould  and  roll  them  round, 
and  form  with  them  round  sheets,  eight  inches  in  diameter,  laying  them 
on  baking  sheets  slightly  buttered  ; wash  and  put  them  into  a moderate 
oven,  until  they  are  of  a light  brown  on  both  sides,  and  very  crisp ; take 
them  from  the  sheet,  lay  five  on  each  other,  and  press  them  beneath  a 
baking  sheet,  that  they  may  be  quite  even,  and  when  cold,  trim  them  of 
an  equal  size  ; spread  apricot  jam  on  one  sheet,  currant  jelly  on  a 
second,  apple  jelly  on  a third,  lay  these  one  on  the  other ; commence 
the  next  three  in  the  same  manner,  and  so  proceed  with  the  whole  ; but 

* Subjects  of  Plate  XLII.: — 

1*  Represents  Le  Biscuit  en  Timbale  a l’Espagnole. 

> Re  Gateau  de  Mille-feuilles  a la  Napolitaine. 

3.  Le  Vol  au  Vent  a la  Framjaise. 

B Be  Charlotte  a la  Polonaise. 

5-  Nougat  d’Avelines  et  Pistaches. 

jh  Gateau  de  Mille-feuilles  a la  Parisienne. 

7*  Gateau  de  Mille-feuilles  a la  Viennoise. 

Mousse  en  Meringue  a la  Chantilly  et  au  Chocolat. 

1"  l&n  de  P oires  a la  Qermanique 
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on  the  eighteenth,  which  will  form  the  top,  spread  the  meringue  prepa- 
ration, and  form  a decoration  (a  rosette,  star,  &c.,  as  in  the  design)  ; 
with  the  paper  horn  (see  the  end  of  this  Part)  sift  pounded  sugar  over, 
and  dry  it  at  the  mouth  of  the  oven,  leaving  the  decorations  white  ; 
when  this  sheet  becomes  cold,  lay  it  on  the  top  of  the  cakes,  and  mask 
the  sides  all  round  with  apple  jelly,  and  finish  by  placing  between  each 
pearl  round  the  top,  as  part  of  the  decoration,  a little  currant  jelly,  and 
between  each  circle  of  the  rosette  a little  apricot  jam  ; serve  without  a 
napkin  : the  cake  may  also  be  masked  in  stripes,  two  inches  wide,  of 
apple  and  currant  jelly. 

Vol  au  Vent  a la  Franwise , No.  3. — (French  Vol  au  Vent.) 

The  summer  is  the  season  for  this  entremets.  Pick  one  pound  of 
fine  white  currants,  take  the  kernels  from  one  pound  of  fine  cherries, 
with  one  pound  of  both  white  and  red  raspberries,  and  the  same  quantity 
of  strawberries  ; wash  the  fruits  and  drain  them  on  a large  sieve  ; mingle 
the  fruits  in  a large  bowl,  with  twelve  ounces  of  sugar  sifted  through  a 
silk  sieve,  and  set  the  macedoine  in  a freezing  pan,  surrounded  with  ice 
and  saltpetre  ; an  hour  after,  stir  them,  carefully  passing  the  spatule 
round  the  sides  of  the  freezing  pot,  perform  this  operation  twice,  a 
quarter  of  an  hour  apart;  when  about  to  serve,  stir  the  macedoine  again, 
and  pour  it  into  a fine  glazed  vol  au  vent:  as  apricots,  nectarines, 
peaches,  plums,  pears,  white  or  red  grapes  appear,  use  them,  and  sup- 
press an  equal  quantity  of  red  fruit,  so  as  that  the  vol  au  vent  may  be 
filled  : at  the  close  of  the  summer  it  may  be  composed  of  pears,  peaches, 
and  melons,  or  it  may  be  served  with  either  of  the  fruits  alone ; or  even 
without  freezing. 

Charlotte  a la  Polonaise , No.  4.' — (Charlotte,  Polish  mode.) 

Prepare  a pint  of  very  delicate  creme  patissierre ; divide  it  in  two 
parts ; in  one  mix  grated  chocolate  and  a little  vanille  in  powder  ; in 
the  other,  some  pistachios,  bitter  almonds,  and  preserved  citron,  all 
pounded,  with  a little  essence  of  spinach,  to  tinge  it  green  ; this  clone, 
cut  a Savoy  cake,  that  was  made  the  day  before,  in  slices  half  an  inch 
thick,  mask  one  slice  with  the  chocolate  cream,  lay  a second  slice  upon 
it,  which  mask  with  pistachio  cream  ; follow  this  proceeding  with  the 
remainder,  till  the  cake  resumes  its  first  shape ; make  a meringue  pre- 
paration with  three  whites  of  eggs,  and  cover  the  cake  entirely  with  it ; 
decorate  the  top  with  a rosette,  &c. ; strew  sugar  in  grains  all  over,  and 
set  it  in  a slow  oven  to  become  of  a light  brown  colour ; when  cold, 
serve  it ; it  may  also  be  filled  with  apricot  jam,  or  vanille,  coffee,  choco- 
late, or  pistachio  cream,  singly. 

Le  Nougat  d'Avelines  et  Pistaches  d la  Parisienne , No.  5. — (Nougat  of 
Filberts  and  Pistaches,  Parisian  mode.) 

Dry  in  the  hot  closet,  one  pound  of  pistachios  skinned,  and  one  pound 
of  filberts  roasted  in  a preserving  pan  ; melt  twelve  ounces  of  sifted 
sugar,  and  when  it  begins  to  boil  up,  throw  in  the  pistachios  and  filberts  ; 
then  build  the  nougat  in  a dome,  seven  inches  wide ; leave  it  to  cool, 
and  afterwards  commence  a second  dome ; trim  off  all  that  overhangs 
the  edges  of  the  mould,  that  the  two  domes  may  unite,  and  be  perfectly 
round  (see  the  design)  ; with  the  remaining  nougat  form  another  half- 
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globe,  but  thicker  than  the  two  first ; turn  this  on  to  a sheet  of  Pate 
d Office  ; then  the  two  first  being  stuck  together,  fasten  them  to  the 
dome  that  is  fixed  to  the  sheet;  put  upon  the  top,  for  a finish,  a tuft  of 
spun  sugar ; in  building  the  nougat , add  sugar  in  grains,  as  in  the  gros 
nougat  d la  Frangaise. 


Gateau  de  Mille-feuilles  d la  Frangaise , No.  6.— (Mille-feuille  Cake, 

French  mode.) 

Pound  thoroughly  two  pounds  of  sweet  almonds,  with  two  ounces 
of  bitter  ; add,  whilst  pounding,  two  whites  of  "eggs,  rub  them  through 
a sieve,  and  mix  one  pound  and  a half  of  pounded  sugar  with  them,  dry 
it  into  a paste  as  directed;  line  a mould  of  six  sides  with  some  of  it, 
and  put  it  at  the  mouth  of  the  oven,  to  receive  a fine  light  brown  colour; 
foim,  from  the  remaining  paste,  fifteen  sheets,  a quarter  of  an  inch  less 
in  diameter  than  the  interior  of  the  mould,  giving  them  six  sides  ; lay 
them  on  baking-sheets  slightly  rubbed  with  wax,  as  for  German  wafers, 
and  bake  them  of  a light  brown  ; when  again  cold,  spread  apple  jelly, 
made  smooth,  on  one  sheet ; spread  apricot  jam  on  a second,  and  thus 
pile  up  alternately  the  remaining  sheets ; then  cover  the  whole  with  the 
almond  paste  case  ; colour  what  paste  may  yet  remain  of  a light  green, 
and  form  it  into  leaves  of  three  different  sizes  ; dry  and  group  them  as 
the  design  represents,  sticking  them  on  with  some  rep  ere  on  each  of 
the  six  sides,  with  a wreath  of  the  leaves  at  top. 

Gateau  de  Mille-feuilles  d la  Venitienne , No.  7.— (Mille-feuille  Cake, 

Venetian  mode.) 

Mix  one  pound  and  a half  of  chestnut  paste  (see  petits  pains  de 
Chataignes)  ; form  from  it  fifteen  sheets,  which  lay  on  baking-sheets, 
slightly  buttered;  wash  and  prick  them  with  the  point  of  a knife,  to 
prevent  blistering  ; when  of  a fine  colour,  remove  and  trim  them  round, 
and  mask  them  with  iced  cream  prepared  as  follows Boil  in  a thin 
syrup  of  twelve  ounces  of  sugar,  fifty  large  chestnuts,  roasted  and  care- 
fully cleaned,  then  pass  them  through  an  almond  paste  sieve,  and  add  a 
stick  of  vanille  reduced  to  powder,  and  a glass  of  good  Marasquino  ; 
set  the  preparation  in  a freezing-pot,  surrounded  with  pounded  ice  and 
saltpetre  ; work  it  as  an  ice,  and  when  firm,  spread  it  on  the  sheets 
quickly,  laying  them  one  upon  another;  the  entremets  thus  united,  put 
it  in  a mould,  which  surround  immediately  with  pounded  ice,  cover  it 
also  with  a saute  plate,  filled  with  pounded  ice  ; three  hours  after,  serve 
it,  placing  over  it  a sultan,  in  flutes  of  yellow  and  white  spun  sugar, 
(see  No.  7?  I !.  XLII.)  . it  may  also  be  served  without  being  frozen. 

Mousse  en  Couronncs  de  Meringues  d la  Creme  et  au  Chocolat , No.  S. 

—(From  Mousse , froth.) 

Prepare  six  whites  of  eggs  as  for  meringues,  and  form,  upon  half- 
sheets of  paper,  six  rings,  seven  inches  in  diameter,  the  bands  being  one 
inch  and  a half  wide  and  strew  sugar  upon  them;  place  them  upon  boards, 
to  bake  in  a very  slow  oven,  until  of  a fine  light  colour;  when  taken 
from  the  oven,  raise  them  from  the  papers,  and  let  them  cool ; at  the 
time  of  serving-  lay  the  rings  on  a sheet  of  pate  d' Office,  with  fillets  of 
spun  sugar  round  them,  at  each  joining;  and  in  the  well,  or  interior,  put 
a Chantilly  cream,  with  some  chocolate  scraped  and  dissolved  in  water, 
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which  reduce  over  a moderate  fire  till  it  thickens  ; or  else  use  coffee 
or  vanille  su°-ar  instead ; cover  the  entremets  with  a sultan. — (See  the 
design,  No.  8,  PI.  XLII.) 

Flan  de  Pokes  a la  Germanique.—{ Flan  of  Pears,  German  manner.) 

Have  a mould  with  a loose  bottom,  and  the  sides  made  to  divide  in 
two  equal  parts,  with  a rim  to  secure  the  bottom,  and  formed  to  fix 
together  with  wire  pins  ; the  bottom  lying  on  the  rim  ; close  the  joints 
and  the  mould  is  entire.  Cut  into  quarters  fifteen  Chatillar  pears  ; peel 
and  mince  them,  pass  them  in  a stew-pan,  with  six  ounces  of  pounded 
sugar,  a glass  of  water,  half  the  rind  of  a lemon,  cut  in  small  fillets ; 
when  they  have  boiled,  toss  them  up,  cover,  and  let  them  simmer  on 
some  live  ashes  for  an  hour,  to  do  perfectly  ; wash  and  clean  two  ounces 
of  currants,  two  ounces  of  Smyrna  and  two  ounces  of  Malaga  raisins  ; 
mix  twelve  ounces  of  flour,  four  ounces  of  pounded  sugar,  six  ounces  of 
butter,  four  or  five  yolks  of  eggs,  and  a little  salt ; work  this  paste  until 
smooth  and  somewhat  firm,  roll  it  out,  and  cut  a band  of  the  height 
of  the  mould,  and  a sheet  for  the  bottom  ; moisten  the  edges  of  the 
bottom  sheet,  that  the  band  may  adhere  to  it,  which  double,  to  press 
more  easily  round  the  sides  of  the  mould  ; press  it  down  on  the  bottom 
sheet,  and  thus  line  the  mould  perfectly ; before  using  the  pears,  be 
careful  to  reduce  the  syrup  that  proceeds  from  them  ; then  cover  the 
bottom  of  the  mould  with  pears ; on  them,  a layer  of  raisins  and  cur- 
rants mixed ; then  pears,  then  again  raisins,  and  so  on  until  the  mould 
is  filled  ; and  finishing  with  pears,  set  it  in  a moderate  oven  for  an  hour; 
then  cover  it  with  a meringue  preparation,  on  which  strew  sugar  in 
grains,  replace  it  in  the  oven  to  obtain  a fine  light  colour;  then  place  a 
border  of  small  meringues  at  top,  which  should  be  formed  separately ; 
at  the  time  of  serving,  take  the  pins  from  the  joints,  and  the  Jlan  will 
be  found  of  a fine  colour;  and  above  all,  of  a very  agreeable  crust, 
being  crisp,  and  at  the  same  time  moist,  which  cannot  be  obtained  with- 
out the  jointed  mould ; it  may  also  be  masked  with  the  preparation  of 
the  Savoy  cake,  or  genoises , which  is  not  to  be  despised ; apples  may 
also  be  thus  used,  by  adding  a pot  of  apricot  jam  to  them. 

Flan  de  Pommes  a,  la  Parisienne. — (Flan  of  Apples,  Parisian  manner.) 

Infuse  a stick  of  vanille  in  a pint  of  boiling  milk,  and  after  twenty 
minutes  boiling,  mix  three  ounces  of  semolina  with  it,  and  place  it  over 
some  live  ashes  for  twenty  minutes;  peel  in  quarters  ten  pippins,  and 
boil  them  in  six  ounces  of  sugar  in  syrup  ; when  done,  take  the  apples 
up,  and  add  the  syrup  to  the  semolina  with  four  ounces  of  butter,  four 
ounces  of  pounded  sugar,  six  yolks  of  eggs,  and  two  large  spoonsful  of 
whipt  cream  ; sheet  a mould  for  a Jlan , with  the  paste  as  described  in 
the  last  article  : pour  in  the  preparation,  but  leave  space  sufficient  lor  the 
apples,  which  lay  regularly  upon  it ; and  set  it  to  bake  in  an  oven,  not 
too  hot ; after  an  hour’s  baking,  the  surface  of  the  apples  should  be 
slightly  coloured,  take  it  out,  and  cover  the  apples  with  a pot  of  apricot 
jam. 

Coupe  montee  sur  une  Cassolette , No.  1. — (Cup  mounted  on  a Censer.) 

The  cup,  as  also  the  stand  of  the  censer,  is  of  pate  cV  Office,  masked 
with  rose  sugar  ; the  small  stand  on  which  it  is  built  is  of  canapes  with 
green  almonds ; the  largest  sheet  is  surrounded  with  small  plain  nougats; 
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the  cup  is  five  inches  wide  and  two  inches  high,  the  foot  of  the  censer 
six  inches  high ; the  socle  three  inches  high  by  five  inches  wide,  the 
larger  sheet  eight  inches  wide*. 

Vase  garni  (Tune  Palme , No.  2.—(Vase  with  a Palm  Branch.) 

The  vase  is  nine  inches  high,  and  four  inches  wide  at  the  mouth ; the 
foot  forms  a stand,  three  inches  wide  by  three  inches  high,  made  of 
nougat  or  pate  d' Office,  masked  with  sky-blue  or  rose  sugar;  fill  it 
within  with  a palm  top  of  half-moons,  in  white  puff  paste,  or  spun 
sugar;  the  garniture  round  the  bottom  is  of  petils  choux  g lazed  with- 
caramel  and  chopped  pistachios  (see  design). 

Sultan  montee  sur  une  Cassolette,  No.  3.— -(Sultan  upon  a Censer.) 

This  cassolette  is  more  light  than  the  preceding ; its  cup  nearly  flat, 
and  masked  with  lilac  sugar;  upon  it  is  a sultanc , spun  in  a dome  mould, 
five  inches  wide  and  three  inches  deep,  and  decorated  with  spun  sugar, 
(see  the  design)  ; the  socle  is  of  German  wafers,  and  is  five  inches  wide 
and  three  and  half  inches  high : the  sheet  at  the  bottom  is  eight  inches 
wide,  and  surrounded  with  almond  paste  cups  of  a lilac  colour,  and 
filled  with  creme  plombiere , fromage  Bavarois , or  Chantilly  cream  : me- 
ringues may  be  placed  under  the  sultan. 

Gerbe  de  ble  ornee  de  sucre  file,  No.  4.— (A  Wheatsheaf.) 

The  sheaf  is  seven  inches  high,  and  three  inches  diameter  round  the 
band  ; it  is  made  of  white  puff  paste  ; the  ears  are  of  spun  sugar  ; it  is 
mounted  on  two  socles  of  green  canapes ; the  one  four  inches  wide, 
the  other  six  inches,  and  each  four  inches  high ; the  larger  sheet  is  sur- 
rounded with  gateaux  royaux,  filled  with  apricot  jam. 

Vase  formant  Cascade,  No.  5. — (Vase  forming  a Cascade.) 

This  vase  is  seven  inches  high,  by  five  inches  wide  at  the  mouth ; it  is 
made  of  nougat  or  pate  d’ Office,  masked  with  pistachio  green,  or  rose 
sugar ; the  socle  is  seven  inches  wide,  and  two  inches  and  a half  high  ; 
garnish  round  the  bottom  of  the  entremets  with  small  almond  cakes  of  an 
oblong  shape,  and  place  spun  sugar  within  the  vase,  to  imitate  a cascade. 

Arbuste  portant  jjetits  panzers , No.  6. — (Bush  bearing  small 

Baskets.) 

Build  the  bush  of  nougat , as  the  design  shows,  spreading  out  the 
branches  so  that  small  baskets  may  be  suspended  by  the  handles ; form 
fifteen  of  them,  on  small  dome  moulds,  one  inch  and  a quarter  wide,  with 
pate  d' Office,  in  which  mix  a little  gum  dragon;  form  them,  from  a 
mosaic  board,  colour  them  in  the  oven;  decorate  the  branches  with 
leaves  of  pistachio  biscuits  ; the  socles  are  of  small  wafers,  two  inches  and 
a half  long ; around  the  bottom  place  gateaux  renverses,  glazed  with 

* Subjects  of  Plate  XLIII. 


2. 

3. 

4. 

5. 

6. 


1.  Represents  La  coupe  montee  en  cassolette. 

2.  Le  vase  garni  d’une  palme. 

3.  Une  sultane  montee  sur  une  cassolette. 

4.  La  gerbe  de  ble  ornee  de  sucre  file. 


Un  vase  formant  cascade. 

L’arbuste  en  nougat,  portant  de  petits  paniers. 
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rose  caramel ; when  serving,  fill  the  small  baskets  with  whipped  cream, 
on  the  top  of  which  place  a strawberry. 

Rotunde  a Palmier , No.  1 *. — (Rotunda  with  Palm-tree  columns.) 

This  rotunda  has  six  columns  ; the  capitals  of  which  are  formed 
with  small  half-moons  of  white  puff  paste;  the  columns  are  made  of 
pate  d’ Office,  masked  with  bright  rose  sugar  ; or  of  almond  paste,  white, 
with  the  palm  branches  of  green  paste;  the  roof  is  of  white  spun  sugar: 
place,  for  a cornice,  small  dentils  of  white  puff  paste  ; the  socle  is  of  pate 
d' Office,  masked  with  green  sugar,  seven  inches  wide,  and  two  and  a half 
inches  high  ; the  border  of  the  foot  of  the  rotunda  is  of  nougat  or  white 
puff  paste;  the  bottom  surrounded  with  small  citron-flavoured  ma- 
deleines. 

Petit  Temple  en  pate  dy Amandes,  No.  2. — (Small  Temple  of  Almond 

Paste.) 

This  is  round  ; with  six  columns  of  clear  sky-blue  paste : the  dome  of 
the  same  colour,  the  entablature  white ; the  lower  stand,  six  inches  and 
a half  wide,  and  two  inches  and  a half  high  ; the  upper  stand  of  the  same 
height,  but  half  an  inch  narrower,  both  of  white  almond  paste ; the 
garniture  of  the  bottom  is  of  sky-blue  cups  of  almond  paste,  filled  with 
fromage  Bavarois : the  temple  may  also  be  formed  of  pate  d' Office  or 
nougat , and  decorated  with  spun  sugar. 

Petit  Pavilion  Turc  orne  de  sucre  file,  No.  3. — (Small  Turkish  Pavilion 

decorated  with  spun  sugar.) 

The  pavilion  is  square  with  four  columns  striped  with  green  and 
white  sugar;  the  dome  green,  or  white;  the  draperies  of  spun  sugar, 
or  yellow  gum  paste;  fix  it  on  a stand  of  nougat , five  inches  square, 
and  two  inches  and  a half  high ; surround  it  with  oblong  biscottes , with 
lemon  icing ; it  may  also  be  made  of  almond  paste,  and  decorated 
with  spun  sugar. 

Petite  ruine  dans  une  lie,  No.  4. — (Small  ruin  in  an  island.) 

This  ruin  has  six  columns;  three  are  seen  in  front,  and  three  at  the 
sides  (see  the  design)  ; two  are  broken,  the  fragments  of  them,  and  the 
entablature,  are  grouped  in  the  interior ; the  columns  are  of  pate  d’Of- 
fice,  masked  with  white  sugar ; the  entablature  is  of  white  puff  paste,  in 
rather  thick  pieces ; group  small  pieces  of  moss  with  them  ; the  first 
stand  should  be  one  inch  high;  six  inches  and  a half  long,  and  three  inches 
and  a half  wide ; mask  it  entirely  with  spun  sugar,  to  imitate  a cascade ; 
the  second  stand  is  of  the  same  shape,  two  inches  high,  and  formed  of 
wafers;  the  garniture  is  of  choux  pralines  filled  with  orange  cream;  it 
may  also  be  formed  of  almond  paste. 

* Subjects  of  Plate  XLIV. : — 

1.  Represents  La  Rotunde  a palmier. 

2.  Le  petit  temple  en  pate  d’ amandes. 

3.  Un  petit  pavilion  Turc,  orne  de  sucre  file. 

4.  La  petite  ruine  dans  une  lie. 

5.  Le  petit  cabinet  Chinois. 

b.  La  petite  rotonde  en  ruines. 
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Petit  Cabinet  Chinois , No.  5. — (Small  Chinese  Cabinet  or  pleasure- 

house,) 

Has  six  columns,  striped  yellow  and  white ; its  form  hexagonal ; 
between  the  columns  are  trellis-work  windows;  the  roof  of  spun  sugar; 
the  drops  (at  the  angles)  of  white  gum  paste,  hung  with  silk  thread ; 
the  stand  is  round,  six  inches  and  a half  wide,  and  two  inches  and  a half 
high;  the  whole  of  almond  paste,  or  pate  (V  Office ; the  garniture  of 
chouoc  filled  with  apricot  jam,  and  glazed  with  rose  caramel,  or  meringued 
with  sugar  in  grains. 


Petite  Rotonde  en  ruines , No.  6. — (Small  Rotunda  in  Ruins.) 

It  is  of  the  Gothic  style ; its  columns  (twelve  in  number)  are  placed 
two  together ; four  of  them  are  broken ; fix  them  on  a stand,  one  inch 
high,  by  six  inches  and  a half  wide  ; the  lower  stand  being  seven  inches 
wide ; the  bottom  garniture  is  of  nougats  of  filberts  cut  lengthwise : 
place  between  each  column  spun  sugar  to  form  a cascade. 

Observations. — It  is  easy  to  perceive  that  these  entremets  montees 
are  no  other  thing  than  the  larger  pieces  arranged  on  a smaller  scale, 
from  twelve  to  fifteen  inches  high  by  eight  inches  wide ; for  by  the  addition 
of  a large  stand  or  two,  large  pieces  montees  will  be  obtained  equally 
elegant  with  those  described  in  Plates  XXV.,  XXVI.,  XXVII.,  XXVIII., 
XXIX.,  XXX.,  and  XXXI.  The  series  of  entremets  montees  might  be 
much  enlarged,  by  designing  other  objects,  as  the  Chinese  car  with  an 
awning;  the  small  Turkish  ship;  the  cannon  on  its  carriage  on  a bat- 
tery ; the  mortar  ; the  water-cask  and  buckets  ; the  well  with  its  pulley, 
&c. ; wind  and  water  mills,  & c.  To  avoid  the  blistering  of  the  columns, 
&c.  of  the  pate  Office,  whilst  baking,  carefully  prick  them,  and  being 
placed  two  inches  apart,  put  them  into  a moderate  oven  ; the  instant 
they  are  firm,  and  only  whitened  by  baking,  bring  them  out  to  the  mouth 
of  the  oven,  roll  them  one  after  the  other  on  the  dresser,  pressing  on 
them  very  gently  to  cause  the  globules  of  air  to  disappear,  which  they 
do  easily ; then  leave  them  to  dry  gently,  and  in  taking  them  from  the 
oven  be  attentive  to  detach  them  from  the  moulds,  for  if  they  remain  on 
it  until  cold,  they  are  apt  to  fly  into  pieces.  It  is  to  be  observed  that 
the  pate  chour  for  rock  works  and  stands  should  be  thoroughly  dried  in 
the  oven ; if  not,  after  having  stuck  them  up  with  caramel,  they  will 
easily  detach  themselves  the  day  following. 


Coupe  Gothique  a Suita ne , orn'ee  de  Laurier , No.l.  * — (Gothic  Cup  with 

a Sultan  and  Laurel  leaves.) 

Observation.  The  following  six  entremets  montees  may  also  be 
formed  on  a larger  scale  ; and  this  new  sort  of  gradins  or  socles,  formed 
on  basket  moulds  of  different  sizes  in  almond  paste,  produce  much 
effect.  The  Cup  is  formed  with  white  and  lilac  almond  paste  ; the  three 
supports  formed  on  basket  moulds,  of  six,  four  and  a half,  and  three 
inches  wide  at  the  top,  and  four  inches  in  height,  afford  to  the  entremets 

* Subjects  of  Plate  XLV. : — 

1.  Represents  Une  coupe  gothique  a sultane  ornee  de  branches  de  laurier. 

2.  Une  lyre  en  pate  d'amandes  ornee  d’une  cadran  et  de  sucre  file. 

3.  Une  corbeille  gothique  garnie  d’un  bouquet  en  sucre  file. 

4.  Un  ermitage  de  Valais  en  pate  d’amandes  blanche  et  chocolat. 

5.  Grande  cascade  de  Sicile  ornee  de  sucre  file. 

6.  Grande  fontaine  de  Parnasse. 
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the  elegance  pictured  in  the  design  (No.  1,  PI.  XLV.),  and  should  also 
be  coloured  white  and  lilac  ; if  the  cup  should  be  of  any  other  colour,  as 
violet,  green,  &c.,  the  gradins  and  boards  must  be  of  the  same,  using 
but  one  colour  at  all  times  with  the  white  ; having  covered  the  moulds  of 
the  cup,  and  the  baskets,  cut  fillets  out  of  each,  a quarter  of  an  inch 
wide,  and  at  that  distance  from  each  other ; on  the  fillets  that  remain 
lay  a strip  of  lilac  paste  one-twelfth  ol  an  inch  wide  ; decorate  the  cup, 
in  the  style  of  the  design,  with  lilac  fillets  and  bands ; make  half-moons 
of  white  almond  paste,  ornamented  with  lilac  fillets,  and  stick  them  on 
with  white  repere  ; these  details  should  be  executed  some  days  previous  : 
on  the  day  of  serving,  spin,  with  light  caramel,  a sultane  on  a mould, 
which  being  placed  upon  the  cup,  will  form  a perfect  oval ; decorate  the 
sultane  with  three  wreaths  of  laurel  leaves  of  light  green  almond  paste, 
which  fasten  on  with  caramel ; garnish  the  lower  support  with  genoises 
in  half-mooils  glazed  with  caramel ; the  middle  with  almond  cups 
coloured  in  the  oven,  and  filled  with  Chantilli  cream  ; the  upper,  with 
dauphines  filled  with  apricot  jam,  as  the  design  represents ; the  vase 
may  be  filled  with  meringues , either  Italian  or  with  cream  ; but  a 
bouquet  of  roses  is  preferable : the  whole  can  be  also  formed  of  pate 
d’  Office. 

Lyre  en  pate  d'Amandes  orn'ee  d'une  Cadran , No.  2. — (Lyre  with  a 

Dial.) 

The  lyre  and  supports  are  formed  of  white  and  rose  almond  paste  (see 
the  design)  ; this  entremets  should  be  previously  made  so  as  to  be  very 
dry,  otherwise  the  boards  may  give,  and  the  whole  fail ; the  lower 
garniture  is  of  petits  nougats,  with  sugar  in  grains  and  pistachios ; the 
middle  of  almond  cakes  with  chocolate  icing;  the  upper  of  choux 
pralines  glazed  with  caramel  and  sugar  in  grains. 

Corbeille  Gothique , garnie  de  jleurs  en  sucre  file,  No.  3. — (Gothic  basket 

with  flowers  of  spun  sugar.) 

This  should  be  made  of  white  almond  paste,  and  the  ornaments  of 
green ; cut  the  basket  in  open  fillets,  but  it  is  preferable  left  plain,  with 
the  decorations  in  relief  upon  it ; prepare  sixty  laurel  leaves  of  light 
green  almond  paste  ; make  small  stems  in  green,  on  which  stick  the 
leaves  with  green  repere , to  form  branches  for  the  nosegay  ; two  hours 
before  serving,  make  six  fine  flowers  (daisies),  three  witli  white  and 
three  with  gold  coloured  caramel;  group  them  in  the  basket,  and  adjust 
the  leaves  as  the  design  indicates;  garnish  the  gradins  with  diadems  of 
purl  paste,  masked  with  sugar  in  grains ; madeleines  caramelled ; and 
pistachio  biscuits  with  white  icing  and  fillets  of  pistachios. 

Lnnitage  de  Sion  en  Suisse , No.  4. — (Swiss  Hermitage.) 

Form  this  of  white  almond  paste ; the  roof  and  woodwork  imitated 
with  chocolate-coloured  paste  ; the  body  of  the  pine  tree  of  pale  green; 
the  leaves  deep  green ; place  small  groups  of  moss  about  the  hermitage, 
and  lay  on  the  roofs  small  irregular  square  pieces  of  almond  paste,  with 
chocolate  and  light  green  mingled,  to  imitate  the  stones  the  Swiss  lay 
on  their  houses,  to  preserve  the  roofs  from  the  winds  off  the  mountains  ; 
the  three  gradins  are  equally  of  white  almond  paste,  with  chocolate- 
coloured  stripes;  the  three  garnitures  are  small  croques  en  bouc/ie 
glazed  with  caramel ; gateaux  a la  dauphine  with  broken  sugar  and 
pistachios  chopped ; and  almond  cups  coloured  in  the  oven,  ornamented 
with  green  decorations  and  filled  with  chocolate  cream. 
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La  double  Cascade  a Vltaliemie,  No,  5.— (The  Italian  double  Cascade.) 

This  is  square,  with  thirty-two  columns,  formed  of  white  almond  paste, 
with  the  details  in  pale  lilac;  the  two  cascades  should  be  of  white  spun 
sugar;  the  three  divisions  of  the  stand  are  of  white  and  lilac  almond 
paste  also ; the  three  garnitures  are  composed  of  small  almond  cakes 
with  white  icing,  on  which  scatter  currants  and  sugar  in  grains ; the 
second,  of  gateaux  renverses  of  puff  paste,  with  slices  of  apple  jelly  ;’  and 
the  third  of  genoises  in  half-moons  pearled. 


Grand  Fontaine  de  Parnasse , No.  6. — (Fountain  of  Parnassus.) 

This  is  termed  by  M.  Careme  the  most  distinguished  piece  he  has  com- 
posed, and  it  certainly  has  much  claim  to  admiration  : the  following  detail 
relates  to  it,  when  made  on  a large  scale.  Commence  by  forming  eight 
boards  for  the  stands,  in  three  divisions ; then  thirty  supports,  four  inches 
high ; cover  with  pate  (X  Office  a tin  column  twenty-four  inches  high, 
two  inches  and  a half  wide  at  the  baseband  two  inches  at  the  top  ; so  to 
obtain  half  an  inch  diminution,  the  better  to  take  the  column  off  when 
baked  ; then  form  a second  column  ; roll  out  four  sheets,  six  inches  wide 
and  twelve  inches  high,  make  them  square  at  bottom  and  semicircular  at 
top  (see  the  design)  ; make  also  four  more  sheets,  three  inches  wide 
and  seven  inches  high,  with  semicircular  heads:  roll  out  likewise  two 
sheets,  seven  inches  long  and  four  inches  wide,  and  twelve  supports, 
three  inches  high  ; these  two  sheets  are  for  grouping  the  piece : make 
in  puff  paste  forty-eight  half-moons,  five  inches  long  by  four  inches 
wide : cut  out  a sufficient  quantity  of  small  white  buttons,  to  stick  round 
the  edges  of  the  semicircular  sheets  (forming  a kind  of  frame)  : the 
gr  a dins  may  be. formed  thus  : two  with  pains  a la  Duchesse  ; two  with 
genoises ; two  with  puff  paste  canapes  or  white  : trim  all  the  boards,  dip 
their  edges  in  caramel  and  rose,  and  green  sugar  in  grains ; mask  the 
columns  with  white  sugar  sands,  as  also  the  eight  semicircular  sheets; 
mask  the  points  of  the  half-moons  with  pistachio-green  sugar  sands,  and 
then  group  the  pieces  according  to  the  design ; in  the  centre  of  each 
sheet  place  a white  puff  paste  ring,  from  which  should  issue  a stream  of 
spun  sugar  to  imitate  a fountain  flowing  down  over  the  gradins  (and 
surrounding  the  stands  with  sheets  of  spun  sugar)  ; make  eight 
round  tablets  of  spun  sugar,  three  inches  and  a half  wide,  on  which  hay 
scrolls  of  paper  inscribed  with  the  names  of  celebrated  men ; garnish 
the  eight  gradins  with  rich  and  elegant  pastry;  this  piece  can  be 
formed  of  almond  paste.  We  now  proceed  to  the  description  of  the 
design  in  PL  XLY.  Prepare  three  gradins  on  basket  moulds  (as 
described  in  No.  1.  PI.  XLV.),  make  the  body  of  the  palm  tree  with  lio-ht 
gieen  almond  paste,  whilst  the  leaves  are  made  of  a fine  pistachio  °reen; 
stick  them  on  so  as  that  the  head  of  the  palm  may  imitate  the  crown  of 
a pine  apple;  the  four  sides  or  fa9ades  are  of  white  almond  paste,  and 
bordered  with  wreaths  of  green  oak  leaves,  taken  from  a board;  the 
chaplet  surrounding  the  names  of  eminent  men  should  be  formed  of 
small  gilded  stars,  taken  irom  a board  ; form  two  laurel  branches  of 
blight  green,  with  berries  of  cnocolate-coloured  almond  paste;  the  piece 
being  grouped,  sunound  the  foot  with  spun  sugar,  the  same  with  which 
the  fountains  issuing  from  the  facades  has  been  imitated;  the  gradins 
should  be  of  white  almond  paste  decorated  with  fillets  of  chocolate 
colour;  the  hall-moons  surrounding  the  round  bases  are  of  jrale  green  ; 
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the  three  garnitures  are  of  small  genoises  with  chocolate  icing;  Turkish 
cakes  striped  with  green  sugar,  and  meringues  with  pistachios  in  form  of 
a hedofe-hog',  and  filled  with  chocolate  cream. 

Gros  sucre , Pistaches , Avelines,  Amandes , et  Sucre  de  Couleur . — (On 
Sugar  in  grains,  Pistachios,  Filberts,  Almonds,  and  coloured  Sugars.) 

When  purchasing  pistachios  (which  make  long  voyages  before  their 
arrival  here),  be  careful  to  select  the  heaviest;  the  skin  should  be  of  a 
deep  red,  the  interior  of  a fine  green,  and  above  all  of  an  agreeable 
taste ; when  they  are  old  they  are  yellow,  and  of  a very  ungrateful 
flavour:  they  are  of  great  utility  in  modern  pastry,  and  also  in  entremets 
of  sugar.  Before  using  them,  throw  them  into  boiling  water,  and  some 
minutes  after  press  them  between  the  fingers  and  the  pistachios  will  quit 
their  skin  (if  with  difficulty,  leave  them  some  time  in  the  water);  then  wash 
them  in  cold  water,  and  drain  them  on  a sieve ; filberts,  and  sweet  and 
bitter  almonds,  are  skinned  in  the  same  way ; the  sweet  almonds  are 
the  best  and  handsomest;  choose  them  of  a long  shape,  sound,  without 
spots,  thick,  weighty  and  very  white. 

To  colour  them  Rose. 

Chop  them  fine,  put  them  on  a baking  sheet,  and  pour  upon  them  a 
little  liquid  rouge,  or  carmine,  or  an  infusion  of  cochineal;  rub  them 
between  the  hands  to  mingle  them  well  with  the  colour,  that  they  may 
thus  be  tinged  of  a slight  or  a deep  rose  tint,  but  they  should  not  be  too 
red,  a light  colour  generally  jDleasing  more  than  a deeper  tint:  the 
almonds  thus  prepared,  dry  them  in  the  hot  closet,  or  a slow  oven  ; 
when  they  are  dry,  chop  them  a little,  and  put  them  away  in  paper 
cases. 

To  colour  them  Violet. 

Having  chopped  them  very  fine,  mix  them  with  a little  rouge  or 
cochineal,  and  a little  indigo  dissolved  in  water,  but  put  only  a small 
quantity  of  this  latter  at  a time,  on  account  of  its  powerful  tint;  then 
follow  the  process  as  for  the  last. 

To  colour  them  Lilac. 

Employ  rouge  and  indigo  as  above ; but  in  this  the  tint  should  be 
more  clear,  and  the  blue  sufficiently  powerful  to  distinguish  the  lilac 
from  the  violet. 

Green  Al?nonds. 

Wash  two  large  handsful  of  spinach,  drain  and  pound  it  thoroughly, 
then  press  it  strongly  in  a napkin,  to  extract  the  juice ; put  it  on  a saute 
plate,  and  place  it  over  a quick  fire;  immediately  it  commences  boiling, 
take  it  oft  and  stir  it,  then  the  green  curdles,  and  disengages  itself  from 
the  liquid  (this  should  be  performed  over  a quick  fire  without  letting  it 
boil);  then  turn  it  upon  a silk  sieve,  and  when  well  drained,  rub  it 
tlnough  the  sieve,  and  it  becomes  a clear,  smooth,  and  fine  green;  mix 
it  with  the  almonds,  taking  care  to  put  but  little  at  a time,  so  as  to  give 
them  a fine  pistachio  green  colour,  work  them  for  some  minutes,  that  the 
almonds  may  perfectly  imbibe  the  green,  and  then  dry  them  in  the  hot 
closet  or  slow  stove  ; they  may  be  also  coloured  by  an  infusion  of  indigo 
and  saffron  (or  gamboge). 

Blue  Almonds. 

Dissolve  a little  indigo  in  two  spoonsful  of  water,  pass  the  infusion 
through  a cloth,  and  use  it  as  above. 
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Orange  Almonds . 

When  chopped,  mix  them  with  a little  liquid  rouge,  and  an  infusion 
of  saffron  ; if  for  the  orange,  the  red  should  prevail ; if  for  a light 
orange  (aurore),  the  yellow. 

Citron  Almonds. 

Put  some  leaf  saffron  into  a dariole  mould  half  full  of  hot  water,  to 
infuse  for  some  minutes,  pass  it  through  a linen  cloth,  and  use  it  as 
before. 

Chocolate  Almonds. 

Melt  grated  chocolate  in  hot  water,  and  use  it  as  above ; almonds  cut 
in  fillets  or  dice  may  thus  be  tinted. 

To  colour  Sugar  in  Grains. — Green  Sugar  Grains. 

Make  the  sugar  into  grains  as  directed  in  the  succeeding  article ; 
place  them  on  large  baking  sheets,  and  rub  them  gently  with  a small 
quantity  of  the  essence  of  spinach  ; the  sugar  must  be  sufficiently 
damped  with  it  to  acquire  the  desired  colouration  ; then  dry  it  in  the  hot 
closet  or  at  the  mouth  of  a slow  oven,  and  rub  it  through  a hair  sieve  to 
separate  the  smaller  particles:  it  can  be  made  green  also  with  an 
infusion  of  saffron,  or  gamboge  dissolved,  and  indigo.  Sugar  in  grains 
may  be  coloured  ot  all  tints  in  the  manner  described  for  colouring 
almonds,  and  proceeding  as  herein  directed  for  green  sugar. 

To  make  the  Sugar  Grains. 

Break  a piece  of  sugar  in  small  lumps  as  for  coffee ; then  with  the 
end  of  the  rolling  pin  crush  each  lump  in  pieces  as  small  as  peas,  and 
as  equal  as  possible ; the  whole  thus  grained,  sift  it  through  a quenelle 
sieve  or  colander,  to  separate  the  powder;  for,  despite  of  all  the  care 
used  in  this  operation,  from  a pound  of  sugar,  not  much  more  than 
half  will  be  found  in  grains,  and  the  rest  in  powder.  Sugar  in  grains 
renders  much  service,  and  plays  a great  part  in  modern  pastry. 

Observation.— It  is  necessary  to  mention  an  instrument  easily  formed 
and  of  great  advantage  in  decorating  many  articles  of  pastry  ; it  is  the 
paper  cornet,  or  horn,  and  is  made  with  a half  sheet  of  writing  paper 
folded  into  a mere  point  at  one  end,  the  other  being  left  open  to  receive 
the  preparation  intended  to  be  used : fix  its  shape  with  one  or  more 
pins;  being  about  half  filled  with  the  meringue  or  other  preparation, 
fold  the  upper  end  close,  pressing  it  with  the  hand,  to  expel  the  pre- 
paration at  the  narrow  point,  which  is  made  more  or  less  large,  accord- 
ing to  the  work  required,  whether  for  pearling  the  genoises,  fanchonettes, 
&c„  or  forming  the  spoon  biscuits  or  any  larger  article. 
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Des  Entremets  de  Patisserie.— (Of  Second  Course  Pastries.) 

Ramequins. 

Put  into  a stewpan  a pint  of  milk,  with  two  ounces  of  fresh  butter ; 
when  it  boils,  take  it  from  the  fire,  and  add  five  ounces  of  sifted  flour  ; 
when  well  mixed,  place  the  stewpan  again  over  the  stove,  stirring  it  con- 
tinually; dry  it  thus  for  three  minutes;  put  it  into  another  stewpan, 
and  mix  with  it  two  ounces  of  butter,  two  ounces  of  grated  Parmesan 
cheese,  and  two  eggs ; work  well  together,  add  a pinch  of  mignonette 
pepper,  but  no  salt,  half  a spoonful  of  pounded  sugar,  one  egg,  three 
ounces  of  Gruyere  cheese,  cut  in  dice  a quarter  of  an  inch  square,  blend 
the  mixture  well,  and  add  three  spoonsful  of  whipt  cream ; the  prepa- 
jation  should  be  of  the  usual  substance  of  the  pate  a choux  ; form  the 
rame quins  a little  smaller  than  the  choux , wash  them  the  same , bake 
them  in  rather  a quick  oven  twenty  minutes,  and  serve  : although  five 
ounces  of  flour  is  here  named,  the  process  is  susceptible  of  not  alvvays 
being  correct ; for  the  flour,  though  of  the  same  fineness,  may  differ 
much  in  the  operation  *.  if  of  the  best  quafity,  the  result  of  the  above 
process  would  be  complete,  but  if  the  flour  relaxes,  in  place  of  using  five, 
seven  ounces  must  be  employed,  and  still  without  obtaining  the  wished 
result;  this  observation  is  important,  as  every  change  of  flour  may 
cause  the  operation  to  fail ; the  first  time  of  using,  it  is  necessary  to 
attend  to  it,  but  practicians  alone  can  prevent  its  bad  effects : the  small 
quantity  of  sugar  used  is  to  overcome  the  acrid  flavour  of  the  cheese. 

Choux  pralines  aux  Avelines. — (Choux  with  Filberts,  pralined.) 

Put  into  a stewpan  half  a pint  of  water,  the  same  of  milk,  and  two 
ounces  of  butter;  when  it  boils,  take  it  off  the  fire  ; have  ready  some 
flour  sifted,  which  stir  into  the  milk  with  a wooden  spoon,  until  it  forms 
a paste,  but  somewhat  soft ; place  the  stewpan  again  over  the  stove, 
continually  stirring  it,  that  it  may  not  stick  or  become  lumpy;  dry  it 
thus  three  minutes,  change  it  to  another  stewpan,  and  mix  with  it  one 
ounce  of  butter  and  two  eggs  ; afterwards  three  ounces  of  pounded 
sugar,  two  eggs,  a grain  of  salt,  a spoonful  of  orange-flower  water, 
and  two  spoonfuls  of  whipt  cream  ; if  a little  too  firm,  add.  another 
yolk,  or- even  half  a one ; arrange  the  choux  of  a middling  size  ; egg 
and  mask  them  with  a quarter  of  a pound  of  filberts,  skinned,,  chopped 
fine,  and  mixed  with  two  ounces  of  pounded  sugar,  and  the  sixth  part 
of  the  white  of  an  egg ; stir  them  that  the  sugar  may  adhere  to  them 
by  the  humidity  of  the  egg,  put  them- in  a slow  oven,  and  serve  them  of 
a fine  colour,  and  very  dry,  lest  they  fall  again ; in  this  recipe  the  flour 
is  not  weighed,  and  it  will  be  difficult  for  the  young  beginner  to  succeed ; 
a little  too  much  or  too  little  has  a singular  influence  on  the  operation, 
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but  practice  and  attention  will  overcome  it ; before  putting  the  choux  to 
bake,  strew  broken  sugar  over  them  ; almonds  may  also  be  used  by  the 
same  process  as  above. 


Gimblettes  Grillees  aux  Amandes. — (Gimblettes  with  Almonds.) 

Make  them  with  the  same  paste  as  above,  but  form  them  a little  less, 
wash  them,  and  press  lightly  on  them  with  a spoon  dipped  in  the  egg 
( dor ure ) with  which  you  wash  them,  that  it  may  not  stick  to  the  paste  ; 
then  dip  the  end  of  the  finger  into  the  dorure , and  form  them  into 
rings,  cover  them  with  chopped  almonds,  and  bake  them  as  above. 

Choux  au  gros  Sucre. — (Choux  with  Sugar  in  grains.) 

Prepare  these  as  the  choux  above,  wash,  and  mask  them  with  sugar 
in  grains,  and  put  them  immediately  into  the  oven ; and  the  gimblettes 
above  also  may  be  thus  masked. 

Choux  d la  Mecque. — (Mecca  Choux.) 

Put  into  a stewpan  a pint  of  milk  and  two  ounces  of  fresh  butter, 
make  it  into  a soft  paste  with  flour,  dry  it  for  a few  minutes,  and  add 
two  ounces  of  butter,  and  a gill  of  milk ; dry  it  again ; change  the  stew- 
pan,  and  add  two  eggs  and  two  ounces  of  pounded  sugar;  when  well 
blended,  add  two  more  eggs,  two  spoonsful  of  whipt  cream,  and  a grain 
of  salt  (the  paste  must  not  be  softer  than  usual) ; arrange  these  choux 
with  a spoon,  in  lengths  of  three  inches;  when  they  are  egged,  mask 
them  with  sugar  in  grains,  and  bake  them  in  a moderate  oven  ; serve 
them  of  a fine  colour : they  may  be  flavoured  with  citron,  orange,  or 
lemon,  by  rasping  the  half  of  the  skin  of  either  on  sugar,  and  weighing 
it  as  part  of  the  two  ounces  used  in  the  preparation. 

Choux  aux  Anis  hlancs. — (With  White  Aniseed.) 

Arrange  these  as  above  directed,  and  with  the  same  paste  ; but  when 
washed,  mask  them  with  white  Verdun  aniseed,  and  bake  them  in  a 
moderate  oven. 

Petits  Choux  a la  cV Artois. — (D’Artois  ; the  title  of  a member  of  the 

Royal  Family  of  France,) 

Are  of  the  same  paste  as  the  choux  a la  Mecque ; arrange  them  in 
the  form  and  size  of  small  spoon  biscuits,  wash,  and  bake  them  in  a 
quicker  oven  than  the  preceding : when  baked  enough,  glaze  with  sugar 
through  a silk  sieve,  and  the  salamander ; serve  hot,  for  they  will  not 
bear  to  wait. 

4 

Choux  a la  St.  Cloud— { St.  Cloud ; one  of  the  Royal  Palaces  of 

France,)  ; 

Are  in  every  respect  the  same  as  above,  but  flavoured  with  the  infusion 
of  a stick  of  vanille  ; serve  hot. 


Choux  Soufflees , au  zeste  d' orange,  ou  de  citron. — (Light  Choux,  with 

orange  or  lemon  peel.) 

Put  into  a stewpan  two  ounces  of  fresh  butter,  and  a pint  of  cream  ; 
when  it  boils  fill  it  with  rice  flour,  and  dry  it  some  minutes ; change 
the  stewpan,  and  add  one  ounce  of  butter,  two  eggs,  and  a grain  of  salt; 
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the  whole  well  blended  ; add  two  yolks  of  eggs,  three  ounces  of  sugar, 
on  which  the  half  of  the  rind  of  a lemon  or  orange  has  been  rasped ; 
work  it  well,  whip  the  whites  of  the  two  eggs  firm,  and  mix  them  in  the 
paste  with  two  spoonsful  of  whipt  cream  ; the  paste  should  be  neither 
more  nor  less  firm  than  the  preceding;  fill  (about  half-full)  small  round 
or  square  paper  cases  with  the  preparation  ; then  turn  the  cases  over 
upon  a heap  of  sugar  in  grains,  that  they  may  be  covered  with  it : set 
them  in  a moderate  oven ; serve  hot ; they  are  not  to  be  egged. 

Choux  en  Caisse  au  Cedrat — (In  Cases  flavoured  with  Citron). 

As  the  last  recipe ; but  adding  to  the  paste  two  ounces  of  fine  pre- 
served citron  chopped:  these  kinds  of  choux  may  be  flavoured  with 
vanille,  candied  orange-flowers,  candied  lemon  or  orange,  pistachios, 
almonds,  coffee,  rum,  &c. 

Petits  Pains  ala  Duchesse — (Small  Loaves,  the  Duchess’s  mode). 

Put  into  a stewpan  a pint  of  water,  with  two  ounces  of  fresh  butter ; 
when  boiling,  remove  it  from  the  fire,  and  mix  with  it  six  ounces  of 
sifted  flour ; work  it  smooth,  and  dry  it  for  a few  minutes  as  usual ; 
change  the  stewpan,  and  add  two  eggs  and  two  ounces  of  pounded 
sugar ; the  whole  well  mixed,  add  two  eggs  and  the  rind  of  a lemon 
chopped  fine;  then  again  add  an  egg  or  two,  as  the  paste  may  require  ; 
it  should  be  less  rich  in  butter,  eggs,  or  flour  than  any  of  the  former 
described,  as  making  more  effect  in  the  oven,  it  becomes  hollow  within, 
and  is  filled  with  creams  or  sweetmeats,  as  the  following  articles  direct ; 
sprinkle  the  dresser  with  flour,  roll  out  the  choux  of  the  ordinary  thick- 
ness, very  equally,  and  three  inches  in  length  (use  the  least  flour  possible, 
that  they  may  appear  more  clear  when  baked)  ; place  them  on  a baking- 
sheet,  two  inches  apart,  egg  them  slightly,  and  put  them  in  an  oven 
somewhat  hotter  than  for  the  choux  usually  ; when  they  are  well  dried, 
which  is  known  by  their  being  firm  to  the  touch,  glaze  them  with  sugar 
through  a sieve,  and  the  salamander  ; take  them  from  the  baking-sheet 
immediately ; when  they  are  cold,  open  them  at  the  side,  and  fill  them 
with  apricot,  or  peach  jam,  or  currant  jelly,  close  them  and  dish;  the 
choux  glaces  are  thus  formed,  but  made  less,  and  round. 

Pains  aux  Avelines — (Cakes  with  Filberts). 

Make  these  as  above  ; when  egged,  cover  them  with  four  ounces  of 
filberts  chopped  fine,  mixed  with  two  spoonfuls  of  sugar  and  a little 
white  of  egg ; wet  the  baking-sheet  on  which  they  are  laid,  that  they 
may  not  fall  from  it,  when  you  turn  the  plate  to  separate  the  almonds 
that  do  not  adhere  to  the  cakes ; when  they  are  done,  and  of  a good 
colour,  take  them  off,  and  when  cold,  proceed  as  above  to  fill  them  with 
a,  little  creme  patissiere  (see  that  article),  in  which  mingle  the  rest  of  the 
filberts  not  used  in  masking  the  cakes,  first  pounding  them  very  fine. 
The  choux  aux  Avelines  are  made  somewhat  less  than  the  above,  and 

round.  The  pains , and  the  choux  aux  Amandes  are  also  by  these 
processes. 

Petits  Pains  au  Chocolat — (With  Chocolate). 

Make  these  the  same  as  the  pains  a la  duchesse  ; when  cold,  fill 
them  as  directed,  with  the  creme  patissiere  au  Chocolat , and  seasoned 
with  vanille  sugar ; mix  in  a basin  three  ounces  of  finely-sifted  sugar  3 
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six  ounces  of  chocolate,  and  half  the  white  of  an  egg  ; work  these  some 
minutes  with  a silver  spoon,  till  it  becomes  a smooth  and  well-blended 
icing  ; if  not,  add  a little  more  white  of  egg ; with  this  mask  the  top 
amfsides  of  the  cakes  equally,  dry  them  at  the  mouth  of  the  oven,  and, 
when  cold,  serve  them. 

Petits  Pains  d la  Heme.— (The  Queen’s  mode). 

Proceed  with  these  as  above  ; skin  and  pound  a quarter  of  a . pound 
of  pistachio  kernels, mix  them  with  half  a pot  of  apricot  jam,  which  will 
give  a green  tinted  cream  of  an  exquisite  flavour,  with  which  fill  the 
cakes;  make  an  icing  of  six  ounces  of  sifted  sugar,  a little  white  of 
egg,  and  a small  quantity  of  the  essence  of  spinach,  and  mask  the 
cakes  as  above,  dry  them  in  a slow  oven  for  two  minutes,  that  the  heat 
may  not  change  the  colour  ; be  careful  to  add  the  green  in  very  small 
quantities,  that  the  icing  may  be  extremely  light  in  tint ; sugar  in  grains 
may  be  added. 

• r 

Petits  Pains  d la  Rose— (Rose-flavoured) 

Are  the  same  as  above  ; pound  a quarter  of  a pound  of  sweet  almonds 
with  two  ounces  of  sugar,  with  which  mix  two  or  three  spoonsful  of  rose- 
water, and  twice  as  much  creme  patissiere ; fill  the  cakes  with  this  pre- 
paration, then  ice  them  as  above,  with  a rose-tinted  icing  ; the  choux  d 
la  rose  are  made  with  the  same  preparations. 

Petits  Pains  a la  Paysanne— (Countrywoman’s  mode) 

Are  made  of  the  same  paste  as  the  pains  d la  duchesse , but  form  them 
a little  larger,  and  give  them  a long  shape ; when  slightly  egged,  mask 
them  with  sugar  in  grains,  and  set  them  immediately  in  the  oven,  that 
the  sugar  may  not  melt ; give  them  a fine  colour,  and,  when  cold,  cut 
them  all  round  to  take  off  a sort  of  cover  ; put  in  a basin  eight  spoons- 
ful of  whipt  cream,  and  half  a stick  of  vanille  pounded,  with  two 
ounces  of  sugar,  and  passed  through  a sieve  ; work  it  some  time  in  the 
cream,  to  render  it  more  compact  and  mellow  ; fill  the  pains  with  it,  and 
replace  the  covers.  The  cream  may  be  flavoured  with  marasquin  ; the 
choux  d la  paysanne  are  made  of  the  same  preparation. 

Petits  Pams  aux  Raisins  de  Corinthe — (With  Currants) 

Are  the  same  as  the  pains  d la  reine  ; fill  them  with  creme  patissiere , 
in  which  mix  two  ounces  of  currants,  and  two  ounces  of  pounded  sugar  ; 
make  an  icing  with  four  ounces  of  sugar  sifted,  and  half  of  the  white  of 
an  egg  ; mask  the  cakes  with  it,  and  strew  on  them  currants  washed 
and  dried;  dry  the  icing  in  the  oven,  and,  when  cold,  dish  them  and 
serve  ; the  choux  aux  raisins  are  the  same,  but  round. 

Petits  Pams  glaces  au  Caramel — (Glazed  with  Caramel). 

The  same  as  the  pains  a la  duchesse , but  not  glazed  ; fill  them  with 
any  kind  of  sweetmeats ; boil  four  ounces  of  sugar  to  a caramel,  m 
which  dip  the  top  and  most  even  side  of  the  cakes,  as  quick  as  possible, 
that  the  sugar  may  not  lose  its  colour ; the  choux  au  caramel  are 
thus  prepared  also  ; lay  the  handsomest  side  outwards  when  dishing. 

Petits  Pains  glaces  aux  Pistaches — (Glazed  with  Pistachios). 

Blanch  and  cut  two  ounces  of  pistachio  kernels  into  small  fillets ; 
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boil  a quarter  of  a pound  of  sugar  to  a light  caramel  (au  cause), 
glaze  the  pains  with  it  as  above,  and  strew  on  them  some  of  the  fillets  of 
pistachios  ; the  choux  are  the  same,  but  round ; red  aniseed,  or  currants 
well  washed  and  dried,  may  be  thus  used. 

Petits  Pains  panaches — (Variously  coloured); 

Mix  two  ounces  of  sugar  in  grains,  and  one  ounce  of  currants  washed 
and  dried  ; glaze  and  mask  the  cakes  with  the  mixture  ; they  may  also 
be  masked  with  rose  aniseed,  or  pistachios  cut  in  dice,  and  mingled  with 
broken  sugar ; entremets,  such  as  the  gimblettes,  with  broken  sugar, 
and  pistachios,  or  varied  with  the  above-named  articles;  may  be  formed, 
following  the  process  as  directed  for  each  article,  and  by  the  same 
method,  petits  choux  and  petits  pains , for  garnishing  pieces  montees , 
or  grouping  of  rock-works,  are  made. 

Proftrolles  au  Chocolat — (Profitroles  with  Chocolate). 

Make  creme  patissiere  with  half  a pint  of  milk,  and  mix  with  it  four 
ounces  of  scraped  chocolate,  put  half  of  this  cream  into  a silver  dish  ; 
spread  it  carefully,  and  put  it  into  the  oven  for  half  an  hour,  that  it  may 
not  catch  to  the  bottom  of  the  dish  ; mix  in  a basin  two  ounces  of  grated 
chocolate,  two  ounces  of  sugar,  and  a little  white  of  egg ; when  well 
worked,  and  made  smooth,  mask  with  it  eight  choux  made  a little  larger 
than  usual ; dry  them  for  some  minutes,  after  which  cut  them  neatly, 
and  take  out  the  bottoms  ; fill  them  with  the  remaining  cream,  and  then 
lay  them  on  the  cream  in  the  dish,  place  the  largest  in  the  centre,  and 
the  other  seven  round  it,  as  close  as  possible ; put  them  in  the  oven  for 
a quarter  of  an  hour,  and  serve  immediately  : they  differ  only  from  the 
petits  yams  au  Chocolat  in  the  manner  of  serving.  There  are  many 
other  entremets  in  which  this  paste  is  introduced,  as  the  fans  Suisses, 
pouyelines , beignets , Sfc.  but  these  are  more  particularly  described  under 
their  respective  heads. 

Madeleines  au  C'edrat — (Citron-flavoured  Madeleine  Cakes). 

Hasp  half  the  rind  of  a citron  (lemon,  orange,  or  Seville  orange)  on 
a lump  of  sugar,  and  scrape  it  off  afterwards  very  fine ; make  this  form 
part  of  the  weight  of  nine  ounces  of  sugar,  which  work  with  a wooden 
spoon  in  a stewpan,  with  eight  ounces  of  sifted  flour,  two  yolks  and  six 
whole  eggs,  two  spoonsful  of  brandy,  and  a little  salt ; when  the  paste 
thickens,  work  it  lor  another  minute  ; it  is  necessary  to  observe  this,  in 
order  to  have  your  madeleines  proper,  for  if  too  much  worked,  too  great 
an  effect  is  created  in  the  oven,  and  disposes  them  to  stick  to  the  moulds, 
and  become  soft  and  shrinking ; clarify  ten  ounces  of  fresh  butter,  and 
as  the  milk  gradually  rises,  skim  it  carefully,  and  when  it  ceases  to  rise, 
pour  the  clear  portion  into  another  stewpan ; when  nearly  cold,  fill  a 
madeleine  mould  with  it,  pour  this  butter  again  into  another  mould,  and 
so  proceed  until  twenty- four  moulds  are  thus  buttered,  and  do  not  turn 
the  moulds  upside  down,  as  it  is  necessary  to  preserve  the  butter  at  the 
bottom  of  them : mix  what  butter  may  remain  with  the  preparation, 
and  placing  it  over  a slow  fire,  stir  it  gently  (with  a wooden  spoon), 
that  it  may  not  stick,  and  when  it  becomes  liquid  (which  is  the  effect  of 
the  butter  mingling  throughout  the  paste)  remove  it,  that  it  may  not 
become  hot;  fill  the  moulds  with  a spoonful  of  the  preparation,  and  put 
them  in  a moderate  oven  ; the  butter  should  not  be  suffered  to  cool  in 
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the  paste,  for  then,  becoming  firm,  it  destroys  the  success  of  the  ope- 
ration : if  the  madeleines  rise  too  much  in  baking,  it  presages  no  good, 
for  they  will  be  heavy  and  soft ; and  this  is  occasioned  by  working  it 
too  much  after  adding  the  butter:  if,  at  the  end  of  twenty-five  or  thirty 
minutes  baking,  they  are  firm  to  the  touch,  they  are  done  enough  ; turn 
one  out  of  the  mould,  and  if  of  a fine  colour,  remove  them  from  the 
oven  : they  may  be  flavoured  also  with  candied  orange-flowers,  or  va- 
nille  : the  butter  may  be  put  in  when  only  made  soft  by  working  with 
the  hand,  and  this  last  method  is  the  most  preferable  : for  the  made- 
leines aux  raisins  de  Corinthe , add  two  ounces  of  currants,  washed  and 
dried  in  the  oven,  at  the  instant  of  filling  the  moulds. 

Madeleines  aux  Pistaches — (With  Pistachios). 

Skin  two  ounces  of  pistachios,  and  cut  each  into  six  equal  parts,  mix 
them  with  the  preparation,  at  the  instant  of  being  poured  into  the  moulds, 
and  use  two  spoonsful  of  marasquin  instead  of  the  brandy. 

Madeleines  aux  Cedrats  Confits—{ With  candied  Citron). 

Cut  two  ounces  of  preserved  citron  into  small  dice  as  even  as  pos~ 
sible,  which,  when  filling  the  moulds,  add  to  the  paste,  without  any 
other  flavour. 

Madeleines  aux  Anis  blancs — (With  white  Aniseed). 

Add  two  ounces  of  white  aniseed  to  the  paste  prepared  as  usual ; all 
these  sorts  of  fruits  will,  in  some  measure,  prevent  the  madeleines  fiom 
being  smooth,  but  that  cannot  be  avoided  ; another  and  more  brilliant 
mode  of  serving  them  is  as  follows Glaze  them  on  one  side  only,  with 
a light  caramel,  and  immediately  strew  upon  them  currants,  aniseed  red 
or  white,  pistachios,  or  preserved  citron,  cut  in  dice,  sugar  in  grains,  or 
the  latter  mingled  with  any  of  the  articles  mentioned. 

Madeleines  en  surprise — (In  disguise). 

When  the  madeleines  are  cold,  scoop  out  the  inside  by  the  bottom, 
but  preserve  the  top  of  the  piece  you  have  separated,  to  serve  for  a 
cover  ; pound  four  ounces  of  filbert  kernels  fine,  and  mix  them  with 
eight  spoonsful  of  apricot  jam ; fill  the  interior  of  the  cakes  with  this 
mixture,  and  cover  it  with  the  cover  cut  thin  from  the  piece  taken  out; 
pistachios  may  be  thus  used,  or  the  cakes  filled  with  chocolate  or  vanille 
cream,  or  they  may  be  meritigued. 

Genoises  d V Orange — (Genoese  Biscuits  flavoured  with  Orange  Peel). 

Blanch  and  pound  four  ounces  of  sweet  almonds,  moistening  them 
Gradually  with  the  half  of  the  white  of  an  egg,  and  when  thoroughly 
pounded,  put  them  in  a basin  with  six  ounces  of  flour,  eight  ounces  of 
pounded  sugar,  of  which  the  rind  of  an  orange  has  been  rubbed  on  two 
ounces  thereof,  six  yolks,  and  two  whole  eggs,  a spoonful  of  brandy,  and 
a grain  of  salt ; work  these  well  together  for  six  minutes,  with  a 
wooden  spoon ; place  eight  ounces  of  fresh  butter  at  the  mouth  of  the 
oven,  to  become  soft,  but  not  to  melt ; work  it  with  a wooden  spoon, 
and  when  smooth,  mingle  it  in  a corner  of  the  basin,  with  a little  of  the 
mixture,  and  afterwards  with  the  whole  mass  ; work  the  whole  again  for 
four  or  five  minutes,  to  amalgamate  the  butter,  and  the  genoises  are  ter- 
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minated;  then  butter  a baking-sheet  with  a rim  round  it,  or  if  it  is  not 
to  be  obtained,  make  two  paper  cases,  eight  or  nine  inches  square, 
butter  and  pour  into  them  the  preparation  ; spread  it  even  with  the  blade 
of  a knife,  and  put  them  in  an  oven,  rather  mild  ; when  done,  they  may 
be  cut  in  all  varieties  of  forms,  and  again  set  in  the  oven  to  dry,  and 
become  crisp,  but  not  too-high  coloured;  when  cold,  decorate  them  by 
any  of  the  modes  described  hereafter. 

Genoises  a la  Rose — (Rose-coloured). 

Prepare  them  as  above,  with  this  difference  only,  that  you  add  half  a 
spoonful  of  the  essence  of  roses,  with  a spoonful  of  brandy  ; when  baked, 
cut  them  in  half-moons  with  a patty-cutter,  two  inches  and  a half  wide, 
and  replace  them  in  the  oven  to  dry  ; make  an  icing  of  four  ounces  of 
sugar,  sifted  through  a silk  sieve,  and  tint  it  with  a little  cochineal  or 
rouge  ; spread  it  carefully  over  the  genoises , not  suffering  it  to  touch  the 
sides,  place  them  for  two  minutes  to  dry  in  the  oven,  but  not  to  change 
their  colour. 

Genoises  a la  Vanille — (Flavoured  with  Vanille). 

Pound  half  a stick  of  vanille,  sift  it  through  a silk  sieve,  and  add  it  to 
the  preparation  as  for  the  genoises  a V orange ; cut  them  as  above, 
glaze  them  with  vanille  icing  ; dry  and  finish  them  as  before. 

Genoises  au  Chocolat — (With  Chocolate) 

Are  flavoured  with  vanille,  as  in  the  last  article ; but  make  an  icing  of 
three  ounces  of  chocolate  scraped,  two  ounces  of  fine  sugar,  and  half  of 
the  white  of  an  egg ; ice  them,  and  set  them  in  the  oven  for  two 
minutes  to  dry. 

Genoises  aux  Raisins  de  Corinthe — (With  Currants). 

Pick,  wash,  and  thoroughly  dry  four  ounces  of  currants  ; mix  one 
half  of  them  in  the  usual  preparation,  with  the  rind  of  a lemon  chopped 
very  fine ; bake,  cut,  and  glaze  them  as  above,  but  as  you  mask  them 
strew  over  them  some  of  the  currants  you  have  reserved. 

Genoises  au  Cedrat  confit — (With  candied  Citron). 

Cut  two  ounces  of  preserved  cedrata  into  small  dice  ; mix  the  usual 
preparation,  adding  the  rind  of  a cedrata  rubbed  on  sugar,  and  when 
baked  and  iced,  strew  on  them  the  preserved  cedrata  cut  in  dice. 

Genoises  au  Anis  R.ose — (With  red  Aniseed). 

Add  to  the  preparation  a spoonful  of  the  green  star  aniseed,  but  let 
it  be  perfectly  cleaned ; having  cut  the  genoises  into  half-moons,  dry, 
ice,  and  strew  on  them  rose  aniseed. 

Genoises  au  Marasquin — (With  Maraschine  Liqueur). 

Use  two  spoonsful  of  marasquin  instead  of  brandy,  and  add  a spoon- 
ful of  the  same  to  the  icing  ; finish  the  genoises  as  usual ; the  icing  may 
be  tinted  red,  and  sugar  in  grains  strewed  on  them  ; the  same  process  is 
made  use  of  for  the  genoises  au  rum. 

Genoises  aux  Pistaches — (With  Pistachios). 

Skin  four  ounces  ol  pistachios,  pound  them  with  a little  white  of  egg, 
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that  they  may  not  oil ; use  them  in  place  of  the  almonds,  adding  a 
spoonful  of  the  essence  of  spinach  passed  through  a silk  sieve  (see 
that  article)  ; when  clone,  mask  them  with  an  icing  of  four  ounces  of 
fine  sugar,  mixed  with  the  white  of  an  egg,  and  the  half  of  the  juice  of 
a lemon,  to  render  it  perfectly  white,  which,  on  the  green  biscuit,  pro- 
duces a good  effect ; or  make  the  genoises  as  usual,  chop  the  pistachios, 
and  strew  them  on  the  cakes  when  iced : this  is  the  most  preferable 
mode. 

Genoises  aux  Avelines — (With  Filberts). 

Skin  and  pound  six  ounces  of  filbert  kernels ; reserve  one-third  of 
them,  and  make  use  of  the  remainder  in  place  of  the  almonds  ; when 
the  genoises  are  baked,  cut  them  in  half-moons,  but  do  not  dry  them  as 
usual ; afterwards  mix  the  two  ounces  of  filberts  reserved,  in  a basin, 
with  four  ounces  of  very  fine  sugar,  and  the  fourth  of  the  white  of  an 
egg;  mask  the  genoises  with  this  icing,  and  give  them  a fine  yellow 
colour ; if  it  is  wished  to  have  the  filberts  grillees,  pound  four  ounces  of 
them  as  above,  chop  the  same  weight,  which  mingle  with  two  ounces  of 
sifted  sugar,  and  the  smallest  quantity  of  the  white  of  an  egg  ; before 
putting  the  genoises  to  bake,  strew  the  chopped  filberts  over  the  paste 
as  equally  as  possible,  put  them  in  a slow  oven,  and  give  them  a light 
brown  colour;  when  done  enough,  turn  them  upside  down,  and  cut 
them  according  to  fancy ; replace  them  again  for  some  minutes  in  the 
oven  to  dry. 

Genoises  aux  Amandes  ameres— '(With  Bitter  Almonds). 

Skin  two  ounces  and  a half  of  sweet  almonds  and  one  ounce  and  a half 
of  bitter,  use  them  as  directed  ; chop  four  ounces  of  sweet  almonds,, 
which  mix  with  two  ounces  of  sifted  sugar,  and  a little  white  of  egg  ; 
finish  as  in  the  last. 

Genoises  en  Couronnes  perlees — (In  Rings  and  Pearled). 

Cut  the  genoises  with  a round  patty-cutter  two  inches  and  a half  wide; 
and  with  one,  one  inch  wide,  cut  out  the  centre  of  each  piece  ; whip  two 
whites  of  eggs  very  firm,  and  mix  three  ounces  of  sugar  with  them;  when 
well  blended,  mask  the  tops  of  the  genoises  neatly  with  it;  then  take 
some  of  what  remains  of  it  on  the  blade  of  a large  knife,  and  with  the 
point  of  a smaller  one  form  meringues  as  small  as  possible,  but  of  an 
equal  size,  round  the  surface  of  the  ring;  (a  better  method  is  to  fold  a 
piece  of  paper  in  the  shape  of  a horn,  or  rather  funnel,  the  point  of 
which  must  be  secured  with  a pin,  and  cut  it  at  the  point  of  the  diameter 
required  ; fill  this  with  the  egg,  and  by  squeezing  it  at  the  top,  the  cakes 
can  be  decorated  with  much  more  ease  and  quickness  than  with  the 
knife.)  When  seven  or  eight  are  thus  pearled,  sift  fine  sugar  over 
them,  and  proceed  with  the  remainder ; dry  them  at  the  mouth  of  the 
oven  without  colounrig  them ; but  if  that  is  wished,  push  them  farther 
into  the  oven,  and  take  them  out  when  of  a fine  yellow;  when  cold, 
place  between  each  pearl  a smaller  one,  formed  of  some  transparent 
sweetmeat,  as  apple,  quince,  red,  or  white  currant  jelly,  or  pistachios  cut 
across,  and  laid  with  their  points  upwards  ( aux  pistaches),  or  a currant 
laid  between,  or  upon  the  summit  of  each  meringue  {aux  raisins  de 
Corinthe ).  The  gimoises  may  also  be  meringued,  and  cut  of  all  possible 
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shapes,  as  diamonds,  half-moons,  &c. ; these  last  are  the  handsomest : 
place  seven  pearls  on  the  largest  side  of  the  crescent,  and  when  dry, 
place  between  each  a smaller  pearl  of  red  currant  or  quince  jelly,  and 
dish  them,  one  leaning  a little  over  the  other,  with  an  inclination  to  the 
rio'lit,  thus  forming  a sort  of  turban  ; on  this  border  form  another, 
inclining  to  the  left,  then  a third,  with  an  inclination  as  the  first;  thus 
dished,  the  entremets  is  about  six  inches  high. 


Genoises  a la  Reine— (Genoese  Biscuits,  Queen’s  fashion). 

Make  nouille  paste  (see  that  article)  of  eight  eggs ; put  them  into 
five  half-pints  of  boiling  milk,  to  which  add  six  ounces  of  fresh  butter, 
and  when  boiling  add  six  ounces  of  sugar,  on  which  the  rind  of  a 
lemon  has  been  rubbed,  and  a drachm  of  salt ; stir  with  a wooden  spoon, 
and  place  the  stewpan  on  some  red  ashes  for  half  an  hour,  that,  thus 
simmering,  the  nouilles  may  swell  and  become  soft ; then  mix  ten  yolks 
of  eo-gs,  to  give  them  more  consistence,  and  turn  them  out  on  a baking- 
sheet  slightly  buttered,  and  of  sufficient  size  that  the  genoises  may  be 
about  a quarter  of  an  inch  thick,  spread  it  even,  and  put  it  in  a,  mode- 
rate oven  ; after  some  minutes  baking,  if  any  globules  of  air  arise, 
pierce  them  with  the  point  of  a knife  ; when  of  a fine  clear  colour 
divide  them  into  two  equal  parts,  and  with  a large  knife  detach  them 
from  the  baking-sheet,  and  lay  each  half  on  a separate  stewpan  cover ; 
the  baking-sheet  being  clean,  place  one  piece  upside  down,  and  spread 
on  it  a pot  of  apricot  jam,  and  cover  it  with  the  other  half ; when  cold, 
cut  them  in  half-moons  one  inch  and  a half  wide;  the  cakes  have  thus 
the  same  colour  on  both  sides.  Again,  before  putting  the  genoises  to 
bake,  six  ounces  of  chopped  pistachios,  or  sugar  in  grains,  or  both 
mingled,  may  be  strewed  upon  them  ; and  when  baked,  and  cut  like  t le 
preceding  (but  without  any  sweetmeat),  they  may  be  slightly  masked 
round  the  sides  with  a white  of  egg  whipped  with  two  ounces  of  sugai, 
and  then  dip  this  side  on  pistachios  chopped  very  fine,  or  sugar  in  grains, 
or  dip  one-half  of  them  into  the  pistachios,  and  the  rest  in  sugar,  and  in 
dishing  them  place  one  of  each  alternately ; this  will  produce  a good 
effect,  or  they  may  be  filled  with  peach,  plum,  pear,  quince,  or  any  other 
sweetmeat,  or  with  either  of  the  cremes  patissieres , or  with  six  ounces 
of  pistachios  pounded,  and  mixed  with  three  parts  of  a pot  of  apricot 
jam,  mingling  with  the  preparation  a little  essence  of  spinach,  passed 
through  a silk  sieve ; and  then  they  may  be  cut  according  to  fancy. 

Gateaux  aux  Amandes  ameres — (Cakes  with  bitter  Almonds). 

This  entremets  differs  but  little  from  the  genoises,  the  mode  of  making 
them  being  the  same,  but  that  in  those  two  whites  of  eggs  whipped  are 
added,  whilst  there  are  none  in  the  genoises;  as  also  they  should  be  one 
inch  and  a half  thick,  whilst  the  genoises  are  but  half-an-inch  in  thick- 
ness. Pound  of  sweet  and  bitter  almonds  each  one  ounce,  mix  them 
in  a basin  with  eight  ounces  of  pounded  sugar,  six  ounces  of  sifted 
flour,  two  whole  eggs,  and  six  yolks  ; a spoonful  of  brandy,  and  a pinch 
of  salt ; work  this  five  or  six  minutes,  and  then  mix  with  it  eight 
ounces  of  fresh  butter,  melted  only  at  the  mouth  of  the  oven,  which 
work  till  it  becomes  quite  smooth  and  creamy,  then  add  it  to  the  pre- 
paration, which  still  beat  without  ceasing  for  four  minutes  ; whip  two 
whites  of  eggs,  and  stir  them  into  the  mixture ; butter  a copper-sheet 
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ten  inches  long,  five  inches  wide,  and  two  inches  high,  or  form  a strong 
paper  case  of  the  same  dimensions,  spread  the  paste  even  within  it,  and 
bake  it  three-quarters  of  an  hour  in  a slow  oven,  till  of  a fine  colour 
and  firm  ; mask  it  afterwards  with  two  whites  of  eggs  whipt,  with  two 
ounces  of  sugar,  and  have  ready  four  ounces  of  almonds,  cut  in  fillets, 
mixed  with  two  ounces  of  sugar,  and  a spoonful  of  white  of  egg,  and 
strew  these  almonds  as  equally  as  possible  over  the  cake  ; this  should 
be  done  with  the  greatest  quickness,  or  the  cake  will  become  heavy : 
when  the  almonds  are  coloured  of  a light  brown,  turn  the  sheet  on  to  a 
sheet  of  paper,  and  cut  the  cake  lengthwise  in  four  long  pieces,  which 
again  cut  into  six|  equal-sized  diamonds,  making  thus  twenty-four 
cakes  ; but  they  may  be  cut  as  fancy  directs.  The  cakes  may  also  be 
made  with  filberts,  instead  of  almonds,  by  the  same  process. 


Gateaux  d’ Amandes  au  Cedrat — (Almond  Cakes  with  candied  Citron). 

Use  only  two  ounces  of  sweet  almonds;  the  rind  of  a cedrata  rasped 
on  sugar  supplies  the  place  of  the  bitter  almonds;  proceed  as  above; 
weigh  one  ounce  of  sugar,  on  which  half  the  rind  of  a cedrata  has  been 
rubbed,  mix  it  in  a basin  with  three  ounces  of  sifted  sugar  and  half  of 
the  white  of  an  egg,  and  when  well  blended,  mask  the  cake  with  it,  and 
set  it  in  the  oven  to  become  of  a fine  light  colour;  or  if  the  cedrata  is 
not  desired  in  the  icing,  currants,  chopped  pistachios,  red  or  white 
aniseed,  or  sugar  in  grains,  may  be  strewed  upon  it ; but  if  sugar  in 
grains,  tint  the  icing  with  a little  rouge  or  spinach  essence,  though  very 
slightly ; or,  as  herein  directed,  the  rind  of  a lemon,  orange,  or  Seville 
orange  may  be  used ; or  an  ounce  of  candied  orange-flowers,  instead  of 
either ; or  the  cakes  may  be  meringued  and  pearled,  as  directed  for 
Genoises  (see  that  article),  or  the  almonds  may  be  suppressed  (as  also 
the  whipt  whites  of  eggs),  the  almonds  having  no  effect  on  the  baking. 

Gaufres  aux  Pistaches — (Pistachio  Wafers). 

Skin  and  cut  in  fillets,  as  thin  as  possible,  half  a pound  of  sweet 
almonds,  mix  them  with  four  ounces  of  pounded  sugar,  half  a table- 
spoonful of  flour,  the  rind  of  an  orange  grated,  two  whole  eggs,  and 
one  yolk,  and  a pinch  of  salt ; stir  them  gently,  so  as  not  to  break 
the  almonds ; when  well  mixed,  rub  wax  on  a baking-sheet,  eighteen 
inches  long  by  twelve  inches  wide,  on  which  spread  the  preparation  very 
even,  arranging  the  almonds  with  a fork ; then  strew  two  ounces  of 
pistachios  cut  in  fillets  upon  them,  and  put  them  into  an  oven  of  a mode- 
rate heat,  until  of  a fine  clear  light  brown  colour,  and  the  same  under- 
neath ; cover  them  with  paper,  if  they  are  not  coloured  at  the  bottom, 
to  keep  them  light  at  top ; watch  for  the  exact  moment  when  they  are 
done,  as  a moment  too  much  renders  them  too  brittle  to  give  them  any 
correct  form,  and  if  a moment  too  little,  they  will  not  preserve  their 
shape,  and  instead  of  being  crisp,  will  be  very  disagreeable  eating;  when 
perfectly  baked,  cut  them  in  pieces  two  inches  square  (or  in  lengths  one 
inch  and  a half  wide,  and  two  inches  and  a half  long),  and  keep  the 
baking-sheet  at  the  mouth  of  the  oven,  whilst  you  fold  these  squares, 
over  a round  stick  one  inch  and  a half  in  diameter,  and  four  or  five  feet 
long  ; as  this  operation  must  be  performed  whilst  they  are  hot,  it  would 
be  a better  method  to  lay  them  on  two  baking-sheets,  putting  the  second 
to  bake  four  or  five  minutes  after  the  first,  thus  obtaining  time  to  per- 
form it  with  more  success  and  certainty.  The  preparation  for  these 
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wafers  may  be  made  with  five  yolks,  or  five  whites,  without  any  detri- 
ment to  the  operation,  and  they  may  be  served  without  folding  them, 
by  cutting  them  three  inches  in  length,  and  one  inch  in  width  only; 
and  dip  the  edges  of  them  neatly  into  caramel  sugar,  and  then  into  some 
chopped  pistachios,  so  that  the  wafers  are  green  all  round ; spread  apple 
or  white  currant  jelly  on  the  bottom  of  one,  and  lay  another  on  it : in 
this  manner,  gaufres  au  gros  sucre  are  made;  or  the  sugar  may  be 
mingled  with  two  ounces  of  chopped  pistachios,  producing  a fine  effect, 
and  easily  accomplished. 

Gaufres  aux  Raisins  de  Corinthe , et  au  gros  Sucre — (Wafers,  with  Cur- 
rants, and  Sugar  in  Grains) 

Are  made  as  above,  but,  instead  of  pistachios  strew  two  ounces  of 
currants  well  washed  and  dried,  and  when  the  gaufres  have  remained  in 
the  oven  for  two  minutes  add  the  sugar  in  grains;  this  lapse  of  time  is 
to  prevent  the  sugar  melting,  which  would  take  place  if  put  on  with  the 
currants,  from  the  dampness  of  the  gaufres  ; the  gaufres  au  gros  sucre 
must  have  the  same  caution  used  with  them. 

Gaufres  a la  Parisicnne — (Parisian  Wafers) 

Are  made  as  usual,  but  nothing  strewed  upon  them ; cut  them  three 
inches  and  a half  square,  and  form  them  round,  like  a small  column, 
one  inch  and  a quarter  in  diameter ; fill  the  inside  with  whipt  cream, 
seasoned  with  vanille  sugar,  and  place  at  each  end  a handsome  straw- 
berry, or  form  small  strawberries  into  a rosette,  thus  concealing  the 
cream  from  the  sight;  or  if  strawberries  are  not  in  season,  lay  on  the 
cream  some  pistachios,  chopped  very  fine,  or  macaroon  biscuits  broken; 
in  dishing  them,  lay  seven  at  the  bottom,  diminishing  the  number  as  it 
rises  to  the  top ; the  gaufres  may  be  formed  like  a horn,  and  then  filled 
with  cream  and  strawberries. 

Gaufres  d la  Frangaise — (French  Wafers). 

Pound  eight  ounces  of  filbert  kernels,  until  no  fragment  is  percep- 
tible, add  eight  ounces  of  pounded  sugar,  and  finish  them  as  the  ordinary 
almond  paste  (see  that  article);  when  the  paste  is  cold,  roll  it  to  the 
twelfth  of  an  inch  in  thickness,  and  cut  the  wafers  two  inches  square ; 
place  them  on  a sheet  slightly  buttered,  and  egg  them  over  in  the  usual 
manner  ; strew  on  them  pistachios  chopped,  or  cut  in  fillets,  currants, 
or  broken  sugar,  or  sugar  mixed  with  either  pistachios  or  currants  ; 
finish  them  in  the  same  way  as  the  gaufres  a la  Parisienne. 

Gaufres  mignonnes  aux  Avelines — (Small  Filbert  Wafers). 

Spread  of  an  equal  thickness,  with  a knife,  on  a baking-sheet  slightly 
buttered,  four  ounces  of  the  preparation  of  biscuits  a la  cuillere  (see 
that  article),  and  strew  upon  it  four  ounces  of  filberts,  cut  in  very  fine 
fillets,  and  mixed  with  two  ounces  of  sugar,  and  the  eighth  of  the 

white  of  an  egg,  put  them  in  a moderate  oven,  and  finish  as  above 
directed. 


Gaufres  d’Office  d la  Vanille — (Vanille  Wafers). 

Pound  a stick  of  vanille  with  two  ounces  of  sugar,  and  sift  it  through 
a silk  sieve,  mix  it  in  a basin  with  eight  ounces  of  flour,  six  ounces  of 
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sifted  sugar,  four  yolks,  and  four  whole  eggs,  and  a grain  of  salt,  work 
these  with  a large  silver  spoon,  add  half  a glass  of  brandy,  melt  two 
ounces  of  butter  in  warm  milk,  lower  the  stewpan  on  one  side,  and  blow 
off  the  butter  into  the  preparation,  and  stir  it  for  a minute  or  two  to 
mingle;  afterwards,  add  the  milk,  in  small  portions  at  a time;  when 
thin  enough,  and  not  too  much  so,  it  should  run  from  the  spoon,  yet 
leaving  it  a little  covered  ; put  the  wafer-iron  over  a moderate  fire,  of 
an  equal  heat;  when  warm,  butter  it  slightly,  and  pour  in  a spoonful  of 
the  preparation,  carefully  extending  it  over  all  the  decorated  parts  of 
the  iron ; shut  the  iron  gently,  without  pressing  on  it,  or  the  paste  will 
fly  out,  thus  rendering  one  side  thinner  than  the  other,  but  still  lean 
upon  the  iron  slightly,  to  mark  the  paste  with  the  design  ; when  the 
wafer  becomes  of  a bright  yellow  colour,  cut  off  the  burned  edges,  take 
it  off  quickly,  and  give  it  the  required  form  ; in  this  manner  use  gra- 
dually the  preparation. 

Gaufres  a la  Flamande — (Flemish  Wafers). 

Put  one  ounce  of  yest  into  a gill  of  lukewarm  milk,  strain  it  through 
a napkin  into  eight  ounces  of  sifted  flour,  in  a basin,  adding  lukewarm 
milk  sufficient  to  form  it  into  a smooth  and  thin  paste,  without  being 
too  liquid,  and  then  set  it  in  the  hot  closet,  or  other  warm  place,  to 
rise  : afterwards,  add  two  whole  eggs  and  four  yolks,  the  rind  of  an 
orange  rubbed  on  a small  lump  of  sugar,  and  a pinch  of  salt ; stir  this 
mixture,  and  add  eight  ounces  of  fresh  butter,  melted  only ; when  the 
preparation  is  well  blended,  add  four  whites  of  eggs  whipped  vei\  film, 
and  mingle  them  in  the  paste  with  two  large  spoonsful  of  whipped 
cream,  and  again  set  it  in  a warm  place  to  rise  i when  it  lias  become 
twice  "its  original  size,  heat  the  wafer-iron  over  a fire  that  is  brighter 
round  the  sides  than  in  the  centre  ; when  the  iron  commences  smoking 
(a  sign  that  it  is  hot  enough),  rub  the  inside  with  a little  clarified  butter, 
and  pour  some  of  the  mixture  upon  one  side  of  the  lions,  and  close 
them  ! when  the  paste  has  become  set  on  this  side,  turn  the  irons,  that 
the  gaufre  may  receive  the  impression  of  the  other  side  , when  baked 
of  a fine  colour,  fill  the  irons  again ; as  the  gaufres  leave  the  iron,  sift 
fine  sugar  over  them,  prepared  thus  : rub  on  a lump  of  sugar  the  rinds 
of  two'  Malta  oranges,  and  as  the  sugar  becomes  coloured,  scrape  it  off 
with  a knife  upon  a sheet  of  paper,  to  dry  perfectly  in  a warm  place, 
pound  and  sift  it  through  a silk  sieve  : proceed  thus  to  make  gaufres  with 
the  flavour  of  cedrata,  lemon,  or  Seville  orange  ; if  the  flavour  of  vanille 
is  desired,  cut  and  pound  a stick  of  vanille,  with  four  ounces  of  sugar, 
and  pass  it  through  a silk  sieve  ; these  vanille  wafers,  when  hot,  are 
rich,  and  of  an  exquisite  flavour.  Care  should  be  taken  when  the  spoon 
has  been  used  to  place  it  on  the  edge  of  the  basin,  and  to  take  the 
batter  required  to  fill  the  irons  from  the  top,  as  every  time  the  spoon 
enters  the  paste  it  operates  injuriously,  making  it  less  light,  and  con- 
sequently less  agreeable  in  the  eating.  If  it  is  possible  to  make  the 
irons  hot  on  the  floor  of  the  oven  (brick)  by  a light  and  lively  flame, 
the  gaufres  will  receive  a brighter  colour  than  when  done  over  the  char- 
coal : they  may  also  be  made  with  potato  flour. 

Nougats  a la  Fran?aise~( Nougat,  French  manner). 

Skin  three-quarters  of  a pound  of  filberts,  separate  each  in  two  pieces, 
lay  them  on  a baking-sheet  in  a slow  oven,  observe  and  turn  them  from 
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time  to  time,  that  they  may  become  of  an  even  colour  ; when  lightly 
browned,  bring  them  to  the  mouth  of  the  oven ; boil  six  ounces  of 
sugar  to  a caramel,  and  the  moment  it  is  at  the  proper  point,  stir  the 
kernels  in  gently  with  a wooden  spoon  (not  to  break  them),  covering 
them  equally  with  the  sugar ; the  nougat  should  be  of  a fine  light-red 
tint,  then  turn  it  out  upon  a baking-sheet  slightly  buttered,  spread  it 
quickly,  and  strew  upon  it  sugar  in  grains,  and  pistachios  cut  in  fillets, 
and  dried  at  the  mouth  of  the  oven  ; form  the  nougat  eight  inches  long, 
and  six  inches  wide,  and,  above  all,  of  an  equal  thickness  (do  not  handle 
it  too  much,  lest  you  break  the  grained  sugar)  ; when  sufficiently  cold 
to  resist  the  knife,  yet  not  so  cold  as  to  cause  it  to  fly  in  pieces,  trim 
it  round  the  edges,  cut  it  in  two  equal  lengths,  and  divide  each  into 
fifteen  pieces  of  the  same  width ; these  nougats  may  be  made  with 
almonds,  and  garnished  with  currants,  red  or  white  aniseed,  or  sugar  in 
grains. 

Nougat  au  Sucre  rose  et  d la  Vanille — (With  Rose-tinted  Sugar  and 

Vanille). 

Divide  (each  in  half)  twelve  ounces  of  sweet  almonds  blanched,  and 
dry  them  as  above,  put  into  a preserving  pan  six  ounces  of  pounded 
sugar,  and  a spoonful  of  the  infusion  of  cochineal  or  rouge  (the  last  is 
preferable),  stir  this  with  a wooden  spoon,  and  the  sugar  will  be  of  a fine 
rose-tint;  melt  the  sugar  over  a slow  fire,  which  will  slightly  change  its 
colour  (but  this  is  inevitable)  ; when  it  commences  boiling,  add  the 
almonds,  mixing  them  gently,  and  then  turn  them  out  upon  a copper- 
sheet  (buttered)  ; spread  the  nougat  out,  and  strew  upon  it  two  ounces 
of  sugar  in  grains,  and  a stick  of  vanille  cut  in  very  fine  dice,  and  finish 
as  in  the  preceding  article. 

Nougats  aux  Raisins  de  Corintke  et  au  gros  Sucre — (With  Currants 

and  Sugar  in  grains). 

Make  the  nougats  as  above  (without  the  rouge),  but  spread  it  thinner 
on  the  baking-sheet : strew  on  it  currants  and  sugar  in  grains,  and 
cut  it  out  in  half-moons ; the  nougats  with  aniseed  are  made  in  the 
same  manner. 

Nougats  aux  Avelines  garnies  de  Creme  f ouettee — (With  Filberts,  and 

filled  with  whipt  Cream). 

Chop,  somewhat  coarsely,  eight  ounces  of  filberts,  and  give  them  the 
necessary  colour  in  the  oven ; boil  four  ounces  of  pounded  sugar  to  a 
caramel,  and  mix  the  filberts  with  it;  oil  some  small  plain  or  other 
moulds,  and  line  the  inside  very  equally  with  the  filberts,  so  that  they 
may  take  the  form  of  the  moulds  ; at  the  moment  of  serving,  fill  the 
interior  with  vanille  whipt  cream,  and  turning  them  upside  down,  to  hide 
the  cream,  dish  them  ; in  the  same  way,  make  small  almond  nougats  ; 

or  the  almonds  and  filberts  may  be  cut  in  fillets;  plain  moulds  are 
the  best. 

Meringues  d la  Bigarade — (Meringues  flavoured  with  Seville  Orange 

Peel). 

Rasp  on  a lump  of  sugar  the  rind  of  a ripe  yellow  Seville  orange, 
dry  this  sugar  at  the  mouth  of  the  oven,  pound  and  sift  it,  add  other 
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sugar  to  make  with  this  the  weight  of  eight  ounces ; whip  six  whites 
ef°eggs  in  a basin,  and  when  very  firm  add  the  sugar  by  a little  at  a 
time,  stirring  it  into  the  whites  with  a whisk ; when  worked  enough, 
which  is  perceptible  by  its  separating  easily  from  the  spoon,  in  moulding 
the  meringues,  form  them  on  strips  of  paper,  disposed  according  to  the 
size  required ; they  are  generally  shaped  like  an  egg  cut  in  half,  so  that 
when  two  are  joined,  they  should  be  of  an  egg  shape ; when  they  are 
moulded,  throw  sugar  over  them,  not  too  finely  pounded,  and  when  the 
sugar  has  remained  some  minutes,  blow  off  the  overplus  from  them ; 
take  the  paper  by  the  two  ends,  and  lay  it  on  a small  board,  an  inch 
thick  ; put  them  in  a slow  oven  until  of  a fine  red  tint,  and  covered  with 
small  pearls;  then  raise  them  from  the  paper,  and  with  a teaspoon 
press  down  the  softer  part  in  the  inside ; lay  them  again  on  a baking- 
sheet,  with  this  side  upwards,  and  replace  them  in  the  oven,  until  they 
take  an  even  colour  when  cold : these  meringues  will  keep  for  a month 
in  a dry  place  : fill  them  with  whipt  cream  seasoned  with  the  rind  of  a 
Seville  orange,  but  do  not  put  the  cream  in  until  the  instant  they  are 
going  to  table,  as  the  cream  softens  them  greatly ; the  cream  may  be 
flavoured  with  marasquin  or  any  other  flavour  commonly  used. 

Meringues  aux  Pistaches — (With  Pistachios). 

Prepare  them  as  above,  but  form  them  round,  and  sift  sugar  over  them 
through  a silk  sieve ; when  the  sugar  is  melted,  strew  over  them  some 
chopped  pistachios,  put  them  on  a board  into  the  oven,  and  when 
finished  as  above,  fill  them  with  pistachio  or  any  other  creme  plom - 
biere  (see  this  article) : sugar  in  grains  may  be  added  to  the  chopped 
pistachios,  or  currants  with  broken  sugar,  or  broken  sugar  only.  There 
are  many  other  things,  in  which  the  meringue  batter  is  used,  as  the 
grosses  meringues  montees,  flans  meringues^  8tc.  but  which  are  described 
under  their  respective  heads. 

Petits  Pams  de  Chdtaignes—( Small  Chestnut  Cakes). 

Roast  thirty-six  fine  chestnuts  in  the  cinders,  clean  and  remove  from 
them  every  particle  coloured  with  the  fire,  weigh  six  ounces,  and  pound 
them  with  two  ounces  of  fresh  butter ; when  perfectly  pounded,  pass  them 
through  a hair  sieve ; weigh  four  ounces  of  flour,  three  ounces  of  pounded 
sugar  and  two  ounces  of  fresh  butter ; place  the  flour  on  the  dresser  with 
a hollow  made  in  it,  in  which  put  the  butter,  the  chestnuts,  sugar,  an  egg, 
and  a grain  of  salt ; form  the  whole  into  a firm  paste,  very  smooth,  and 
without  any  sign  of  the  butter  or  chestnuts ; then  roll  it  out  (under  the 
hand),  and  cut  it  into  four  equal  portions;  roll  each  part  again,  length- 
ening it,  but  of  equal  thickness  throughout ; cut  these  into  pieces  of  the 
size  of  a walnut,  and  roll  them  out  three  and  a half  inches  long;  lay 
them  on  a baking-sheet  slightly  buttered,  egg  them  over  in  the  usual 
manner,  and  put  them  in  a slow  oven,  give  them  a fine  colour,  and 
leave  them  to  dry  for  a short  time  that  they  may  become  crisp. 

Petits  Pains  de  Pommes  de  Terre — (With  Potatoes). 

Roast  twelve  fine  potatoes  in  the  cinders,  skin  and  take  from  them  all 
the  burned  parts,  and  weigh  twelve  ounces  of  the  purest,  which  pound  with 
four  ounces  of  fresh  butter;  when  well  beaten  add  four  ounces  of  pounded 
sugar,  two  ounces  of  sifted  flour,  two  yolks  of  eggs  and  a pinch  ol  salt; 
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pound  the  whole  until  it  becomes  of  a perfect  paste,  take  it  from  the 
mortar,  and  lay  it  on  the  dresser  lightly  floured,  form  and  finish  as 
above ; they  may  be  flavoured  with  any  odour  approved  of. 

Petits  Pains  aux  Avelines — (With  Filberts). 

Skin  half  a pound  of  filberts,  and  put  them  over  a moderate  fire  in  a 
preserving  pan,  moving  them  continually  until  they  become  of  a light 
and  equal  yellow  colour ; when  cold,  pound  them,  moistening*  them  by 
degrees  with  a white  of  an  egg,  that  they  may  not  become  oily;  when 
pounded  perfectly,  form  them  into  a paste  with  eight  ounces  of  flour, 
eight  ounces  of  pounded  sugar,  four  ounces  of  butter,  and  four  or  five 
yolks  of  eggs  only;  make  the  cakes  as  directed  above,  and  when  egged, 
form  a sort  of  ear  of  corn  upon  them  with  a knife : let  them  become 
crisp  in  the  oven ; sugar  in  grains  may  be  thrown  on  them  before  they 
go  into  the  oven. 

Petits  Pains  aux  Amandes  ameres — (With  bitter  Almonds). 

Skin  five  ounces  of  sweet,  and  three  ounces  of  bitter  almonds,  pound 
and  finish  as  the  above. 

Petits  Pains  aux  Anis  de  Verdun — (With  Aniseed). 

Pound  four  ounces  of  sweet  almonds  as  usual,  mix  them  with  four 
ounces  of  sugar  pounded,  four  ounces  of  flour,  two  eggs,  a spoonful  of 
the  infusion  of  aniseed,  and  form  and  finish  them  as  above ; when  they 
are  egged,  mask  them  with  fine  white  Verdun  aniseed. 

Petits  Pains  de  quatre  Fruits — (With  the  flavour  of  four  Fruits). 

Rub  on  a lump  of  sugar  the  fourth  part  of  the  rind  of  a cedrata,  the 
same  of  a lemon,  an  orange,  and  a Seville  orange  ; weigh  this  sugar 
with  some  other  and  complete  the  eight  ounces  necessary  for  the 
operation ; pound  it  before  putting  to  the  paste,  and  mix  with  it  four 
ounces  of  pounded  almonds,  eight  ounces  of  flour,  two  eggs  and  a little 
salt;  finish  as  above. 

Petits  Pams  an  zeste  d! Oranges — (Flavoured  with  Orange  Peel) 

Is  the  same  as  above,  using  only  the  rind  of  the  orange,  instead  of  the 
four  fruits;  they  may  also  be  made  with  the  rinds  of  either  used 
separately. 

Darioles . 

To  make  eighteen;  work  together  in  a stewpan  one  ounce  of  sifted 
flour  and  an  egg;  when  quite  smooth  add  six  yolks,  four  ounces  of 
pounded  sugar,  six  macaroon  biscuits  broken,  a grain  of  salt  and  one 
whole  egg,  mingle  the  whole  perfectly,  and  add  ten  dariole  moulds  full 
of  cream;  some  candied  orange-flowers  crushed,  or  flavour,  with  the 
bloom  from  a cedrata,  orange,  Seville  orange,  lemon  or  any  other  flavour 
required  ; sheet  the  moulds  with  paste,  and  put  into  each  of  them  a 
small  piece  of  butter  half  the  size  of  a nut ; fill  them  with  the  cream, 
and  put  them  in  a quick  oven ; serve  them  as  hot  as  possible,  throwing 
pounded  sugar  over  them.  The  preparation  should  not  rise  in  baking 
only  about  a quarter  of  an  inch  above  the  croustade.  With  the  above 
mixture  delicious  Jlans  may  be  made. 
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Darioles  cm  Cafe  Moka — (With  Coffee). 

Measure  fifteen  moulds  of  cream,  and  make  it  boil;  roast  three  ounces 
of  coffee  in  a preserving-pan,  and  when  lightly  coloured  throw  it  into 
the  cream,  cover  and  leave  it  to  infuse  for  a quarter  of  an  hour;  pass  it 
through  a napkin,  and  finish  the  preparation  as  directed  in  the  preced- 
ing article.  To  make  them  au  Cafe  d VEau , take  three  half-pints  of 
coffee  when  made  as  for  drinking  ; they  may  be  flavoured  with  all  sorts 
of  odours. 

Darioles  soufflees  d Ui  Vanille — (Light  Vanille  Darioles).  “ 

Put  into  a stewpan  two  ounces  of  fine  rice  flour,  and  two  ounces  of 
fresh  butter,  mix  them  well,  adding  four  ounces  of  pounded  sugar,  a pint 
of  cream  in  which  a stick  of  vanille  has  been  infused,  put  the  whole 
over  a slow  fire,  working  it  as  the  usual  creme  patissiere ; add  afterwards 
four  yolks  of  eggs,  and  two  spoonsful  of  whipt  cream  ; whip  the  four 
whites  very  firm  and  add  them  to  the  cream,  then  pour  it  into  the  crou- 
stades  which  should  be  left  in  the  moulds,  and  are  made  the  same  as  the 
petits  pates  a la  bechamel , but  they  must  be  baked  previously,  for  the 
souffle  requiring  less  time  than  the  paste,  it  would  not  otherwise  be  done 
enough;  when  done,  they  should  be  served  immediately  with  pounded  sugar 
over  them : for  the  various  flavours  see  the  different  articles  on  souffles. 

Talmouses  au  Sucre  et  au  Fromage  de  Viry — (Cheesecakes). 

Put  into  a stewpan  a pint  of  milk  and  two  ounces  of  fresh  butter ; 
when  it  boils,  fill  it  up  lightly  with  sifted  flour,  and  dry  it  two  or  three 
minutes  over  the  fire,  and  afterwards  change  the  stewpan  ; mix  with  it 
a small  Viry  (cream-cheese)  six  ounces  in  weight,  two  ounces  of  pounded 
sugar,  two  spoonsful  of  whipt  cream  and  a little  salt,  then  add  three  or 
four  eggs  as  may  be  necessary ; the  paste  should  not  be  softer  than  the 
pate  d choux  usually.  Make  nearly  a pint  of  flour  into  pdte  fine  (which 
see),  make  it  a little  firm,  roll  it  out  as  thin  as  possible,  and  cut  out 
thirty  small  round  sheets  two  inches  in  diameter;  in  the  centre  of  each 
sheet  place  a part  of  the  preparation,  of  the  size  of  a small  walnut, 
shaped  like  a pine-apple  ; then  form  each  talmouse  triangular,  by  turning 
up  the  edges  of  the  round  sheet  over  the  preparation,  so  that  it  is  held 
in  a kind  of  three-cornered  cup,  folding  each  corner,  so  that  the  tri- 
angle is  not  pointed ; egg  the  sides  and  top  of  the  cakes  slightly,  and 
put  them  into  a moderate  oven ; when  of  a fine  colour,  sift  pounded 
sugar  over  them,  and  serve:  if  you  have  not  the  Viry  cheese,  use  a fresh 
Neufchatel  or  two  spoonsful  of  good  whipt  cream. 

Talmouses  Ordinaires. 

Make  the  same  preparation  as  above,  but  instead  of  the  Viry  cheese, 
beat  two  fine  Neufchatels  in  a mortar,  or  six  ounces  of  BrieVheese  not 
too  salt,  and  two  spoonsful  of  whipt  cream  ; when  done,  serve  hot  with 
fine  sugar  sifted  over  them. 

Petits  Souffles  au  zeste  de  Citron—  (Small  Souffldes  flavoured  with 

Lemon  Peel). 

Put  in  a stewpan  two  ounces  of  potato  flour,  which  mix  with  a 
little  milk,  afterwards  add  three  half  pints  of  cream,  two  ounces  of  fresh 
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butter  and  a grain  of  salt ; boil  this  cream  on  a slow  stove,  stirring  it 
continually;  it  should  be  of  the  consistence  of  the  creme  jjatissiere  ; 
when  it  has  boiled  eight  minutes,  change  it  into  another  stewpan,  and 
work  in  four  ounces  of  pounded  sugar,  on  which  the  rind  of  a lemon 
has  been  rubbed,  and  two  whole  eggs  ; work  this  for  a minute,  and  then 
add  four  yolks ; sheet  twenty-four  plain  dariole  moulds  with  the  pate 
fine  (see  this  article) : fill  them  with  the  preparation,  and  put  them  in  a 
slow  oven ; when  of  a fine  colour,  glaze  them  with  very  fine  sugar  and 
serve;  they  may  also  be  flavoured  with  any  other  ingredient. 

Petits  Souffles  de  Riz  au  lait  d! Amandes — -(With  Rice  and  Milk  of 

Almonds). 

Pound  half  a pound  of  sweet,  and  one  ounce  of  bitter  almonds,  mix 
them  in  a pint  and  a half  of  milk  nearly  boiling,  and  squeeze  them  in  a 
tammy  to  extract  all  the  milk  from  them ; put  into  a stewpan  two 
ounces  of  the  finest  rice  flour,  and  mix  a small  quantity  of  the  almond 
milk  with  it,  without  leaving  any  lumps  in  it ; then  pour  in  the  rest  of 
the  milk  with  two  ounces  of  fresh  butter,  and  a grain  of  salt ; stir  it  over 
a gentle  fire  for  eight  minutes,  and  add  four  ounces  of  pounded  sugar, 
and  two  eggs ; work  all  these  well  together,  and  having  filled  the 
moulds,  strew  broken  sugar  over  them,  and  finish  as  above  ; any  flavour 
that  may  be  desired  must  be  procured  in  the  manner  directed,  for  the 
infusions  for  the  cremes  au  bain  Marie  or  the  souffles  for  entremets. 

Mirlitons  d la  Fleur  d' Orange — (Flavoured  with  Orange  Flowers). 

Put  two  yolks  and  two  whole  eggs  into  a basin,  with  four  ounces  of 
pounded  sugar,  three  ounces  of  sweet  macaroon  biscuits  broken,  half 
an  ounce  of  candied  orange-flowers  pounded,  and  a grain  of  salt ; stir 
these  for  a minute,  and  then  add  two  ounces  of  fresh  butter  made  warm  ; 
whip  the  whites  of  the  eggs  very  firm,  and  add  them  to  the  preparation ; 
sheet  thirty  tartlet-moulds,  half  an  inch  deep  and  two  inches  wide, 
(slightly  buttered)  with  puff  paste,  giving  it  twelve  rolls,  and  cutting 
the  sheets  with  a fluted  cutter  two  inches  and  a half  wide : when  the 
mirlitons  are  filled  with  the  preparation,  sift  sugar  on  them  rather 
thickly  through  a silk  sieve,  and  when  this  is  melted  strew  sugar  in 

grams  on  them ; bake  them  in  a slow  oven,  and  serve  either  hot  or 
cold. 

Mirlitons  aux  Avelines — (With  Filberts). 

Clean  four  ounces  of  filbert  kernels,  colour  them  over  the  fire  rather 
lightly,  and  when  cold  pound  them  with  a little  white  of  egg  that  they 
may  not  become  oily ; put  them  into  a small  basin  with  six  ounces  of 
pounded  sugar,  four  eggs,  and  a grain  of  salt ; when  well  mingled,  add 
two  ounces  of  fresh  butter  made  warm,  and  fill  the  moulds  prepared  as 
in  the  last  article ; sift  sugar  over  them,  and  bake  in  a slow  oven  ; serve 
hot,  and  of  a fine  colour. 

Mirlitons  aux  Pistaches — (With  Pistachios). 

Skin  and  pound  four  ounces  of  pistachios,  with  one  ounce  of  pre- 
served citron,  mix  five  ounces  of  pounded  sugar  with  it,  four  eggs,  two 
ounces  of  fresh  butter  made  warm,  and  a grain  of  salt ; finish  as  above. 
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Mirlitom  aux  Amandes — (With  Almonds). 

Skin  of  sweet  and  bitter  almonds  each  an  ounce,  dry  them  in  the 
oven,  pound  them  with  a little  white  of  egg  that  they  may  not  become 
oily,  mix  them  in  a basin  with  two  ounces  of  bitter  macaroon  biscuits 
broken,  five  ounces  of  pounded  sugar,  four  eggs,  and  a grain  of  salt ; 
when  well  mingled  add  two  ounces  of  butter  made  warm,  and  finish  as 
above. 

Mirlitons  au  zeste  de  Citron — (With  Lemon-Peel). 

Rub  a lemon  on  a lump  of  sugar,  scrape  it  off,  and  weigh  it  as  part 
of  that  which  is  necessary  for  the  operation,  and  finish  as  directed  for 
the  mirlitons  of  orange  flowers  : they  may  also  be  made  with  the  rind 
of  orange,  Seville  orange,  or  cedrata. 

Mirlitons  au  Chocolat — (With  Chocolate). 

Scrape  four  ounces  of  chocolate,  mix  it  with  three  ounces  of  sugar, 
three  ounces  of  sweet  macaroons  broken,  four  eggs,  two  ounces  of  butter, 
and  a grain  of  salt ; finish  as  usual. 

Mirlitons  d la  Marmalade  d’ Abricots — (With  Apricot  Jam). 

Fill  the  moulds  with  apricot  jam;  mask  it  with  chopped  almonds 
mixed  with  sugar  and  white  of  eggs ; glaze,  and  bake  them  of  a light 
colour. 

Fanchonettes  a la  Vanille — (Vanille-flavoured). 

Infuse  a stick  of  good  vanille  in  one  pint  and  a half  of  milk,  and  leave 
it  to  simmer  on  the  corner  of  a stove  for  a quarter  of  an  hour,  and  strain 
it  through  a napkin  ; put  it  in  a stewpan  with  four  yolks  of  eggs,  three 
ounces  of  pounded  sugar,  one  ounce  of  sifted  flour,  and  a grain  of  salt; 
mix  these  well,  and  add  by  degrees  the  infusion  of  the  vanille  ; boil  it 
over  a slow  fire,  stirring  it  continually  that  it  may  not  catch  ; sheet 
thirty  tartlet-moulds,  (as  for  the  Mirlitons ,)  and  fill  them  with  this 
preparation ; bake  in  a slow  oven,  and  when  they  are  baked  enough, 
that  the  puff  paste  is  of  a fine  colour,  take  them  from  the  oven  and  let 
them  cool;  whip  three  whites  of  eggs  very  firm,  and  mix  four  ounces  of 
pounded  sugar  with  them  for  a meringue  ; fill  up  the  centres  of  the 
tartlets  with  any  of  the  cream  that  remains,  and  cover  them  neatly  with 
the  meringue  ; on  each  fanchonette  place  a border  of  seven  small 
meringues,  (with  the  paper  funnel,)  and  one  in  the  centre  ; when  six 
are  done,  sift  sugar  through  a silk  sieve  equally  over  them,  and  place 
them  in  a slow  oven  ; when  of  a fine  red  colour  serve  them. 

Fanchonettes  au  Lait  d’ Amandes — (With  Milk  of  Almonds). 

Skin  and  pound  half  a pound  of  sweet,  with  one  ounce  of  bitter 
almonds  ; when  no  fragment  remains,  mix  a pint  and  a half  of  milk  nearly 
boiling  with  them ; squeeze  the  milk  through  a napkin,  and  finish  as  in 
the  last  article. 

Fanchonettes  au  Cafe  Molca — (With  Coffee). 

Roast  four  ounces  of  Mocha  coffee  over  a slow  fire,  continually 
stirring  it  that  it  may  receive  an  equal  colour ; throw  it  afterwards  into 
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one  pint  and  a half  of  boiling  milk,  cover  it  perfectly,  and  after  a 
quarter  of  an  hour’s  infusion  strain  through  a napkin  and  finish  as  above: 
if  with  chocolate,  scrape  four  ounces  of  vanille  chocolate,  suppress  two 
ounces  of  sugar,  and  proceed  as  before. 

Fanchonettes  au  Raisin  de  Corinthe—( With  Currants). 

Prepare  only  half  of  the  usual  mixture,  and  add  three  ounces  of 
currants  perfectly  washed  and  dried ; boil,  and  finish  as  before  ; when 
the  fanchonettes  are  pearled,  place  between  each  pearl,  and  at  the  top 
of  each,  a currant,  set  them  in  the  oven,  but  not  to  take  much  colour  ; 
pay  attention  to  their  baking,  as  the  pearls  should  be  kept  white. 

Fanchonettes  aux  Pistaches — (With  Pistaches). 

Skin  four  ounces  of  pistachio  kernels,  reserve  one  ounce  of  the  finest, 
and  pound  very  perfectly  the  remainder,  with  one  ounce  of  preserved 
citron,  and  to  these  add  one-half  of  the  cream  as  usually  prepared,  and 
with  the  other  half  fill  the  moulds  half  full.  When  they  are  baked  and 
again  cold,  fill  them  up  with  the  pistachio  cream,  and  meringue  them 
as  above,  laying  between  each  pearl  the  half  of  one  of  the  reserved  pis- 
tachios; bake  them  as  above,  and  serve  hot  or  cold : the  pistachio 
cream  is  not  baked,  that  it  may  retain  its  colour. 

Fanchonettes  aux  Avelines — (With  Filberts). 

Pound  four  ounces  of  filberts,  mix  them  in  one-half  the  quantity  of 
the  cream  usually  prepared,  and  finish  as  above. 

Fanchonettes  d> Abricots~(Wiih.  Apricots). 

Sheet  the  moulds,  and  fill  them  with  apricot  jam,  when  baked  and 
cold,  refill  them  with  the  same  jam,  and  finish  in  the  accustomed  manner : 
apple,  pear,  peach,  quince,  or  pine-apple  jam  may  be  thus  used. 

Tartelettes  d'Abricots — (Apricot  Tartlets). 

Boil  four  ounces  of  sugar  with  a pint  of  water  in  a small  preserving- 
pan,  and  dress  therein  twelve  halves  of  very  ripe  apricots  ; when  slightly 
boiled  take  them  up  with  a fork,  and  replace  them  with  another  twelve 
halves,  and  when  these  are  boiled,  take  them  up  as  before,  and  separate 
the  skins  from  all  of  them  ; strain  the  sugar  through  a napkin,  and 
reduce  it  to  a strong  syrup  ; make  half  a pound  of  flour  into  pate  fine 
(see  that  article)  a little  firm,  roll  it  out  one-twelfth  of  an  inch  in  thick- 
ness, fold  it  double,  and  cut  twenty-four  very  narrow  strings  ; unfold 
the  paste  afterwards,  and  cut  twenty-four  sheets  to  sheet  the  tartlet- 
moulds  ; roll  the  strings  singly  between  the  fingers  and  the  dresser,  and 
then  form  a sort  of  cord  by  twisting  two  together,  rolling  one  end  of 
the  strings  to  the  right,  and  the  other  to  the  left ; moisten  the  edges 
of  the  tartlet  to  fix  the  rolled  bands  round  it  like  a frame-work,  then 
put  into  each  of  them  a good  pinch  of  pounded  sugar,  and  one  of  the 
halves  of  the  apricots  with  the  kernel  side  downwards  ; bake  them  on  a 
baking- sheet  in  a quick  oven,  and  when  the  bottoms  are  of  a fine  yellow 
colour,  take  them  out,  pour  over  them  a spoonful  of  the  syrup,  and  in 
the  centre  fix  half  of  the  kernel  of  the  fruit ; peaches  are  also  thus 
prepared. 
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Tartelettes  de  Prunes  de  Reine  Claude — (Of  Greengages). 

Divide  thirty-six  plums  in  half,  and  take  away  their  kernels ; when 
the  tartlets  are  sheeted  as  above,  place  three  halves  previously  boiled  in 
the  syrup  in  each,  and  finish  as  above  directed;  eight  in  each  tartlet 
may  thus  be  used. 

Tartelettes  de  Cerises— (Of  Cherries). 

Take  the  stalks  and  kernels  from  one  pound  and  a half  of  cherries, 
boil  them  in  four  ounces  of  sugar,  but  without  water,  drain  the  cherries, 
and  finish  as  above,  masking  the  cherries  with  the  syrup. 

Tartelettes  de  Groseilles  vertes  ou  rouges — (Of  green  or  red  Goose- 
berries). 

Pick  a quart  of  small  green  gooseberries,  put  them  in  cold  water  over 
the  fire ; when  they  boil,  take  them  from  the  fire  and  drain  them  on  a 
sieve ; roll  them  in  a bason  with  four  ounces  of  pounded  sugar,  and 
fill  the  tartlets  arranged  as  usual ; bake  them  in  a quick  oven,  and  at 
the  time  of  serving,  mask  them  with  syrup  or  white  currant  jelly  made 
thin,  with  a little  boiling  water. 

Tartelettes  de  Groseilles  rouges  ou  blanches — (Of  red  or  white  Currants). 

Pick  one  pound  of  red  or  white  currants;  roll  them  in  a basin  with 
four  ounces  of  sugar,  proceed  as  in  the  last  articles ; masking  them 
when  done  with  jelly  from  the  juice  of  four  ounces  of  currants  reduced 
with  four  ounces  of  sugar,  rather  thin. 

Tartelettes  de  Fraises— (With  Strawberries). 

Pick  a small  basket  of  strawberries  (say  one  pound),  roll  them  in 
four  ounces  of  sugar,  and  fill  the  tartlets  with  them ; make  a light  jelly 
with  a handful  of  strawberries  infused  in  some  syrup,  strain  and  reduce 
it,  and  mask  the  tartlets  with  it : pine  strawberries  and  raspberries  are 
employed  in  this  manner. 

Tartelettes  de  Pommes  de  Rainette— (With  Apples). 

Turn  twelve  small  pippin  apples  very  round,  take  out  the  cores,  cut 
them  across  as  for  fritters,  boil  them  in  a pint  of  water  with  four  ounces 
of  sugar,  and  the  juice  of  a lemon ; when  done  enough,  drain  them  on  a 
sieve,  put  at  the  bottom  of  each  tartlet  a small  piece  of  apricot  jam, 
place  on  it  a slice  of  apple,  with  the  centre  filled  with  apricot  jam,  and 
bake  them  in  a sharp  oven  ; reduce  the  syrup  to  a jelly,  to  mask  the 
tartlets,  and  when  going  to  serve,  put  on  the  centre  of  each  apple  a fine 
cherry  or  grape  ; proceed  in  the  same  manner  with  pears,  qumces,  green 
apricots;  tartlets  of  apricots,  peaches,  plums,  cherries,  may  be  made 
without  boiling  the  fruit,  rolling  them  only  in  four  ounces  of  sugar; 
but  boiling  is  preferable. 

Timbal  de  Riz  au  Lait  d'Amandes— (Timbal  (a  kettle-drum)  of  Rice 

with  Milk  of  Almonds). 

Wash  in  lukewarm  water  three-quarters  of  a pound  of  Carolina  rice, 
put  it  in  cold  water  over  the  fire  to  boil,  and  then  strain  it  on  a siev[^ 
skin  and  pound  twelve  ounces  of  sweet  with  one  ounce  of  bitter  almonds, 
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when  perfectly  pounded,  mix  them  with  three  pints  of  boiling  milk, 
and  squeeze  them  through  a napkin  to  extract  the  milk  from  them.  Put 
the  rice,  the  milk,  six  ounces  of  pounded  sugar,  four  ounces  of  fresh 
butter,  and  a grain  of  salt  in  a stewpan,  and  when  boiling,  place  it  over 
some  live  cinders ; after  an  hour’s  slow  boiling  the  preparation  should 
form  a paste  somewhat  firm,  and  if  the  grains  of  rice  are  soft,  and  easy 
to  break  under  the  finger  (if  not,  add  another  quarter  of  a pint  of  milk), 
mix  with  it  four  ounces  of  bitter  macaroon  biscuits  broken  in  powder, 
two  eggs  and  four  yolks  ; mingle  them  well ; whip  the  whites  and  add 
them  "with  four  spoonsful  of  whipped  cream  into  the  rice,  and  fill  the 
timbale  with  it,  put  it  in  a quick  oven  to  bake  for  an  hour  and  a half, 
and  serve  immediately.  To  sheet  the  timbale , make  half  a pint  of  flour 
into  pate  fine  (See  Part  IV.)  and  roll  it  out  rather  thin,  cut  it  in  strips, 
and  roll  them  under  the  hands,  until  they  are  about  the  size  of  a small 
cord,  wetting  and  joining  the  ends  together,  so  as  to  form  one  continued 
line;  butter  a dome  mould  but  not  too  thick  (the  mould  should  be 
seven  inches  wide),  place  the  end  of  the  cord  in  the  centre,  and  work 
round  it  (like  the  shell  of  a snail)  up  to  the  top,  fill  it  with  the  rice,  and 
bake  as  directed : the  mould  may  be  sheeted  with  a thin  sheet  of  paste 
only;  the  rice  may  be  flavoured  with  vanille,  candied  orange-flowers, 
the  rind  of  a cedrata,  orange,  Seville  orange  or  lemon,  or  made  with 
sweet  almonds  only.  Again  : eight  ounces  of  beef  marrow  melted  slowly 
and  strained  through  a napkin  may  be  used  instead  of  butter,  to  form 
the  Timbale  a la  Moelle  ; and  proceed  also  as  above,  using  three-quar- 
ters of  a pound  of  filbert  kernels,  instead  of  swTeet  almonds,  for  the  Tim- 
bale cle  viz  au  lait  d^ave  lines. 


Timbale  de  Riz  au  Cafe  Moka — (With  Coffee). 

Roast  four  ounces  of  fine  Mocha  coffee,  and  as  soon  as  it  is  of  a fine 
colour,  put  it  into  three  pints  of  milk  nearly  boiling,  cover  it  closely  to 
infuse;  wash  and  blanch  three-quarters  of  a pound  of  Carolina  rice,  and 
strain  the  infusion  of  the  coffee  through  a napkin ; put  the  rice  (when 
blanched)  to  this  milk,  with  the  ingredients  as  named  in  the  last  article, 
and  the  process  is  throughout  the  same. 


Timbale  de  Riz  au  Cedrat  confit — (With  preserved  Citron). 

Dress,  as  in  the  preceding  articles,  three-quarters  of  a pound  of  rice 
with  three  pints  of  milk,  six  ounces  of  sugar,  and  four  ounces  of  fresh 
butter,  with  a grain  of  salt,  add  two  ounces  of  preserved  cedrata  cut  in 
fillets,  the  rind  of  a lemon  chopped  very  fine,  two  ounces  of  macaroon 
biscuits  in  powder,  two  eggs  and  four  yolks,  the  whole  well  mixed, 
whip  two  whites,  and  add  them  with  four  spoonsful  of  whipt  cream  to 
the  preparation,  which  finish  and  bake  as  before. 

Timbale  de  Riz  au  Raisin  de  Corinihe — (With  Currants). 

Dress  the  rice  as  above,  and,  when  boiled  enough,  add  six  ounces  of 
currants  well  washed,  four  ounces  of  bitter  macaroon  biscuits  broken, 
the  rind  of  a lemon  cut  in  small  fillets,  and  finish  in  all  respects  as  in 
the  preceding  articles  ; for  the  Timbale  au  raisin  muscat  use  six  ounces 
of  muscadel  raisins  stoned,  in  lieu  of  the  currants. 
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Timbale  de  Riz  aux  Pistaches — (With  Pistachio). 

Dress  the  rice  as  above  ; add  four  ounces  of  whole  pistachios  shinned, 
lialf  an  ounce  of  candied  orange- flowers,  one  ounce  of  preserved  citron 
cut  in  small  fillets,  four  ounces  of  broken  macaroon  biscuits,  two  eggs 
and  four  yolks,  then  whip  the  whites,  and  add  them  with  four  spoonsful 
of  whipt  cream. 


Timbale  de  Riz  aux  Marrons—(Wit\i  Chestnuts). 

Roast  in  the  cinders  thirty-six  fine  chestnuts,  skin  and  trim  off  all  the 
scorched  parts,  divide  each  in  four  equal  pieces,  and  put  them  to  the 
preparation,  made  (on  account  of  the  chestnuts)  with  only  eight  ounces  of 
rice,  three  pints  of  milk,  four  ounces  of  sugar,  five  ounces  of  butter,  a 
grain  of  salt,  four  yolks  of  eggs,  two  ounces  of  bitter  macaroon  biscuits, 
half  an  ounce  of  candied  orange-flowers  chopped  fine,  four  whites  of 
eggs  whipped,  and  four  spoonsful  of  whipped  cream  ; fill  the  timbale  and 
finish  as  usual. 


Timbale  de  Nouilles  aP  Orange— ( With  Nouilles  flavoured  with  Orange 

Peel). 

Make  a nouille  paste  of  eight  yolks  of  eggs  (see  Part  IV.),  boil  them 
in  a quart  of  boiling  milk,  and  add  six  ounces  of  sugar  on  which  the 
rind  of  an  orange  has  been  rubbed,  four  ounces  of  fresh  butter,  and  a 
grain  of  salt ; simmer  them  over  a slow  fire ; when  the  nouilles  are 
swollen  and  soft,  add  two  eggs  and  four  yolks,  two  whites  whipped,  and 
four  spoonsful  of  whipped  cream  ; when  well  mingled,  fill  the  timbale 
(sheeted  as  for  the  Timbale  au  lait  d' amandes),  and  bake  it  in  a sharp 
oven:  this  timbale  may  be  made  and  flavoured  with  any  of  the  articles 
named  for  the  Timbale  de  riz ; the  nouilles  alone  making  the  difference, 
but  less  milk  must  be  used,  as  the  rice  swells  more. 


Timbale  de  Vermicelle  aux  Citrons — (With  Vermicelli  and  Lemon 

Peel). 

Put  into  a stewpan  two  quarts  of  milk;  when  it  boils,  put  into  it 
ten  ounces  of  vermicelli  slightly  broken,  six  ounces  of  sugar,  on  which 
the  rind  of  a lemon  has  been  rubbed,  four  ounces  of  fresh  butter  and  a 
grain  of  salt;  when  the  vermicelli  is  perfectly  swelled,  add  four  ounces 
of  macaroon  biscuits  pounded,  two  eggs,  and  four  yolks,  stir  it  gently 
and  mix  with  it  two  whites  of  eggs  whipped,  and  four  spoonsful  of 
whipped  cream : have  the  timbale  mould  sheeted  as  before ; put  the 
preparation  into  it ; bake  it  and  serve  as  above  directed ; if  for  a ver- 
micelli cake,  line  the  mould  with  bread  crumbs,  which  is  the  only  dif- 
ference : the  timbale  of  semolina  is  prepared  the  same  way,  using  eight 
ounces  of  it;  as  also  of  sago,  using  ten  ounces  of  it;  and  of  potato 
flour  also. 

Timbale  de  Pommes  de  Terre  au  Zeste  de  Rigarades — (Of  Potatoes 

flavoured  with  Seville  Orange  Peel). 

Roast  in  the  cinders  twenty-five  potatoes,  skin  and  trim  off  all  the 
scorched  parts,  leaving  nothing  but  the  hearts  of  the  potatoes  ; weigh 
two  pounds  of  them,  and  pound  them  with  four  ounces  of  fresh  butter, 
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six  ounces  of  pounded  sugar,  four  ounces  of  bitter  macaroons,  and  a 
grain  of  salt ; when  perfectly  pounded,  add  two  eggs,  four  yolks,  one 
ounce  of  candied  orange-flowers  chopped,  two  whites  of  eggs  whipped,  and 
four  spoonsful  of  whipped  cream  ; work  this  mixture  well,  take  it  from  the 
mortar,  put  it  in  the  timbale , and  give  it  an  hour  and  a half  bakino-  in  a 
quick  oven  ; for  the  gateau  de  pommes  de  terre , glaze  the  mould  instead 
of  sheeting  it ; the  timbales  of  vermicelli,  semolina,  sago  or  potatoes 
may  be  made  with  the  addition  of  raisins,  currants,  pistachios,  bitter  and 
sweet  almonds,  filberts,  the  rind  of  orange,  lemon,  Seville  orange,  &c.„ 
following  the  process  directed  for  each  of  the  timbales  of  rice. 


Gateau  de  Riz  aux  Rognons — (Rice  and  Veal  Kidney  Cake). 

Take  a cold  roasted  veal  kidney,  and  remove  the  small  fibres  within 
it,  chop  it  small  and  mix  it  with  any  of  the  preparations  described  for  the 
preceding  timbales ; you  may  if  you  wish  suppress  the  raisins,  or  the 
pistachios,  if  the  preparation  is  as  directed  for  either  of  these  articles; 
but  these  fruits  agree  well  with  the  small  pieces  of  the  kidney,  and 
render  the  entremets  more  agreeable  ; butter  the  mould  lightly,  and 
strew  bread  crumbs  within  it,  pour  in  the  mixture,  and  bake  it  as  the 
timbale  i or  in  place  of  bread  crumbing  the  mould,  it  may  be  glazed 
with  fine  sugar,  as  directed  for  Savoy  biscuits,  and  the  colour  is  clearer, 
but  it  is  more  dangerous  in  the  baking  : the  only  difference  between  the 
gateau  and  the  timbale  is,  that  the  latter  is  sheeted  with  fine,  and 
the  mould  for  the  former  is  strewed  with  bread  crumbs. 


Gateau  de  Pithiviers  aux  Avelines — (Pithiviers  (a  town  in  France,) 

Cake  with  Filberts). 

Skin  and  perfectly  pound  eight  ounces  of  filbert  kernels,  to  which  add 
six  ounces  of  pounded  sugar,  four  ounces  of  fresh  butter,  two  ounces  of 
bitter  macaroon  biscuits,  four  yolks  of  eggs,  and  a grain  of  salt;  the 
whole  well  beaten,  add  four  spoonsful  of  whipped  cream  ; make  half  a pint 
of  flour  into  puff  paste,  roll  it  eight  times ; divide  it  in  two  parts,  one 
pait  being  two-thirds  of  the  whole:  roll  it  out,  and  cut  it  round,  nine 
inches  in  diameter;  fold  up  the  trimmings  with  the  other  piece,  and  roll 
it  out  round,  seven  inches  wide,  lay  it  on  a baking  sheet,  wet  the  edges 
of  it,  and  spread  the  preparation  on  it  very  even,  leaving  about  the 
breadtn  of  a finger  round  the  edge  of  the  sheet;  then  cover  the  prepa- 
ration carefully  with  the  larger  sheet,  which  press  all  round,  to  stick 
close  to  the  other  sheet,  to  prevent  the  preparation  escaping  during  the 
baking;  notch  round  the  edge  with  the  point  of  a knife,  and  on  the  top, 
having  egged  it,  trace  a rose  or  star,  &c. ; put  it  in  a quick  oven,  and 
when  coloured,  draw  it  near  the  mouth,  that  the  paste  may  be  done 
enough  without  being  too  highly  coloured  ; after  three-quarters  of  an 
hour  baking  (which  is  necessary  that  the  paste  may  become  crisp, 
otherwise  these  cakes  are  not  good  eating),  sift  pounded  sugar  over  it, 
and  glaze  with  a salamander,  or  serve  without  glazing.  In  the  same  man- 
ner seven  ounces  of  sweet,  and  one  ounce  of  bitter  almonds  (pounded 
with  a little  white  of  egg  to  prevent  them  becoming  oily)  may  be  prepared 

for  the  gateau  de  pithiviers  aux  amandes  ameres:  do  not  glaze,  but, 
when  cold,  sift  sugar  over  it. 
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Gateau  de  Pithiviers  ait  Cedrat — (Flavoured  with  Citron  Peel). 

Pound  half  a pound  of  sweet  almonds,  add  to  them  five  ounces  of 
sugar,  on  which  the  rind  of  a cedrata  has  been  rubbed,  four  ounces  of 
fresh  butter,  one  ounce  of  preserved  citron  cut  in  fillets,  two  ounces  of 
bitter  macaroon  biscuits,  a grain  of  salt,  four  yolks  of  eggs,  and  four 
spoonsful  of  whipt  cream  ; finish  as  above. 

Gateau  de  Pithiviers  a la  fteur  d' Orange  pralinee — (With  Orange- 

Flowers  Candied). 

Pound  eight  ounces  of  sweet  almonds,  add  six  ounces  of  sugar,  four 
ounces  of  butter,  two  ounces  of  bitter  macaroons,  one  ounce  of  candied 
orange-flowers  chopped,  a grain  of  salt,  four  yolks,  and  four  spoonsful 
of  whipped  cream;  finish  as  above. 

Gateau  de  Pithiviers  au  raisin  de  Corinthe  — (With  Currants). 

Pound  half  a pound  of  almonds ; add  four  ounces  of  sugar,  four 
ounces  of  butter,  four  ounces  of  currants  well  picked  and  washed,  two 
ounces  of  bitter  macaroons,  a grain  of  salt,  lour  yolks  of  eggs ; mix 
these  well,  and  add  four  spoonsful  of  whipped  cream ; finish  as  above  : 
for  the  gateau  au  raisin  muscat , replace  the  currants  with  lour  ounces 
of  raisins  stoned  ; finish  as  usual. 

Gateaux  de  Pithiviers  aux  quatre  Frui  ts — - (With  the  flavour  of  four 

Fruits). 

Rasp  on  a lump  of  sugar  a fourth  part  of  the  rind  from  the  half  of  a 
lemon,  the  same  from  a Seville  orange,  a cedrata  and  a sweet  orange  ; 
complete  with  this  and  other  sugar,  the  weight  of  six  ounces ; the 
other  ingredients  are  as  before,  with  the  usual  preparations. 

Gateau  de  Pithiviers  aux  Rognons — (With  Yeal  Kidney). 

Chop  small  the  half  of  a cold  roast  veal  kidney,  and  with  the  rind  of 
a lemon  chopped,  mix  it  with  the  ingredients  as  above,  which  prepare 
and  bake  in  the  customary  manner. 

Gateaux  de  Pithiviers  d la  Moelle  et  d la  Vanille — (With  Marrow  and 

Vanille). 

Chop  fine  four  ounces  of  beef  marrow,  mix  it  with  eight  ounces  of 
pounded  almonds : six  ounces  of  sugar  with  which  a stick  of  vanille  has 
been  pounded  and  sifted,  two  ounces  of  macaroons,  a grain  of  salt,  four 
yolks  of  eggs,  four  spoonsful  of  cream  whipt,  and  follow  the  process 
described  above. 


Gateau  de  Pithiviers  A ng  lo- Fra  mats . 

Put  into  a stewpan  eight  ounces  of  pounded  almonds,  four  ounces  of 
beef  marrow7,  chopped  very  fine,  two  ounces  of  pounded  sugar,  two 
ounces  of  bitter  macaroons,  two  ounces  of  currants,  as  many  raisins, 
one  ounce  of  citron  chopped,  half  an  ounce  of  candied  orange-flowers,  a 
grain  of  salt,  four  yolks  of  eggs,  a glass  of  good  sherry,  and  a quarter  of 
a nutmeg  grated ; blend  these  well,  roll  out  the  paste  as  before,  but  on 
the  edge  of  the  bottom  sheet  lay  a small  thin  band,  in  the  way  directed 
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for  the  tourte  d! 'entremets  (which  see),  that  the  liquid  from  the  prepara- 
tion may  be  retained  during  its  baking  ; fill  it  with  the  preparation,  and 
cover  it  as  the  above ; bake  and  finish  as  usual. 

Gateau  Anglo-Frangais  aux  Pistaches  et  aux  Avelines. 

Pound  six  ounces  of  filbert  kernels,  mix  them  with  six  ounces  of 
sugar  pounded,  four  ounces  of  fresh  butter,  two  ounces  of  bitter  maca- 
roons, half  an  ounce  of  candied  citron,  a good  pinch  of  candied  orange- 
flowers,  half  of  a stick  of  vanille  chopped  fine,  four  yolks  of  eggs,  a 
glass  of  Madeira  wine,  a quarter  of  a nutmeg  grated,  and  a grain  of 
salt ; the  whole  well  mingled,  add  four  ounces  of  whole  pistachios,  and 
finish  as  before. 

Gateaux  Fourres  de  Creme  au  Cafe  Moka — (Cakes  filled  with  Coffee 

Cream). 

Having  formed  a round  sheet  of  paste,  nine  inches  in  diameter, 
moisten  the  edges,  and  lay  on  it  a small  band,  half  an  inch  wide,  and 
one-third  of  an  inch  thick  ; pour  into  this  cake  the  creme  jjatissiere  au 
cafe  Moka  (which  see),  and  finish  the  cake  as  those  above  ; the  gateaux 
fourres  may  be  filled  with  any  of  the  cremes  patissieres  described,  or 
with  any  of  the  preparations  used  for  the  timbales  of  rice,  vermicelli, 
chestnuts,  &c.,  one-half  of  the  preparation  sufficing. 

Gateaux  Fourres  de  Marmalade  de  Peches — (With  Peach  Marmalade). 

The  cake  being  formed  as  above,  but  without  the  band  (which  is  all 
the  difference),  fill  it  with  peach  marmalade  : the  marmalade  of  apricots, 
quinces,  pears,  apples,  pine-apples,  gooseberries,  &c.  are  made  the 
same,  glazing  the  cakes  in  the  oven,  or,  when  cold,  sifting  sugar  over 
them. 

Gateaux  Fourres  d la  d' Artois — (The  Title  of  one  of  the  Royal 

Family  of  France). 

Mix  four  spoonsful  of  apricot  jam,  with  four  spoonsful  of  apple 
marmalade,  add  two  spoonsful  of  butter  made  warm,  mingle  them,  and 
finish  the  cake  as  before. 

Gateaux  Fourres  d la  Parisienne — (Parisian  fashion). 

Peel  and  quarter  twelve  pippin  apples  that  are  ripe,  boil  them  until 
half-done  only,  over  a slow  fire,  with  four  ounces  of  fresh  butter,  four 
ounces  of  pounded  sugar,  on  which  the  half  of  a lemon  or  orange  has 
been  rasped ; when  the  apples  are  again  cold,  make  a sheet  of  paste, 
the  same  as  for  the  gateaux  de  creme  au  cafe , with  a band,  and  range  the 
apples  within  it,  preserving  the  quarters  that  are  the  most  entire,  to  lay 
at  the  top,  forming  a dome  : roll  out  a sheet  of  puff  paste,  and  having 
wetted  the  top  ol  the  band,  cover  it  with  the  sheet,  that  the  cake  may 
resemble  the  tourte  d* entree  ; press  it  down  on  the  band  to  join  them 
together,  but  not  so  as  to  press  it  out : egg  the  surface  of  the  cake  with 
white  of  egg,  and  strew  on  it  sugar  in  grains,  as  also  pounded  sugar, 
and  mask  it  perfectly  ; put  it  to  bake  for  an  hour  in  a slow  oven,  that  the 
paste  may  be  thoroughly  done ; serve  it  hot,  and  of  a good  colour. 
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Gateau  a la  Parisienne  aux  Pommes  et  au  Raisin*— ( With  Apples 

and  Currants). 

Peel  and  quarter  twelve  pippins,  cut  each  quarter  in  four  pieces, 
sautez  them  in  a stewpan,  with  four  ounces  of  fresh  butter,  two  ounces 
of  sugar,  on  which  half  the  rind  of  an  orange  has  been  rubbed,  two 
spoonsful  of  apricot  jam,  and  four  ounces  of  currants  well  washed ; 
simmer  over  a slow  fire,  for  ten  minutes,  and  leave  it  to  cool ; finish  the 
cake  as  the  last,  egging  it  only,  without  putting  any  broken  sugar  over 
it ; bake  it,  and  when  thoroughly  done,  leave  it  to  cool ; whip  two 
whites  of  eggs  very  firm,  and  mix  three  ounces  of  pounded  sugar  with 
them,  with  which  mask  the  top  of  the  cake,  and  sift  fine  sugar  over  it ; 
when  this  is  melted,  strew  on  the  dome  only  sugar  in  grains  mixed  with 
currants,  w7ashed  and  dried ; form  round  the  dome,  or  rather  on  the 
band,  a border  of  small  meringues,  mask  them  with  fine  sugar,  and  give 
them  a fine  bright  colour  in  the  oven  -3  serve  on  leaving  the  oven  ; for 
the  gateau  au  raisin  muscat , use  six  ounces  of  raisins  instead  of  the 
currants. 

Gateau  a la  Parisienne  aux  Pommes  et  Pistaches — (With  Apples  and 

Pistachios). 

Skin  and  divide  as  above  twelve  pippins,  sweat  them  the  same,  with 
two  ounces  of  butter,  four  ounces  of  sugar,  on  which  the  rind  of  half  a 
lemon  has  been  rubbed,  three  ounces  of  whole  pistachios  skinned,  and 
two  spoonsful  of  apricot  jam  ; when  the  preparation  is  cold,  finish  the 
cake  as  above ; masking  it  the  same,  and  placing  round  the  edge  a 
border  of  small  meringues ; sift  fine  sugar  over  them,  and  strew  on  the 
dome  sugar  in  grains,  and  pistachios  cut  in  six  pieces,  mixed  together, 
and  place  a pistachio  in  the  centre  of  each  meringue  ; bake  the  cake  in 
a slow  oven,  and  serve  of  a fine  bright  colour.  In  this  manner  may 
also  be  made  cakes  of  pears  of  all  kinds,  quinces,  and  other  apples : 
this  cake  can  receive  the  form  of  a hedgehog  (en  herisson  aux  pistaches) , 
by  cutting  four  ounces  of  pistachios,  in  four  fillets  each,  and  when  the 
cake  is  covered  with  the  meringue,  the  fillets  are  stuck  regularly  over  it, 
and  the  cake  dried  only,  that  it  may  be  kept  white. 

Gateau  a la  Parisienne  aux  Abricots. 

Peel  fifteen  ripe  apricots,  quarter  them,  and  toss  them  up  without 
putting  them  over  the  fire,  with  two  ounces  of  butter  warmed,  four 
ounces  of  fine  sugar,  on  which  the  bloom  of  a lemon  has  been  rubbed  ; 
break  the  stones,  skin  and  divide  the  kernels,  which  mix  with  the  fruit; 
then  arrange  them  carefully  in  the  cake,  which  must  be  prepared  and 
finished  as  the  preceding ; proceed  in  the  same  manner  with  peaches 
and  nectarines,  plums  of  all  kinds,  cherries,  strawberries,  currants  and 
gooseberries. 

Flan  de  Pommes  au  Benrre  et  au  Ce  dr  at—  (Flan  of  Apples  with  Butter 

and  Citron). 

Pare  and  quarter  twelve  fine  pippins,  put  them  in  a stewpan  with  four 
ounces  of  butter,  four  ounces  of  sugar,  on  which  half  a lemon  has  been 
rubbed,  simmer  them  until  half-done,  and  leave  them  to  cool ; during 
this  lime,  mix  a pint  of  flour  into  fate  fine , rather  firm  (see  that 
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article),  work  it,  and  roll  it  out,  eleven  inches  in  diameter  ; then  build 
up  the  sides  of  the  sheet,  two  inches  in  height,  which  will  leave  the  fan 
seven  inches  broad,  set  it  on  a small  baking-sheet,  pinch  and  give  it  a 
neat  decoration  round  the  sides  ; place  the  apples  that  are  most  done  at 
the  bottom,  pour  upon  them  the  syrup  in  which  the  apples  were  passed, 
and  lay  neatly  on  the  top  the  twenty-tour  quarters  that  were  reserved  ; 
put  a band  of  buttered  paper  round,  and  set  it  in  a quick  oven  for  three- 
quarters  of  an  hour;  take  off  the  paper,  wet  the  crust,  and  sift  sugar 
on  it,  which  glaze  with  the  salamander;  when  serving,  mask  it  with 
some  spoonsful  of  apple,  apricot,  or  currant  jelly,  or  simply  with  a 
sugar  syrup,  and  serve  hot ; if  for  cold,  put  no  butter  in  it : with  peaches, 
nectarines,  and  apricots,  proceed  in  the  same  manner. 

Flan  de  Pornnes  a la  Portugaise — (Of  Apples,  Portuguese  manner). 

Take  thirty  apples,  remove  the  cores  from  ten  of  an  equal  size,  turn 
them  round,  and  dress  them  in  a light  syrup  of  six  ounces  of  sugar 
(but  leave  them  somewhat  firm)  ; peel  and  cut  small  the  remaining 
apples,  and  melt  them  in  the  syrup  the  whole  apples  were  done  in ; 
chop  and  add  the  half  of  the  rind  of  an  orange,  and  stir  the  apples  con- 
tinually, that  they  may  mot  catch ; when  boiled  to  a firm  marmalade, 
rub  them  through  a sieve,  and  add  two  spoonsful  of  apricot  jam  to  them  ; 
build  a crust  as  in  the  last  article,  but  higher;  put  four  spoonsful  of 
the  marmalade  into  the  flan,  place  on  this  the  turned  apples,  the  cores 
being  filled  with  apricot  jam  ; fill  up  the  fan  with  the  remaining  mar- 
malade, but  so  arranged  as  not  totally  to  hide  the  whole  apples  ; set  the 
fan  in  a quick  oven  for  three-quarters  of  an  hour,  with  a buttered  paper 
round  it ; then  glaze  it  as  above,  and  when  serving,  hot  or  cold,  mask  it 
with  some  spoonsful  of  apple  jelly,  apricot,  or  quince  jam,  or  syrup  of 
cherries  ; on  the  centre  of  each  apple  place  a preserved  cherry  or  green 
grape ; proceed  in  the  same  manner  with  all  other  apples  or  pears  in 
general ; two  ounces  of  butter  may  be  added  to  the  marmalade. 

Flan  auoc  Cerises  de  Montmorency — (Of  Cherries). 

Take  the  stalks  from  three  pounds  of  cherries,  put  them  in  a pre- 
serving pan  with  twelve  ounces  of  sugar,  when  nearly  done,  drain  them 
on  dishes,  pass  the  syrup  through  a silk  sieve,  and  reduce  it  to  the 
point,  which  is  easily  known  by  its  attaching  itself  to  the  fingers  ; 
then  put  to  it  one-fourth  of  the  cherries,  with  the  juice  that  has 
drained  from  them,  reduce  it  again  until  it  forms  la  nappe  (falls  in 
sheets  from  the  spoon),  and  take  it  off;  th  a fan  being  ready,  as  usual, 
put  into  it  the  drained  cherries  ; set  it  in  a quick  oven,  and  after  three- 
quarters  of  an  hour  baking,  wet  and  glaze  it  as  directed  above ; when 
serving,  lay  on  the  top  the  cherries  that  are  boiled  in  the  sugar,  with 
the  syrup  ; bigaroons  and  other  cherries  may  be  thus  dressed. 

Flan  de  Prunes  de  Reine  Claude — (With  Greengages). 

Separate  in  half  fifty  firm  plums,  roll  forty  of  them  in  four  ounces 
of  sugar,  build  a flan  three  inches  high,  and  lay  the  forty  plums  as 
close  as  possible  within  it,  surround  with  paper,  and  bake  as  usual  ; 
whilst  in  the  oven,  boil  the  remaining  plums  in  a quarter  of  a pound  of 
sugar  and  a little  water;  drain  and  reduce  the  syrup  as  in  the  last 
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article  ; be  careful  that  the  plums  do  but  blanch  in  the  syrup,  and  are 
kept  whole ; other  plums  may  be  thus  dressed,  always  reserving  some 
for  the  top. 

Flan  (VAbricols  glaces — (With  Apricots) 

Is  the  same  process  as  above,  using  thirty  apricots  ; nectarines  and 
peachessare  the  same. 

-a-  ti 

Flan  de  Creme  patissiere — (With  Cream  or  Custard). 

The  jlan  being  built  as  above,  surround  it  with  paper  four  inches 
high,  and  fill  it  with  a good  creme  patissiere  (see  that  article),  but  not 
putting  so  much  butter  to  it ; after  three-quarters  of  an  hour’s  baking, 
take  off  the  paper,  and  glaze  the  crust,  throw  fine  sugar  on  the  top  of 
the  cream,  and  glaze  it  with  the  salamander ; any  of  the  preparations 
under  the  title  of  creme  patissiere  may  be  used  for  the  jlans  ; as  also, 
the  one-half  of  the  preparations  under  the  title  of  timbales  of  rice,  ver- 
micelli, sago,  &c.  : again,  the  preparations  for  the  talmouses , darioles , 
ramequins , the  flans  Suisse , and  Milanaise  may  be  employed;  and  by 
baking  the  crust  separately,  it  may  afterwards  be  filled  (but  only  half 
way  up)  with  the  preparations  for  souffles  or  fondus  (see  the  articles 
required). 


Tourte  d'Abricots  glaces— -(Apricot  Tart). 

Make  a tourte  as  directed  for  the  gateaux  fourres  (see  that  article), 
placing  also  the  band  of  puff  paste,  but  larger  and  thicker,  and  bringing 
one  end  over  the  other  at  least  two  inches,  that  a bad  effect  may  not 
be  created  by  the  baking,  and  cutting  those  ends  with  a slope  or  bias 
at  the  joint,  that  it  may  not  be  thicker  than  the  other  parts ; wet  the 
joint  with  egg,  to  cause  it  to  adhere  closely  together,  and  by  the  same 
means  fix  the  remainder  of  the  band ; strew  fine  sugar  at  the  bottom  of 
the  tart,  and  lay  in  it,  in  a circle,  twenty-four  quarters  of  apricots,  which 
have  been  tossed  up  with  four  ounces  of  pounded  sugar  (be  careful  that 
no  sugar  falls  upon  the  band,  as  it  would  blacken  in  baking)  ; egg  the 
top  of  the  band,  and  set  it  in  a quick  oven;  after  ten  minutes,  observe 
if  the  band  rises  equally,  if  not,  detach  quickly,  with  a knife,  the  part 
that  is  compressed,  and  replace  it  in  the  oven,  when  done,  sift  sugar 
over  the  tart,  and  glaze  with  the  salamander ; boil  afterwards,  with  four 
ounces  of  sugar  and  half  a pint  of  water,  eight  of  the  reddest  and 
ripest  apricots  ; drain  them  on  dishes,  take  off  their  skins,  and  reduce 
the  syrup  to  a jelly  : break  the  stones,  skin  the  kernels,  place  the  apricots 
neatly  in  a circle,  with  their  reddest  sides  outwards,  place  the  kernels  also, 
but  do  not  mask  with  the  syrup  till  the  moment  of  serving : proceed  in  this 
manner  for  the  tourtes  of  fruits  in  general,  filling  the  tourte  with  one-half 
of  the  fruit  and  dressing  the  other  half  in  syrup  to  lay  on  the  top.  The 
bands  can  be  formed  without  joints  thus  ; roll  out  the  paste  ten  or 
twelve  inches  square,  lay  on  it  a stewpan  cover  seven  inches  wide,  cut, 
and  flute  the  paste  of  the  size  of  the  cover ; then  take  a smaller  cover  two 
inches  less,  cut  the  paste,  leaving  the  band  one  inch  wide  ; fold  it 
double,  the  easier  to  fix  it : this  mode  is  preferable,  as  being  more  secure 
than  the  joined  bands. 
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Vol  au  vent  garni  de  Peches— (Vol  au  vent  of  Peaches). 

Prepare  a vol  au  vent  as  directed  in  the  second  article  for  puff  paste 
(see  Part  IV.)  ; clean  it  out,  and  replace  it  for  some  minutes  in  the  oven 
to  dry,  sift  sugar  round  and  upon  it,  and  glaze  with  a salamander  ; take 
eighteen  ripe  peaches,  cut  them  in  halves,  boil  them  in  a syrup  of  six 
ounces  of  sugar,  drain,  peel,  and  place  neatly  in  the  vol  au  vent  the  twelve 
pieces  that  are  least  coloured,  and  on  those  place  the  remaining  pieces 
with  the  kernels  here  and  there  ; at  the  moment  of  serving  mask  it  with 
the  syrup  reduced  as  usual : this  mode  of  serving  fruit  in  a vol  au  vent 
is  excellent ; but  there  is  a difficulty  in  baking  the  vol  au  vent , for  if 
emptied  before  it  is  perfectly  done,  it  will  fall  immediately  ; and  on  the 
other  hand,  if  it  be  too  much  done,  it  is  not  easy  to  glaze  it.  The  vol 
au  vent  may  be  served  with  every  variety  of  fruit  prepared  as  above,  but 
the  humble  tourte  d’entre  is  preferable. 

Tourte  de  Marmalade  d'Abricots  pralines— (Tourte  with  Apricot 

Marmalade  and  Filberts). 

Make  the  bottom  of  this  tourte  as  directed  for  the  tourte  d'Abricots 
(which  see)  ; cut  another  sheet  very  thin,  and  cut  it  according  to  your 
idea  (in  a kind  of  open  work)  ; spread  a pot  of  apricot-jam  on  the 
bottom  sheet  to  within  two-thirds  of  an  inch  of  the  edge,  which  moisten, 
and  lay  the  cut  sheet  upon  the  jam,  and  press  it  round  that  it  may 
adhere  to  the  under-sheet ; egg  slightly  the  paste  which  covers  the  jam 
only  ; throw  upon  it  two  ounces  of  filbert  kernels  chopped  fine  and 
mingled  with  two  ounces  of  sugar  and  the  eighth  part  ol  the  white  of 
an  egg;  afterwards  wet  the  tourte  all  round,  and  lay  on  it  a band  as 
described  before  (see  Tourte  d' Abricots')  ; egg  the  top  of  it,  and  put  the 
tourte  in  rather  a quick  oven ; if  the  kernels  become  too  quickly 
coloured,  cover  them  with  a doubled  sheet  of  paper ; when  done,  glaze 
the  tourte  as  usual ; if  filberts  are  not  approved  of,  decorate  the  tart 
thus ; roll  out  a very  thin  sheet  of  puff  paste,  flour  it  and  double  it,  cut 
it  in  small  strings  one-sixth  of  an  inch  wide,  and  lay  those  strings  across 
the  tart,  forming  small  diamonds,  press  their  ends  on  the  edge  of  the 
tart  previously  egged  ; the  strings  must  be  nine  or  ten  inches  long  : all 
sorts  of  preserved  fruits  may  be  thus  disposed. 

Tourte  a la  Moelle  pralinee — (With  Marrow  and  Filbert  Kernels 

baked). 

Having  formed  the  tart  with  a band,  as  for  the  tourtes  for  fruits, 
fdl  this  with  a good  creme  patissiere  with  beef  marrow  (see  that 
article)  ; strew  upon  the  cream  two  ounces  of  filbert  kernels  chopped  and 
mixed  with  two  ounces  of  sugar  and  a little  white  of  egg  ; egg  the  top 
of  the  band  lightly ; bake,  and  serve  as  usual. 

Tourte  auv  Rognons  de  Veau  et  aux  Pistaches — (With  Veal  Kidney 

and  Pistachios). 

Chop  small  a cold  veal  kidney,  having  removed  all  the  fibrous  parts ; 
mix  the  size  of  an  egg  of  the  fat  with  it,  which  then  mingle  in  the 
quantity  of  the  cream  described  under  the  title  of  Creme  Patissiere  au 
Citron  (see  that  article),  with  the  addition  of  two  ounces  of  pistachio 
kernels  skinned,  and  a spoonful  of  sugar ; egg,  and  bake  as  usual ; 
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serve  hot.  The  cream  may  be  masked  with  almonds  as  above,  or  served 
without  the  pistachios. 


Tourte  de  Creme  aux  Epmards  et  Pralinee — (With  a Cream  with 

Spinach  and  Filbert  Kernels). 

Pick,  wash,  and  blanch  two  large  handsful  of  freshly-gathered  spinach, 
chop  it  very  fine,  put  it  in  a stewpan  with  three  ounces  of  fresh  butter 
over  a moderate  fire,  stirring  it  continually  till  it  dries,  add  four  spoons- 
ful of  creme  jjatissiere , a gill  of  double  cream,  three  ounces  of  pounded 
sugar,  two  ounces  of  bitter  macaroons  pounded,  a pinch  of  candied 
orange-flowers,  and  a grain  of  salt  ; mix  the  whole,  and  put  it  in  a tourte , 
formed  as  directed  for  Tourte  d’dbricots  (which  see)  ; mask  the  top  of 
the  tart  with  filbert  kernels  prepared  as  above ; finish,  and  serve  as 
usual : this  tourte  with  spinach  may  also  be  made  with  the  kidney  or 
marrow  added  ; the  cream  also  is  sometimes  rubbed  through  the  tammy; 
any  of  the  cremes  patissieres  described  may  also  be  used,  proceeding  as 
above  directed,  and  if  it  may  be  wished  to  serve  them  as  tourtes  soufflees , 
add  three  whites  of  eggs  whipped,  and  serve  immediately  on  leaving  the 
oven. 


Tourte  de  Creme  ti  la  maniere  Anglaise — (With  a Custard,  English 

manner). 

Prepare  the  tourte  as  usual,  make  half  of  the  preparation  of  the 
ordinary  creme  patissiere , but  rather  firm,  mix  witli  it  two  ounces  of 
currants  washed,  two  ounces  of  raisins  stoned,  one  ounce  of  preserved 
citron  cut  in  dice,  half  an  ounce  of  candied  orange-flowers,  half  of  the 
rind  of  a lemon  rubbed  on  a lump  of  sugar,  the  quarter  of  a nutmeg 
grated,  and  a glass  of  sherry ; when  well  mingled  fill  the  tourte  and 
finish  as  usual 


Petits  Gateaux  aux  Pistaches  glaces— -(Small  Cakes  with  Pistachios 

glazed). 

Give  four  rolls  to  some  trimmings  of  puff  paste,  if  you  have  them, 
otherwise  make  a pint  of  flour  into  puff  paste,  but  not  too  light,  give  it 
ten  rolls ; roll  it  as  thin  as  possible  in  two  equal-sized  sheets,  about 
thirteen  inches  long  and  eight  inches  wide  ; wet  a baking  sheet  slightly 
that  is  large  enough  to  hold  one  of  the  sheets,  which  lay  upon  it,  and 
upon  the  sheet  spread  some  creme  patissiere  aux  jnstaches  (which  see); 
when  cold,  spread  it  very  even,  and  leave  half  an  inch  at  the  edge 
without  any,  which  egg,  and  folding  the  other  sheet  round  the  rolling- 
pin,  begin  by  fixing  it  to  the  wetted  edge,  gradually  unrolling  it:  cover 
thus  the  preparation,  pressing  the  edges  together  to  retain  the  cream 
during  its  baking;  egg  the  top  lightly,  and  with  the  point  of  a knife 
make  a straight  line  in  the  centre  of  the  sheet,  but  not  too  deep,  lest  the 
sheet  divide  there ; trace  three  other  lines  on  each  side  of  the  first,  one 
inch  and  a half  apart:  then  trace  another  line  across  the  centre,  and  one 
other  on  each  side  of  it,  three  inches  apart,  thus  making  twenty-four 
small  cakes  of  the  same  exact  size;  put  them  in  a sharp  oven,  and  when 
the  bottom  is  of  a fine  red  colour,  sift  sugar  on  the  top,  and  glaze  in  the 
usual  manner;  when  they  are  cold,  divide  them  by  the  lines  described, 
and  trim  them;  they  may  be  formed  in  diamonds,  or  round,  or  in  half 
moons,  tracing  them  with  a knife,  after  having  marked  them  with  the 
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patty  cutter  (reversed)  ; to  make  them  with  filberts  or  almonds,  chop 
three  ounces  of  either,  and  mix  them  with  one  ounce  of  fine  sugar,  and 
a little  white  of  egg ; spread  them  over  the  cakes,  having  wetted 
them  with  white  of  eggs,  throw  sugar  over  the  almonds,  mark  them  in 
whatever  shape  may  be  wished,  put  them  in  a moderately  heated  oven, 
and  when  done,  and  again  cold,  cut  them  cut;  or  they  can  be  made  with 
sugar  in  grains  only;  proceed  in  like  manner  to  till  the  cakes  with  any 
other  of  the  cremes  patissieres  described. 

' Petits  Gateaux  fourres  cle  Riz  an  Raisin  de  Corinthe — ( With  Rice 

and  Currants). 

Prepare  two  sheets  of  pulf  paste  as  above  directed;  till  them  with 
one-half  of  the  preparation  of  the  timbale  of  rice  and  currants  (which 
see),  or  any  of  the  other  preparations  of  rice;  finish  as  in  the  last 
article. 

Petits  Gateaux  fourres  d V Anglaise — (English  manner). 

The  sheets  being  prepared  as  above,  garnish  them  with  the  prepara- 
tion of  the  tourte  d V Anglaise  (which  see),  and  finish  as  above;  as  also 
for  the  cakes  with  creme  aux  epinards  (see  Tourte  de  Creme  Patissiere 
ciux  Epinards ) before  described. 

Petits  Gateaux  fourres  de  Marmalade  d’Abricots — (With  Apricot  Jam). 

Garnish  the  sheets  with  a pot  of  apricot  jam  as  directed,  and  trace  the 
lines  as  for  the  gateaux  aux  pistaches ; decorate  their  centres  by  cutting 
them  like  an  ear  of  corn, -cutting  through  the  paste,  that,  when  baked” 
the  cuts  may  open,  which  will  produce  a good  effect;  or  being  masked 
with  filberts  or  almonds,  bake  and  finish  as  above ; proceed  in  the  same 
manner  with  any  other  sweetmeats. 

Petits  Gateaux  fourres  de  Groseilles  Rouges — (With  Red  Currants). 

Pick  two  pounds  of  red  (or  white)  currants,  mix  them  with  half  a 

pound  of  pounded  sugar,  garnish  the  sheets  immediately  with  them,  and 
hnish  as  usual. 

Petits  Gateaux  fourres  de  Praises  oil  Framboise s—f  With  Strawberries 

or  Raspberries). 

Pick  a pottle  of  strawberries  (or  raspberries)  mix  them  with  six  ounces 
of  pounded  sugar,  and  finish  as  before;  the  paste  should  be  very  thin. 

Petits  Gateaux  d’Abricots  glaces — (With  Apricots  glazed). 

Roll  out  a sheet  of  the  same  dimensions  as  above,  and  spread  upon  it 
a pot  o apricot  jam;  bake  in  a mild  oven,  and  when  cold  cut  it  as  you 
w;s  1 ’ quince  marmalade  is  excellent  in  these  cakes  ; apple  marmalade 
witi  a quarter  of  a pot  of  apricot  jam,  and  the  half  of  the  peel  of  a 
lemon  chopped  and  mixed  with  it,  is  also  good. 

Petits  Gateaux  de  Pommes  aux  Pistaches — (With  Apples  and  Pistaches). 

Roll  out  a sheet  of  paste  as  in  the  last  article ; spread  the  apple 
maimalade  upon  it,  and  when  baked,  mask  the  surface  thinly  with  a 
litue  apricot  jam,  and  scatter  over  it  four  ounces  of  pistachios  cut  in 
fillets;  replace  it  in  the  oven  for  some  minutes  that  the  apricot  jam  may 
set;  when  cold,  cut  the  cakes  in  the  usual  shapes. 
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Petits  Gateaux  de  Pommes  Bandees  (With  Apple  Marmalade,  stringed). 

W hen  the  sheet  is  garnished  with  the  marmalade  of  an  equal  thickness, 
lay  small  round  bands  crosswise,  at  a quarter  of  an  inch  apart,  mark  the 
form  of  the  cakes,  put  them  in  a mild  oven,  and  when  the  paste  is  done 
underneath,  cut  them  as  directed  above. 


Gateaux  de  Pommes  Pralines — (With  Apples  and  Almonds) 

The  marmalade  being  spread,  cover  it  afterwards  with  almonds  cut  in 
fillets  and  mixed  with  sugar  and  white  of  egg,  press  them  down  gently, 
sift  sugar  over  them,  and  bake  in  a mild  oven  ; when  done  enough  and 
cold,  cut  them  in  the  usual  manner. 


Petits  Gateaux  de  Pithiviers  Pralines—( Small  Pithiviers  Cakes). 

The  sheet  being  prepared  as  usual,  mask  it  with  the  preparation  for 
the  gateaux  de  Pithiviers  (which  see),  and  finish  with  almonds  am 
sugar  as  in  the  last  article. 

Gimblettes  d’Abricots  aux  Avelines — (Gimblettes  of  Apricots  and 

Filberts). 

Poll  out  two  sheets  of  paste  like  those  above,  but  make  them  thirteen 
inches  square,  spread  a pot  of  apricot  on  one,  and  having  covered  it  with 
the  other,  cut  the  gimblettes  with  a round  patty  cutter  two  inches  wic  e, 
and  then  with  a smaller,  two-thirds  of  an  inch  wide,  cut  out  their  centres; 
egg  them  neatly,  and  lay  the  egged  side  down  on  four  ounces  of  filberts 
chopped,  and  mixed  with  two  ounces  of  pounded  sugar  and  a little 
white  of  egg ; then  arrange  them  on  a baking  sheet,  throw  pounded 
sup-ar  over  them,  and  bake  them  of  a fine  colour  in  a mild  oven,  and 
serve  hot  or  cold  : they  may  be  formed  of  all  possible  shapes. 


Gimbletteslde  Prunes  aux  Amandes—{ With  Marmalade  of  Plums  and 

Almonds). 

Use  marmalade  of  plums  in  place  of  apricots ; and  almonds  in  place 
of  filberts ; the  process  is  the  same. 


Gimblettes  de  Peches  aux  Pistaches--(Wiih.  Peach  Marmalade  and 

Pistachios). 

Use  a pot  of  peach  marmalade  as  above  directed;  cut  and  bake  them 
as  usual ; put  into  a small  bason  four  ounces  of  sugar  sifted  throng  i a 
silk  sieve,  and  nearly  half  of  the  white  of  an  egg;  beat  this  mixture  an 
mask  the  cakes  with  it;  to  what  may  remain  of  the  icing  add  a ll 
more  white  of  egg,  and  roll  four  ounces  of  pistachios  whole  into  it,  ui 
pistachios  being  thus  slightly  covered  with  sugar,  place  them  m a border 
on  the  gimblet?es,  and  replace  them  in  the  oven,  till  the  icing  receives  a 
colour  but  scarcely  perceptible;  if  a fine  lively  green  is  required,  chop 
the  pistachios  small  and  scatter  them  over  the  cakes  having 
masked  them  with  the  icing  as  before,  and  set  them  for  a few  mom 
in  the  oven  to  dry;  or  when  they  are  thus  masked  scatter  sug 
grains  over  them  instead  of  pistachios ; ox  the  cakes  may  be  g 
with  caramel  and  dipped  into  chopped  pistachios,  or  currants  mixed 
sugar  in  grains,  or  the  sugar  in  grains  singly. 
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Petits  Vols  au  Vent  a la  Chantilly  et  a la  Violetta — (Small  Vols  au 

Vent  with  Violet  Cream). 

Give  six  and  a half  rolls  to  a pound  of  puff  paste,  roll  it  one-eighth  of 
an  inch  thick;  then  with  a fluted  patty-cutter  two  inches  wide,  cut  out 
thirty  pieces,  which  afterwards  form  into  rings,  by  cutting  out  the  centre 
with  a cutter,  one  inch  and  a quarter  wide ; with  the  remaining  paste, 
cut  with  the  larger  cutter,  the  same  number  of  pieces ; egg  the  tops  of 
these  last,  and  lay  on  each  of  them  one  of  the  rings  very  evenly ; press 
them  gently  to  stick  them  together,  lay  them  on  a baking  sheet,  egg 
if  them  and  set  them  inyi  quick  oven  to  bake  ; when  nearly  done,  sift  sugar 
over  them,  and  glaze  them  as  usual ; trim  them  at  the  bottom,  if 
necessary,  and,  when  serving,  fill  them  with  violet  cream  whipped,  or  with 
any  sort  of  sweetmeat. 

Petits  Vols  ail  Vent  glacees  au  gros  Sucre  garnis  cle  Fraise — (Glazed  with 

Sugar  in  Grains  and  Strawberries). 

Make  small  vols  au  vent  as  above,  but  do  not  glaze  them  ; boil  four 
ounces  of  sugar  to  a caramel,  dip  the  tops  of  them  gently  into  it,  and 
afterwards  into  sugar  in  grains ; pick  a small  basket  of  strawberries ; 
take  about  a quarter  of  them  (the  ripest),  and  rub  them  through  a 
tammy ; add  three  ounces  of  sugar  to  what  remains  from  the  glazing  of 
the  cakes,  and  when  boiled  nearly  down  to  a caramel,  put  in  the  juice  of 
the  strawberries,  skim  it,  and  when  it  begins  to  attach  itself  to  the 
fingers,  take  it  from  the  fire  ; when  ready  to  serve,  fill  the  vols  au  vent 
with  the  strawberries,  which  have  been  washed  (but  not  if  it  can  be 
avoided),  and  mask  them  with  the  syrup:  in  the  same  manner  proceed 
to  fill  them  with  raspberries,  or  red  or  white  currants  from  which  the 
pips  are  withdrawn. 

Petits  Vols  au  Vent  Printaniers — (Of  a Green  Colour). 

Glaze  the  vols  au  vent  as  the  last  with  caramel,  and  dip  them  into 
chopped  pistachios  ; when  serving,  fill  them  with  whipped  vanille  cream, 
and  in  the  centre  of  each,  place  a fine  pine  or  other  strawberry,  or  they 
may  filled  with  any  of  the  creams  whipped,  as  described  under  the  title  of 
Cremes  Fouettees. 

Petits  Vols  au  Vent  a la  Creme  Plombiere  et  au  Cafe — (With  Coffee, 

Cream  iced). 

Glaze  them  as  before  with  caramel,  and  dip  them  into  chopped 
pistachios,  and  broken  sugar  mixed;  when  serving,  fill  them  with  creme 
plombiere  of  coffee,  which,  that  it  may  not  lose  any  particle  of  its 
richness,  keep  in  the  ice  until  the  last  moment:  they  may  also  be  filled 
with  any  other  of  the  cremes  plombiere s (which  see). 

Petits  Vols  au  Vent  au  Fromage  Bavarois  et  aux  Abricots — (With 

Apricot  Cream). 

Pick  and  wash  two  ounces  of  currants,  and  dry  them  before  the  fire, 
mix  with  them  two  ounces  of  sugar  in  grains ; dip  the  vols  au  vent 
prepared  as  the  preceding  into  caramel,  and  then  into  this  mixture ; 
when  about  to  serve,  fill  them  up  high  with  the  fromage  Bavarois  of 
apricots  (which  see),  or  any  other  of  the  articles  under  that  title. 
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Petits  Vols  au  Vent  garnis  de  Gelee  Fouettee — (With  Whipped  Jelly) 

Glaze  them  with  caramel  sugar  as  before,  and  mask  them  with  red  or 
white  aniseed,  fill  them  with  whipped  jelly,  making  only  half  the  pre- 
paration described  under  that  title  (which  see).  These  vols  au  vent 
may  also  be  filled  with  any  of  the  iced  creams,  cremes  a la  Frangaise, 
jellies  of  any  fruits  or  liqueurs,  cremes  patissieres , but  to  render  this 
last  more  agreeable,  this  cream  should  be  made  at  the  moment  of  serving 
only,  pouring  it  while  hot  into  the  vols  au  vent,  which  should  be  kept  warm, 
so  that  this  excellent  entremets  is  always  eaten  with  pleasure.  “ I give,’ 
says  M.  Careme,  “ the  preference  to  these  small  cakes,  because  the 
puff  paste  being  well  made  and  well  baked  renders  this  pastry  very 
agreeable  eating,  being  crisp  and  having  the  advantage  of  being  light 
and  of  easy  digestion  ; on  the  other  hand,  the  crust  is  very  thin,  and  its 
interior  contains  a greater  portion  of  garniture  than  any  other  cake  that 
I am  acquainted  with:  this  excellent  dish  is  also  one  of  the  most 
delicate.” 

Petits  Puits  d’  Amour  aux  Pistaches  — (Fountains  of  Love,  with 

Pistachios). 

The  cases  are  made  as  the  vols  au  vent  last  described;  when  baked 
and  again  cold,  trim  the  bottoms,  glaze  the  tops  with  caramel  and  dip 
them  immediately  into  chopped  pistachios ; this  done,  clean  out  the 
interior,  that  it  may  contain  sweetmeats  of  any  description,  with  which 
fill  them,  and  place  in  the  centre  a fine  strawberry  or  preserved  cherry, 
which  being  surrounded  with  pistachios  produces  a good  effect. 

Petits  Puits  d'  Amour  au  gros  Sucre — (With  Sugar  in  Grains). 

Proceed  as  in  the  last  article,  but  mask  them  with  sugar  in  grains,  in 
place  of  pistachios,  and  place  in  the  centre  a fine  grape,  cherry,  or 
strawberry;  the  cakes  may  be  filled  with  any  kind  of  cream  or  sweet- 
meat and  be  made  either  square,  oval,  or  diamond  shape ; or  they  may 
be  glazed  in  the  oven  ; or  masked  with  a mixture  of  currants,  or 
pistachios  with  broken  sugar,  or  red  or  white  aniseeds. 

Petits  Gateaux  en  Mosaique — (Cakes,  with  a Mosaic  Ornament). 

They  are  thus  called, because  an  open  mosaic  work  is  their  ornament; 
this  mosaic  is  round,  two  inches  in  diameter,  engraved  in  wood,  and 
composed  of  lines  the  twelfth  of  an  inch  in  depth,  and  the  same  in 
width,  and  placed  at  one-sixth  of  an  inch  from  each  other,  so  that  by 
crossing  them  a diamond-shaped  trellis-work  is  formed,  the  lines  all 
terminate  in  a circular  band  surrounding  it,  one-sixth  of  an  inch  in 
depth  and  width ; 'the  lines  are  triangular,  and  are  thus  formed  by  the 
shape  of  the  instrument  used  in  engraving  them  : this  detail  is  given, 
that  any  one  may  be  able  to  engrave  them  by  this  exposition.  To  use  them, 
roll  out  a sheet  of  paste  (pate  a dresser,  see  Part  IV.),  cut  thirty  small 
sheets  with  a cutter,  two  inches  wide,  dust  the  paste  and  the  mosaic 
board  lightly  with  flour,  press  the  paste  on  the  engraving  to  embed  it 
perfectly,  and  then  pass  a thin  knife  between  the  paste  and  the  board; 
then  with  the  point  of  a knife  raise  one  part  of  the  border  of  the 
mosaic,  and  with  the  fingers  separate  it  from  the  board,  and  it  will  be 
found  marked  with  the  perfect  impression  of  the  engraving;  proceed 
thus  for  the  whole  of  them.  Roll  out  a sheet  of  puff  paste  (giving  it 
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six  rolls),  to  about  one  sixth  of  an  inch  in  thickness,  cut  it  with  a fluted 
cutter  two  inches  wide,  lay  thirty  of  them  on  a baking  sheet  slightly 
wetted,  wet  the  edges  of  the  paste,  and  in  the  centre  of  each  piece,  lay 
the  fourth  part  of  a spoonful  of  apricot,  peach,  quince  or  pine  apple  jam, 
spread  the  jam  very  even,  and  cover  it  with  one  of  the  mosaics,  which 
press  round  the  edges  to  fasten  it  together,  that  the  jam  may  be  retained 
beneath  it;  egg  them  neatly,  and  put  them  into  a quick  oven  until  of  a 
fine  colour  ; mask  them  with  syrup  of  apples,  currants,  cherries  or  grapes, 
and  serve  cold  ; or  make  them  into  mosaiques  au  sucre  rose,  thus,  boil 
four  ounces  of  sugar  to  a caramel,  to  which  add  a slight  infusion  of 
cochineal,  or  rouge,  and  with  it  glaze  the  tops  of  the  mosaiques. 

Mosaiques  aux  Pistackes — (With  Pistachios). 

Pound  four  ounces  of  pistachio  kernels,  and  beat  up  the  fourth  part  of 
a pot  of  apricot  jam  with  them,  prepare  the  mosaiques  as  above,  and  fill 
them  with  this  preparation ; when  baked,  glaze  them  with  caramel 
(without  cochineal),  and  as  they  are  taken  up  from  the  sugar,  roll  the 
edges  on  pistachios  chopped,  forming  a green  circle  round  them. 


Mosaiques  aux  Avelines  et  au  Gros  Sucre — (With  Filberts  and  broken 

Sugar). 

Lse  four  ounces  of  roasted  filberts  in  lieu  of  the  pistachios,  havin°* 
glazed  the  mosaiques  with  caramel,  dip  the  edges  into  suo-ar  grains  so 
as  to  form  a border  round  them.  To  make  them  aux  amandes  ameres , 
pound  one  ounce  of  bitter  almonds,  with  three  ounces  of  sweet  and  pro- 
ceed as  in  the  last  article. 


Tartelettes  Mosaiques  a la  Marmelade  de  Peekes — (With  Peach  Mar- 
malade). 

Make  thirty  mosaiques  as  above  directed  ; sheet  thirty  tartlet  moulds 
with  puff  paste  of  ten  rolls,  one  twelfth  of  an  inch  thick;  fill  them  with 
peach  jam ; wet  the  edge  all  round  slightly,  and  place  on  it  a mosaique, 
sticking  it  to  the  border;  bake  them  in  a quick  oven;  when  taken  from 
the  oven,  mask  them  with  a plain  syrup,  or  a syrup  from  any  sweet- 
meat: in  the  same  manner  make  tartlets  of  apricot,  pine-apple,  quince 
or  any  other  jam  ; they  may  be  glazed  with  caramel,  red,  white  or  brown. 


Tartelettes  Mosaiques  de  Cerises  Confites— (With  Preserved  Cherries). 

P?tS  °,f  Pre,servecl  cherries,  and  having  sheeted  the  tartlet 
; * fil1  each  Wlth  e>ght  or  nine  cherries,  cover  them  as  above  with  a 
^ u.,a  'ICC'  (-.g  anc  put  them  in  the  oven,  when  dope  pour  over  them 
me  o e c leiry  syrup;  preserved  green  grapes  may  be  thus  used. 


Tartelettes  Mosaiques  aux  Pistackes  glacees— (Glazed,  with  Pista- 

cliios). 

Chop  six  ounces  of  pistachio  kernels  when  skinned,  and  mix  them  with 
a po  o apucot  jam,  fill  the  tartlets  with  this  ; cover  and  finish  as  above  • 

chcf^eTfin  Carame  strew  over  ^iem  two  ounces  of  pistachios 


Tartelettes  Mosaiques  aux  Avelines  glacees— (_ Glazed  with  Filberts). 
Pound  eight  ounces  of  filbert  kernels,  which  mix  with  a pot  of  apricot 
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iam  finish  the  tartlets  in  the  accustomed  manner,  glaze  them  and  dip 
them  in  sugar  in  grains;  by  thus  using  three  ounces  ot  sweet,  and  one 
ounce  of  hitter  almonds,  and  proceeding  as  above,  you  prepare  the 
tartelettes  aux  amandes  ameres. 

Tartelettes  Mosaiqves  glacees  au  Raisin  de  Corinthe—( Glazed,  with 

Currants). 

Wash  eight  ounces  of  currants,  mix  them  with  a pot  of  apricot  jam, 
and  finish  ts  usual,  glaze  afterwards  with  caramel  and  strew  on  them 
currants  that  are  well  dried,  or  they  will  not  adhere. 


Tartelettes  Mosaiqves  de  Pommes  pralinees  a la  Vamlle  (Of  Apples, 

with  Almonds  baked). 

Peel  twelve  pippin  apples,  boil  them  with  four  ounces  of  sugar,  and 
half  of  a stick  of  vanille  chopped  fine  ; the  marmalade  being  reduced 
close,  leave  it  to  cool,  and  mingle  two  spoonsful  of  apricot  jam  w th  it, 
fill  the  tartlets  with  this,  and  cover  them  with  the  mosaics  . egg  » 
and  then  strew  over  them  four  ounces  of  sweet  almonds  chopped  a 
mixed  with  two  ounces  of  pounded  sugar,  and  the  eighth  part  of  th< 
white  of  an  egg ; press  these  almonds  neatly  upon  and  round  the  tartl  , 
Then  sift  .up?  over  them  and  put  them  into  a gentle  oven  until  they  are 
coloured  above  and  below;  four  ounces  of  filbert  kernels  may  also  be 
thus  used  ; and  all  the  various  tartlets  above  described  thus  be 

served  • or  again,  whip  a small  quantity  of  white  of  egg,  and  mix  it 
X some  film  sliga,, ‘spread  this?  over  them  sift  -gar ^ or i then . and 
scatter  upon  it  sugar  in  grains,  chopped  pistachios  or  currants  nnxe 

with  sugar  in  grains. 

Petits  Gateaux  renverses  d la  Gelee  de  Groseilles  (Turnovers  with 

Currant  Jelly). 

Roll  out  a sheet  of  puff  paste  of  seven  rolls  (see  Part  IV.)  about 
the  twelfth  of  an  inch  thick,  cut  it  with  a patty-cutter  two  inches  wide 
wet  them  slightly  and  double  them  over,  pressing  the  top  with  the  end 
of  the  fino-er ; range  twenty-four  of  them  on  a baking  sheet  slightly  wetted, 
lay  them  two  inches  apart,  egg  them,  and  put  them  into  a quick  oven, 
and  when  done,  sift  sugar  over  and  glaze  them;  when  ready  to  serve, 
place  on  each  of  them  a fillet  of  currant  or  apple  jelly,  cut  about  one 
twelfth  of  an  inch  in  thickness. 


Petits  Gateaux  renverses  glaces  aux  Pistaches—(G lazed  with  Pis- 
tachios). 

Make  them  as  the  above  ; boil  four  ounces  of  sugar  to  a caramel, 
din  the  tops  of  the  cakes  gently  into  it,  and  as  they  are  raised  from  the' 
pan  strew  on  them  pistachios  cut  in  fillets;  or  sugar  grams,  or 
currants,  or  pistachios  mingled  with  sugar  in  grains;  or  they  may  be 
glazed  in  the  same  manner,  with  rose,  saffron-tinted,  or  caramel 

sugar. 

Canapes  garnis  d1  Abricots—{ Canape,  a curtain  ; with  apricot  jam). 
Give  seven  and  a half  rolls  to  a sheet  of  puff  paste,  roll  it  out  in  a 


VIII.] 


FRENCH  COOKERY. 


291 


piece  three  inches  wide  and  a quarter  of  an  inch  in  thickness,  cut  it  in 
strips  a quarter  of  an  inch  wide,  range  fifty  of  these  on  a baking  sheet, 
two  inches  apart,  placing  the  side  that  is  cut  downwards  (do  not  egg 
them),  bake  in  a quick  oven,  and  when  of  a fine  colour,  sift  sugar  over 
and  glaze  them  ; take  them  from  the  sheet  the  instant  they  are  done, 
spread  apricot  jam  neatly  on  them,  and  dish  them  in  a circular  border. 


Canapes  aux  Pistaches  garnis  de  Gelee  de  Pommes ■ — (With  Pistachios) 

and  garnished  with  Apple  Jelly). 

Make  them  as  the  above ; when  glazed,  whip  a white  of  egg  and  mix 
it  with  two  ounces  of  fine  sugar;  cover  neatly  the  edges  of  the  canapes 
with  it,  and  strew  on  it  pistachios  finely  chopped  ; thus  prepared,  place 
them  for  two  minutes  only  in  the  oven,  and  when  again  cold,  garnish 
the  centres  with  apple  jelly ; or  bordering  them  with  sugar  in  grains, 
fill  the  centre  with  currant  jelly  or  other  sweetmeats;  or  they  may  be’ 
iced  with  any  coloured  icings. 


\ 


Petits  Gateaux  d’Abricots—( Small  Cakes  with  Apricot  Jam). 

Give  seven  rolls  to  three  quarters  of  a pound  of  puff  paste,  roll  it  out 
one-twelfth  of  an  inch  thick,  and  fifteen  inches  long;  lay  upon  it  in  six 
places,  two  inches  from  the  edge,  and  about  two  inches  from  each  other, 
the  fourth  of  a spoonful  of  apricot  jam  ; wet  the  paste  slightly  round  the 
jam,  and  turn  the  edge  of  the  sheet  over,  two  inches  in  width,  pressing 
it  round  the  marmalade,  that  it  may  be  retained  within  it;  then  cut  them 
with  a fluted  cutter,  two  inches  and  a half  wide,  forming  a half  circle, 
and  making  them  two  inches  wide  and  two  inches  and  a half  long  ; 
make  twenty-four  of  them  ; range  them  on  a baking  sheet  slightly 
wetted  two  inches  apart,  egg  and  bake  them  in  a sharp  oven;  when 
nearly  done,  sift  sugar  over  and  glaze  them.  The  petits  livrets  (small 
books)  of  apricots  are  the  s me,  but  cut  oblong,  two  inches  and  a half 
long  by  an  inch  and  a half  wide,  and  finished  as  above ; and  these 
again,  it  washed  with  white  of  egg  and  broken  sugar  thrown  upon 
them,  and  baked  in  a moderate  oven,  are  called  feuillantines  (from 
jeuille,  a leaf);  they  may  also  be  filled  with  any  other  marmalade,  or 
with  any  of  the  cremes  patissieres. 


Petits  Canelons  glaces  et  garnis  de  Gelee  de  Pommes—  (From 

Canelle:  Cinnamon). 

. ®ve  ten  r?ils  t0  ab°wt  half  a pound  of  puff  paste,  roll  it  into  a sheet 
eig  i een  inches  square  and  cut  it  in  strips  three  quarters  of  an  inch 

1t;vent7-fou.r  small  turned  columns  of  beechwood,  six  inches 
ong  anc  alt  an  inch  in  diameter,  but  rather  smaller  at  one  end,  that 
je  paste  may  more  easily  quit  the  stick  when  baked  ; butter  the  sticks 
comp  e e y,  but  very  thin ; then,  slightly  wetting  six  of  the  bands  only, 
commence  with  the  end  of  one  band,  to  cover  the  smallest  end  of  the 
s ic  , turning  the  paste  round  the  stick,  like  a screw  four  inches  long  ? 
o ow  the  same,  proceeding  with  the  remainder,  laying  them  on  two 
a,  mg  sheets,  two  inches  apart  from  each  other ; egg  them  lightly ; 
a se  in  a quick  oven,  and  when  of  a fine  colour,  sift  sugar  over  and 
g aze  them  ; when  taken  from  the  oven,  draw  them  from  the  sticks,  and 
when  cold,  fill  them  with  apple  jelly  or  other  sweetmeats,  and  serve. 
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Canelons  pralines  aux  Avelines — (With  Filberts,  pralined). 

Chop  fine  four  ounces  of  filbert  kernels,  mix  them  with  two  ounces  of 
sugar,  and  the  eighth  part  of  the  white  of  an  egg ; the  canelons 
prepared  and  ready  for  the  oven  as  above,  egg  and  dip  them  into  this 
mixture,  and  again  carefully  range  them  on  the  baking  sheet  ; bake,  ot 
a fine  yellow  tint  in  a moderately  heated  oven,  and  finish  as  above  ; the 
canelons  au  gros  sucre  are  the  same,  only  laying  the  egged  surface  on 
some  sugar  in  grains,  and  finished  as  above. 

Canelons  meringues  aux  Pistackes — (Meringued,  with  Pistachios). 

Simply  egg  the  canelons , and  bake  of  a fine  colour,  and  when  they 
are  cold,  whip  the  white  of  an  egg,  and  mix  it  with  two  ounces  o ne 
sugar,  cover  six  canelons  thinly  with  this  mixture,  throw  fine  sugar 
over  them,  and  dip  them  in  four  ounces  of  pistachios  cut  in  fillets ; when 
thus  prepared,  set  them  for  some  minutes  in  the  oven  to  colour  light  y, 
and  finish  in  the  usual  manner.  The  canelons  meringues  with  currants 
are  thus  masked  with  two  ounces  of  broken  sugar,  mingled  with  two 
ounces  of  currants  washed  and  dried ; the  canelons  au  gros  sucre  are 
also  thus  masked,  then  dipped  in  sugar  in  grains,  and  set  in  a slow  oven 
until  slightly  coloured ; when  taken  from  the  oven,  draw  them  trom  the 
sticks  instantly  ; when  about  to  serve,  fill  them  as  usual.  The  canelons 
meringues  are  the  same  as  au  gros  sucre , only  that  fine  sugar  is  sifted 
over  them,  and  then  coloured  in  the  oven. 

Petites  Bouchees  glacees  a la  Patissiere— (From  Bouchee,  a mouthful) 

Are  formed  as  the  puits  cT amour  (see  that  art.)  -egg  their  tops, 
and  when  nearly  dry  again,  sift  sugar  over,  and  lay  them  at  equal  dis- 
tances on  a baking-sheet,  and  put  them  in  a quick  oven  ; they  require 
attention  ; when  perfectly  done,  their  glaze  should  m some  manner 
resemble  a caramel ; fill  them  with  sweetmeats  of  any  kind,  or  whipt 
cream  ; or  they  may  be  made  square,  oval,  long,  or  in  half  moons. 

Peiites  Bouchees  meringuees  aux  Pistaches  (Meringued,  with  Pis- 
tachios). 

Arrange  the  cakes  as  above ; sift  sugar  over,  but  without  wetting 
them,  and  bake  of  a fine  colour  in  an  oven  moderately  hot : make  a 
meringue  mixture  with  two  whites  of  eggs  and  four  ounces  of  fine 
sumir,  and  with  it  slightly  mask  the  edges  of  the  cakes,  sift  sugar  over 
them  ; have  four  ounces  of  pistachios  skinned  and  cut  across  slantwise, 
so  that  each  half  (being  laid  the  cut  side  downwards),  should  be  pointed; 
with  these  form  a wreath  on  the  edges  of  the  bouchees , laying  the 
thickest  end  outwards ; place  them  for  a few  moments  in  the  oven  that 
the  meringue  may  become  slightly  coloured  ; form,  from  what  remains 
of  the  mixture,  thirty  small  meringues  (shaped  like  snail-shells),  upon 
paper ; sift  sugar  over,  and  when  it  is  melted,  place  them  on  a boara, 
and  put  them  in  a slow  oven ; when  of  a fine  colour  take  them  from  the 
paper,  lay  the  coloured  side  downwards,  and  dry  them  again  in  the 
oven  ; fill  the  bouchees  with  whipt  pistachio  cream,  and  cover  each  with 
a small  meringue;  or  having  masked  the  edges  of  the  bouchees  as 
directed,  sugar  in  grains  or  chopped  pistachios  may  be  strewn  over 
them  ; they  may  be  filled  with  any  kind  of  creams  or  sweetmeats. 
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Petites  Bouchees  perlees — (Pearled), 

The  boucliees  being  prepared  as  the  preceding,  make  an  icing  with 
two  whites  of  eggs,  and  four  spoonsful  of  sugar  sifted  ; mask  six  of  the 
bouchees  with  this  mixture,  and  with  the  point  of  a knife  (or  paper 
funnel),  form  a border  of  small  pearls,  at  a quarter  of  an  inch  distance 
from  each  other,  about  the  size  of  a currant ; sift  sugar  through  a silk 
sieve  over  them,  and  proceed  in  the  same  manner  with  the  remainder; 
set  them  to  dry  (but  keep  them  white)  in  the  oven,  and  when  again  they 
are  cold,  place  between  each  pearl,  another  of  currant  jelly,  forming 
thus  a small  bracelet  of  pearls  and  rubies ; fill  the  inside  with  apricot 
jam,  apple  jelly,  or  pistachio  cream;  if  filled  with  currant  or  apple 
jelly,  the  pearls  should  be  of  apricot ; or  currants  previously  dipped  in 
caramel  may  be  placed  between  each  pearl. 

Petites  Bouchees  perlees  au  Raisin  de  Corinthe — (Pearled  with 

Currants). 

When  the  bouchees  are  pearled  and  glazed  as  the  above,  place  on  the 
centre  of  each  pearl  a small  currant,  and  one  also  between  each  pearl ; 
put  them  a few  minutes  to  dry  ; when  cold,  mask  the  currants  with  a 
little  apple  jelly,  and  till  them  as  usual. 

Petites  Bouchees  perlees  aux  Pistaches — (Pearled,  with  Pistachios). 

Pearl  and  glaze  them  as  the  above,  and  between  each  pearl  place  the 
half  of  a pistachio  cut  lengthwise  ; set  them  for  a few  minutes  in  the 
oven  to  dry,  and  when  cold,  cover  the  pistachios  thinly  with  apple  jelly ; 
fill  them  as  usual  ; these  bouchees  may  be  left  somewhat  longer  in  the 
oven,  until  they  become  of  a light  brown  colour ; or  pearl  them  as 
follows:  form  the  pearls  in  small  ovals,  and  so  place  them  that  the 
border  resembles  a volute  or  screw,  in  some  measure,  and  when  glazed 
and  dried,  lay  between  each  pearl  a small  fillet  of  red  currant  jelly,  or 
apricot  jam,  or  a fillet  of  pistachio  ; this  last  should  be  laid  on  before 
the  egg  is  dried ; if  for  au  gros  sucrey  mask  them  with  the  meringue 
mixture  as  above,  and  dip  them  in  some  sugar  in  grains,  dry  them  in  the 
oven  for  two  minutes  only  and  fill  them  with  currant  jelly,  apricot  jam, 
or  with  chocolate  or  other  cream. 

Petites  Bouchees  au  Raisin  dc  Corinthe , Pistaches , Anis  Roses  ou 
Blancs — (With  Currants,  Pistachios,  or  Red  or  White  Aniseed). 

Pick,  wash,  and  dry  two  ounces  of  currants,  mix  them  with  two 
ounces  of  sugar  in  grains,  mask  the  bouchees  as  above,  and  dip  them  in 
the  currants  and  sugar;  fill  them  with  any  of  the  sweetmeats  or  creams 
before  directed  for  the  bouchees  aux  pistaches;  having  masked  them, 
lay  twelve  fillets  of  pistachios  in  zigzag  round  the  borders,  or  form  a 
tress,  or  lay  them  all  the  same  way,  a quarter  of  an  inch  apart,  or  chop 
them  fine,  and  strew  them  on  ; fill  them  as  usual  ; if  for  bouchees  aux 
anis  roses  de  Verdun  (red  aniseed),  or  aux  anis  blancs  (white  ani- 
seed), having  masked  them  as  usual,  dip  them  in  either  of  the  articles 
named  ; finish  and  garnish  the  interior  as  usual. 

Petites  Bouchees  glacees  (d  la  Royale)  au  Chocolat — (With  Chocolate 

Icing). 

Mask  them  with  the  glace  royale  au  chocolat  (see  that  art.),  and 
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fill  them  as  usual ; icing  of  coffee,  saffron,  violet,  rose,  orange,  lemon, 
or  pistachio,  may  likewise  be  used,  and  on  these  coloured  icings 
currants,  pistachios,  red  or  white  aniseed,  or  sugar  in  grains,  may  be 
placed ; but  it  is  not  in  good  taste,  broken  sugar  alone  should  be 
admitted,  because  it  enriches  everything;  they  may  also  be  glazed 
with  caramel  sugar  of  any  colour. 

Petites  Fantaisies  aux  Pistaches — (From  Fantaisie ; fancy,  whim). 

Give  ten  roils  to  twelve  ounces  of  puff  paste,  roll  it  out  one-twelfth  of 
an  inch  thick,  cut  twenty-four  pieces  with  a round  cutter  two  inches 
wide,  and  having  eight  flutes  in  it  only ; make  a like  number  with  a 
plain  cutter  one  inch  and  a quarter  wide,  and  take  out  the  centres  of 
them  with  a plain  cutter  one  inch  wide  ; wet  slightly  the  surfaces  of 
these  small  rings,  and  lay  them  on  the  fluted  sheets,  pressing  them  down 
gently,  to  fasten  them  together ; strew  pounded  sugar  over  and  bake 
them  in  a moderate  oven  ; when  of  a fine  light  colour,  and  again  cold, 
mask  the  tops  of  the  flutes  with  whites  of  eggs  mixed  with  sugar  (as  in 
the  last  articles),  scatter  sugar  in  grains  over  them,  and  put  them  two 
minutes  only  into  the  oven,  that  the  egg  may  dry ; afterwards  cover  the 
rings  with  the  same  preparation,  and  dip  them  into  chopped  pistachios  ; 
set  them  again  in  the  oven  to  dry,  and  when  ready  to  serve,  garnish 
the  interior  of  the  rings  with  apple  or  currant  jelly,  or  apricot  jam,  &c. ; 
if  for  au  gros  sucre  (sugar  in  grain),  mask  the  flutes  with  pistachios, 
and  the  rings  with  broken  sugar  ; or  the  rings  may  be  glazed  with 
caramel,  still  masking  the  flutes  with  sugar  or  pistachios  ; fill  them 
with  any  sort  of  sweetmeats,  or  Chantilly  creams. 

Petites  Quadrilles  aux  Quatre  Fruits — (With  four  sorts  of  Fruits). 

Have  a cutter  two  inches  square,  with  four  large  flutes  only,  each 
flute  one  inch  in  diameter ; give  nine  rolls  to  twelve  ounces  of  puff 
paste,  and  roll  it  out  one  sixth  of  an  inch  thick  ; cut  twenty-four  pieces 
with  the  above  cutter  ; roll  out  the  trimmings  in  a sheet  one  twelfth  of 
an  inch  thick,  and  cut  ninety-six  pieces  with  a round  cutter  one  inch 
wide,  taking  out  their  centres  with  a cutter  three  quarters  of  an  inch 
wide,  wet  them  slightly,  and  place  one  ring  on  each  square  of  the  cakes; 
press  gently  on  them  to  stick  them  together,  sift  sugar  over  and  range 
them  on  a baking  sheet,  which  put  into  a moderate  oven  until  they 
become  of  a fine  colour  ; when  they  are  cold,  mask  the  tops  of  the  small 
rings  with  egg  and  sugar,  and  dip  them  in  broken  sugar  or  chopped 
pistachios ; set  them  to  dry  for  a few  minutes  in  the  oven,  and  when 
ready  to  serve,  fill  one  ring  with  apple  jelly ; the  second  with  apricot 
jam;  the  third  with  white  currant  jelly;  the  fourth  with  plum  or 
apricot  jam ; or  mask  the  two  opposite  rings  with  white  icing,  and  dip 
them  into  chopped  pistachios ; the  other  two,  with  pistachio  coloured 
icing,  and  dip  into  broken  sugar ; fill  these  with  sweetmeat  of  one  colour 
only ; rose-tinted  or  chocolate  icing  may  also  be  used,  strewing  them 
with  broken  sugar. 

Quadrilles  pralinees  aux  *(With  Filberts,  pralined). 

Prepare  the  cakes  as  the  preceding,  wash  lightly  the  tops  of  the  small 
rings,  and  lay  this  wetted  side  on  four  ounces  of  finely  chopped  filberts, 
mixed  with  two  ounces  of  fine  sugar,  and  the  fourth  of  the  white  of  an 
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egg  ; range  them  on  a baking  sheet  and  put  them  in  an  oven  of  a 
moderate  heat  to  bake  of  a fine  light  brown  colour  ; fill  them  with  any 
sort  of  sweetmeats.  Although  these  quadrilles  are  not  as  brilliant  as 
those  above,  they  are  better  eating;  they  may  be  thus  pralined  with 
the  common  almonds. 


Petites  Rosaces  au  Gros  Sucre — (Rosettes,  with  Broken  Sugar). 

Cut  from  puff  paste  nine  times  rolled  and  one  sixth  of  an  inch  thick, 
twenty-four  pieces  with  a cutter  two  inches  wide  ; roll  out  the  trimmings 
again,  and  with  a cutter  one  inch  and  a quarter  wide,  cut  small  half- 
moons, one  sixth  of  an  inch  across  ; wet  five  of  these  crescents,  and 
lay  the  end  of  one  in  the  centre  of  a sheet,  with  the  other  end  at  the 
edge  of  the  sheet  ; and  thus  at  equal  distances  arrange  the  other  four, 
thus  forming  a rosette  ; sift  sugar  over,  and  arrange  them  on  a baking 
sheet,  and  put  them  into  an  oven  of  a moderate  heat ; from  the  remainder 
of  the  paste  cut  rings  three  quarters  of  an  inch  wide,  taking  out  the 
centres  with  a cutter  half  an  inch  wide  ; sift  susfar  over  and  bake 
them  on  a separate  sheet ; when  the  rosaces  are  of  a light  colour,  mask 
the  crescents  with  the  meringue  preparation,  and  place  in  the  centre  a 
small  ring,  which  cover  with  pistachios  finely  chopped,  throw  broken 
sugar  over  the  crescents,  and  set  them  for  two  minutes  in  the  oven  to 
dry,  and  when  about  to  serve,  garnish  with  red  currant  jelly  between  the 
crescents  ; or  the  meringue  may  be  masked  with  sugar,  and  the  crescents 
with  pistachios ; they  may  also  be  masked  with  coloured  icings,  par- 
ticularly rose  or  chocolate. 


Petits  Trefles  perles  aux  Pistaches — (From  Trefle,  the  Trefoil;  or 

the  Club  in  Cards). 

Have  a cutter  shaped  like  the  club  on  the  cards,  or  trefoil  leaf,  two 
inches  wide  at  the  base  ; cut  from  a sheet  of  puff  paste,  rolled  as  in  the 
last  article,  twenty-four  pieces  with  it ; roll  the  remaining  paste  out  in 
a sheet,  one  twelfth  of  an  inch  in  thickness,  and  cut  rings  one  inch  and 
a quarter  wide,  with  the  space  in  the  centre  one  inch  wide  ; wet  their 
surfaces,  and  place  them  in  the  centre  of  each  trefle,  pressing  them 
down  that  they  may  adhere  ; sift  sugar  over,  and  bake  (in  a moderate 
oven)  of  a light  colour  ; mask  the  outside  of  the  ring  with  the  meringue 
preparation,  and  on  the  edge  of  each  flute  lay  a row  of  five  small  pearls; 
when  six  of  them  are  thus  decorated,  sift  sugar  over  and  dry  them  at  the 
mouth  of  the  oven,  without  colouring,  and  so  proceed  with  the  remainder; 
then  mask  the  rings,  and  dip  them  into  some  pistachios  finely  chopped, 
and  dry  them  in  the  oven  ; when  about  to  serve,  fill  the  small  rings  with 
apple  jelly,  or  apricot  jam,  and  between  each  pearl,  form  another  of 
currant  jelly.  The  trefles  perles  au  gros  sucre  are  prepared  the  same, 
but  the  pearls  must  be  slightly  coloured,  and  the  rings  covered  with 
broken  sugar  ; garnish  with  currant  jelly,  or  apricot  jam,  and  between 
each  pearl  lay  a currant;  mask  them  with  apple  jelly,  or  the  rings  may 
be  masked  with  coloured  icings  or  caramel  sugar. 


Trefles  pralines  aux  Acelines — (With  Filberts,  pralined). 

Prepare  the  cakes  as  above ; wash  the  tops  of  the  rings,  and  dip 
them  into  four  ounces  of  filberts  or  almonds  chopped  fine  and  mingled 
with  two  ounces  of  sugar,  and  a little]  white  of  egg ; bake  them 
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of  a fine  light  colour  in  a slow  oven,  then  pearl  and  garnish  them  as 
usual. 

Petites  Etoiles  cm  Gros  Sucre—- (Small  Stars,  with  broken  Sugar). 

Have  a star-shaped  cutter  of  five  points,  two  inches  and  a half  wide, 
and  another  of  the  same  form,  but  one  inch  and  a half  wide  only ; roll 
puff  paste  out  as  above  ; cut  twenty-four  stars,  roll  out  the  trim- 
mings one  twelfth  of  an  inch  thick,  and  cut  twenty-four  stars  as 
before,  but  the  centres  of  these  cut  out  with  the  smaller  star  cutter ; 
wet  these  rings  slightly,  and  lay  them  on  the  first  pieces,  pressing 
gently,  to  cause  them  to  adhere ; sift  sugar  over,  and  bake  in  a gentle 
oven  until  of  a fine  light  colour ; then  mask  the  surface  with  the  usual 
meringue  preparation,  strew  broken  sugar  over  them,  and  dry  in  the 
oven  for  two  minutes  only ; garnish  the  interior  with  currant  jelly  or 
apricot  jam.  If  for  aux  pistaches , proceed  as  above,  masking  them 
afterwards  with  pistachios  finely  chopped,  and  filling  them  with  apple, 
or  red  or  white  currant  jelly,  or  apricot  jam  ; or  the  tops  of  the  stars 
may  be  pearled,  or  otherwise  decorated ; or  a ring  of  the  same  size 
placed  instead  of  the  star,  and  a small  pearl  placed  at  each  angle  of  the 
lower  star,  sift  sugar  over,  and  dry  it  of  a fine  colour,  then  mask  the 
rings,  and  dip  them  in  broken  sugar  or  chopped  pistachios. 

Petites  Couronnes  aux  Pistaches — (Small  Rings,  with  Pistachios). 

The  paste-cutter  should  be  three  inches  long  and  one  inch  wide, 
rounded  at  each  end  and  swelled  in  the  middle,  as  if  three  round  pieces 
were  stuck  together,  but  perfectly  plain  ; roll  out  the  paste  as  above, 
and  cut  twenty-four  cakes  ; then  roll  out  the  trimmings,  cut  seventy-two 
rings,  one  inch  in  diameter,  with  the  inner  space  three  quarters  of  an 
inch  wide  ; wet  and  place  three  of  these  on  each  cake,  close  to  each 
other,  sift  sugar  over  and  bake  them  in  a gentle  oven  ; when  done,  mask 
the  middle  ring  with  the  usual  meringue  preparation,  and  dip  it  into 
chopped  pistachios ; set  them  to  dry  for  two  minutes  in  the  oven,  then 
mask  the  two  outer  rings,  and  dip  them  into  broken  sugar,  and  dry 
them  ; garnish  the  two  outer  rings  with  red  currant  jelly,  the  middle  one 
with  apple  ; they  may  also  be  masked,  following  any  of  the  methods 
previously  described,  or  the  middle  ring  may  be  pearled  very  small,  and 
the  outer  rings  masked  with  pistachios  chopped. 

Petites  Feuilles  de  Chene  perlees — (Small  Oak  Leaves,  pearled). 

The  cutter  must  be  three  inches  long  by  one  inch  and  a half  wide, 
its  flutes  representing  the  form  of  an  oak  leaf ; cut  the  pastry  out  with 
this  and  bake  them  as  usual : prepare  the  usual  meringue  preparation, 
and  with  it  mask  the  cakes  neatly,  making  a straight  line  down  the 
centre,  and  small  oval  pearls  beginning  near  to  the  straight  line,  but 
with  a slight  inclination,  and  terminating  at  the  ends  of  the  flutes; 
make  six  of  these  pearls  at  equal  distances,  and  the  same  number  on  the 
other  side  of  the  line,  using,  for  this  purpose,  the  paper  funnel ; sift  fine 
sugar  over,  and  give  it  a fine  light  colour  in  the  oven  ; then  on  the 
centre  of  each  lay  a small  fillet  of  pistachio-coloured  icing,  and  between 
each  a fillet  of  apple  or  currant  jelly,  and  a larger  fillet  on  the  central  line. 

Petits  Paniers  au  Gros  Sucre — (Small  Baskets  with  broken  Sugar). 

Have  an  oval  fluted  cutter  two  inches  and  a half  long  and  one  inch 
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and  a half  wide  ; when  the  puff  paste  (having  had  nine  rolls)  is  rolled 
out  a quarter  of  an  inch  thick,  cut  twenty-four  pieces,  sift  sugar  over 
and  arrange  them  on  a baking  sheet  slightly  wetted;  then  with  the  point 
of  a small  knife  trace  a handle,  cutting  the  paste  about  one-twelfth  of 
an  inch  deep,  and  at  each  side  of  the  handle  trace  also  a line  round  one 
half  of  the  cake,  at  about  one-sixth  of  an  inch  from  the  edges  of  the 
flutes  ; the  same  must  be  done  on  the  other  side  of  the  handle  • and  so  on 
with  the  whole  number ; sift  sugar  over  and  bake  as  usual ; ’afterwards 
mask  them  with  the  meringue  preparation,  and  strew  sugar  in  trains 
over  them ; set  them  to  dry  for  two  minutes  in  the  oven,  and  when 
serving,  fill  them  with  any  sort  of  sweetmeat ; they  may  be  masked 
with  chopped  pistachios  or  any  coloured  icings. 

Petits  Paniers  pralines  aux  Avelines — (With  Filberts,  pralined). 

When  the  cakes  are  formed,  trace  out  the  two  compartments  (as  in 
the  last  article),  wet  the  edges  and  the  handle  slightly,  and  dip  them  in 
four  ounces  of  chopped  filberts  or  almonds,  mixed  with  two  ounces  of 
sugar,  and  a small  quantity  of  white  of  egg;  when  thus  masked,  bake  in 
a mild  oven  of  a fine  light  colour. 


Petits  Diademes  aux  Pistaches—( Small  Coronets,  with  Pistachios). 

Roll  out  a sheet  of  puff  paste  as  before,  one  sixth  of  an  inch  thick,  cut 
twenty-four  half-moons  with  a plain  round  cutter  three  inches  wide, 
leaving  the  crescents  one  inch  and  a quarter  in  width  in  the  centre  ; 
mark  each  half-moon  in  the  centre  with  a round  cutter,  rather  more  than 
halt  an  inch  wide,  and  one  twelfth  of  an  inch  deep  ; again  on  each  side 
or  the  centre,  with  a cutter  half  an  inch  wide,  at  a quarter  of  an  inch  in 
distance  from  the  centre  ; again  at  the  like  distance  on  each  side  of 
these  last,  two  other  marks  with  a cutter  one  third  of  an  inch  wide  * 
being  thus  marked  with  five  holes  in  each,  bake  them  in  the  usual 
manner ; then,  with  a small  knife,  empty  them  at  these  holes  ; mask 
neatly  the  tops  of  the  crescents,  and  around  the  edges  lay  chopped 
pistachios,  and  sugar  upon  the  top  ; put  them  to  dry  for  two  minutes  into 
the  oven,  and  fill  them  (when  about  to  serve),  with  any  sort  of  sweet- 
meats ; or  they  may  be  masked  with  broken  sugar  at  the  edges,  and 
pistachios  in  the  centre  ; again,  the  exterior  edge  may  be  pearled  very 
small  with  meringue  preparation  ; sift  sugar  over  and  dry  them  white  in 
the  oven,  then  between  each  pearl  lay  one  smaller,  of  currant  jelly  or  a 
currant  covered  afterwards  with  apple  jelly.  If  dressed  with  skill ’these 
cakes  have  a handsome  appearance. 


Panaches  en  Diademe  au  Gros  Sucre— (Coronets  of  various  colour  and 

broken  Sugar). 

Cut  thiity  half-moons  as  above,  sift  sugar  over  and  bake  as  usual; 
wien  o a fine  colour  and  again  cold,  mask  the  sides  of  them  with  the 
meringue  preparation,  and  afterwards  with  sugar  in  grains  ; put  them 
or  tvvo  minutes  in  the  oven  to  dry  ; then  cover  the  top  with  apple  jelly 
on  which  lay  near  the  edge  of  the  broken  sugar  some  fillets  of  currant 
jelly,  somewhat  aslant  ; these  small  fillets  of  jelly  should  be  half  an  inch 
long,  one  sixth  of  an  inch  wide,  and  one  twelfth  of  an  inch  in  thickness, 
lhe  panaches  au  raisins  de  Corinthe  (with  currants)  are  the  same; 
when  masked  with  apple  jelly,  place  between  each  fillet  of  currant  jelly 
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a fine  currant,  which,  at  the  time  of  serving  cover  with  a small  fillet  of 
apple  jelly. 

Panaches  aux  Pistaches  et  au  Gros  Sucre— (With  Pistachios  and 

broken  Sugar). 

Proceed  to  mask  them  as  above  ; mask  the  sides  only  with  the 
meringue  preparation,  and  dip  fifteen  of  them  into  chopped  pistachios, 
and  fifteen  into  broken  sugar,  somewhat  fine,  dry  them  in  the  oven  for 
two  minutes.  Finish  these  as  in  the  last  article,  and  when  dishing,  place 
one  with  pistachios,  and  one  with  sugar  alternately ; they  may  be 
masked  also  with  either  pistachios  or  the  sugar  singly,  or  the  two 
articles  mingled. 

Panaches  Ronds  aux  Pistaches — (Round,  with  Pistachios). 

Cut  from  paste  rolled,  as  before  directed,  with  a round  cutter  having 
small  flutes,  and  two  inches  in  diameter,  twenty-four  pieces  ; then  fold 
up  and  roll  out  the  trimmings  into  a sheet  one  twelfth  of  an  inch 
thick,  and  cut  twenty-four  rings  one  inch  and  a half  wide,  taking  out 
their  centres  with  a cutter  an  inch  wide  ; wet  these  rings  slightly,  and 
lay  them  on  the  first  sheets,  press  them  together  and  sift  sugar  over,  and 
bake  them  in  a gentle  oven  until  of  a light  colour ; then  mask  the  tops 
of  the  rings  with  meringue  as  before,  and  decorate  them  with  pearls,  one 
eighth  of  an  inch  apart,  giving  them  a slight  bend  to  imitate  a cord,  and 
sift  sugar  over  them  ; dry  them  in  the  oven  without  colouring  them  ; 
cut  four  ounces  of  pistachios,  each  into  four  equal  fillets,  lay  one  of  these 
in  each  flute  round  the  ring ; press  them  down,  and  give  them  a slight 
inclination  ; when  dishing,  lay  between  each  fillet  a small  pearl  of  red 
currant  jelly ; and  between  each  pearl  on  the  ring  iay  a small  fillet  of 
red  currant  jelly,  and  fill  them  with  apricot  jam. 

Panaches  Ronds  au  Raisin  de  Corinthe — (With  Currants). 

Form  them  as  directed  above ; when  they  are  baked,  mask  the  side 
and  top  of  the  rings,  and  the  top  of  the  flutes,  with  white  currant  or 
apple  jelly,  and  lay  on  each  flute  a small  currant,  which  mask  after- 
wards with  apple  jelly  ; then  form  of  red  currant  jelly  small  fillets  one 
twelfth  of  an  inch  square,  which  place  upright  round  the  sides,  and  over 
the  top  of  the  rings,  touching  the  currants  with  one  end,  whilst  the 
other  is  brought  within  the  inside  of  the  rings,  lay  them  a quarter  of  an 
inch  distance  from  each  other;  thus  arranged,  they  appear  as  if  fluted  ; 
fill  the  centre  with  apricot  jam,  or  a fine  grape  ; if  decorated  with 
coloured  icing,  they  must  be  dried  in  the  oven,  and  mask  the  decorations 
afterwards  with  small  slices  of  apple  jelly,  cut  as  thin  as  possible;  they 
may  also  be  filled  with  whipped  creams  of  any  flavour. 

Petits  Gateaux  Royaux  d la  Vanille — (Royal  Cakes  with  Vanille). 

Chop  and  pound  a stick  of  vanille,  with  six  ounces  of  sugar,  pass  it 
through  a silk  sieve,  and  mix  it  in  a basin  with  some  white  of  egg, 
work  it  with  a silver  spoon  to  form  an  icing  rather  thin  ; form  a sheet 
of  puff  paste  as  before  directed,  one  sixth  of  an  inch  thick,  cut  with  an 
oval  cutter,  thirty  pieces,  two  inches  and  a half  long,  and  one  inch  and  a 
half  broad ; the  cutter  should  be  pointed  at  each  end  ; spread  the  fourth 
part  of  a spoonful  of  icing  on  each  cake  very  equally,  leave  them  to  dry 
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for  half  an  hour  before  putting  them  into  a slow  oven ; this  is  to  pre- 
serve the  icing  smooth,  or  otherwise  it  will  be  blistered,  and  the 
entremets  be  rendered  of  an  unpleasing  appearance  : they  should  receive 
m the  oven  a reddish  tint,  and  the  bottoms  be  slightly  coloured  • in 
removing  them  from  the  oven,*  press  the  icing  gently  down  on  those 
cakes  on  which  the  baking  has  produced  too  great  an  effect  • this  must 
be  done  carefully,  as  the  icing  is  very  brittle  ; the  baking  also  requires 
care,  ior  should  the  oven  be  too  quick,  the  icing  will  melt  all  round 
and  take  the  colour  of  caramel;  and  if,  to  avoid  this,  they  are  taken  too 
soon  from  the  oven  (not  being  baked  enough),  they  fall  and  flatten  but 
when  properly  done,  these  cakes  are  excellent;  the  gateau*  royaux  a 
La  Jteur  d orange  are  made  by  pounding  an  ounce  of  orange  flowers 
with  six  ounces  of  sugar;  the  rest  of  the  process  is  the  same.° 

Petits  Gateaux  Royaux  au  Cedrat— (Flavoured  with  Citron). 

Rub  half  the  rind  of  a cedrata  on  a lump  of  sugar,  six  ounces  in 
weight,  scrape  it  oft,  and  put  it  at  the  mouth  of  the  oven  for  a few 
minutes  to  dry  then  pound  and  pass  it  through  a silk  sieve ; finish  as 
above;  proceed  m the  same  way  with  orange,  Seville  orange,  lemon,  &c. 

Petits  Gateaux  Royaux  aux  Avelines — (With  Filberts). 

Skin  two  ounces  of  filbert  kernels,  pound  them  perfectly,  mixing  by 
degrees  the  fourth  part  of  the  white  of  an  egg  with  them  to  prevent 
their  oiling,  pass  them  through  a fine  hair  sieve,  mix  them  in  a basin 
with  six  ounces  of  finely  sifted  sugar,  and  the  white  of  an  egg,  work  it 
wed  for  some  minutes,  spread  it  over  the  cakes  and  finish  according  to 
the  rule ; this  icing  must  be  rather  thicker,  on  account  of  the  filberts ; 
tne  gateaux  aux  amandes  ameres  is  by  the  same  process. 

Petits  Gateaux  Royaux  au  Chocolat — (With  Chocolate  Icing). 

Scrape  six  ounces  of  vanille  chocolate,  mix  it  with  four  ounces  of 
si  ted  sugar  and  the  white  of  an  egg  (a  little  more  may  perhaps  be 
required),  that  the  icing  may  become  perfectly  smooth;  finish  as 
directed,  but  bake  them  in  a gentler  oven  ; if  they  are  attended  to, 
although  they  may  be  of  a brown  colour,  they  will  not  be  unhandsome. 

Petits  Gateaux  Royaux  aux  Abricots—(\V\t\\  Apricot  Jam). 

Roll  out  two  thin  sheets  of  puff  paste,  spread  a pot  of  apricot  jam  on 
one,  and  cover  it  with  the  other  sheet;  cut  out  the  cakes,  and  finish  as 
above;  peach,  plum,  or  pine  apple  jam  may  be  thus  used. 

Petites  Bouchees  Royales  d la  Gelee  de  Po?nmes—(W ith  Apple  Jelly), 

Prepare  twenty -four  cakes  as  directed  in  the  art.  Puits  d\ Amour 
(w  ucn  see),  mask  the  rings  as  in  the  last  article  ; bake  of  a fine  colour, 
and  fill  them  with  sweetmeats  as  usual. 

Petits  Gateaux  pralines  aux  A velines — (Cakes,  with  Filberts,  pralined). 

Chop  eight  ounces  of  filberts,  mix  them  with  four  ounces  of  sugar 
pounded,  and  half  of  the  white  of  an  egg,  roll  out  a sheet  of  puff  paste 
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one  sixth  of  an  inch  thick,  spread  the  filberts  on  it,  sift  sugar  over  them 
through  a silk  sieve,  and  cut  twenty-four  half-moons  one  inch  and  a 
quarter  wide,  and  two  inches  and  a half  long,  bake  in  a slow  oven  of  a 
light  colour;  in  the  same  way  proceed  with  almonds;  the  cakes  may  be 

made  of  any  form. 

Petits  Gateaux  pralines  a la  Marmelade  de  Prunes  de  Mirabelle 
— (With  Marmalade  of  Plums). 

Form  a sheet  of  puff  paste  one  twelfth  of  an  inch  thick  and  fourteen 
inches  square,  spread  upon  it  a pot  of  plum  marmalade,  and  cover  it 
with  another  sheet  ; cut  out  the  cakes  in  half-moons,  as  in  the  last 
article,  egg  them  slightly,  and  mask  them  with  filberts  as  therein 

directed. 

Petites  Couronnes  de  Feuilletagc  aux  Pistaches  et  au  gros  Sucre 
— (Rings  of  puff  Paste  with  Pistachios  and  broken  Sugar). 

Roll  a sheet  of  puff  paste  as  directed,  one  sixth  of  an  inch  thick,  then 
with  a round  fluted  cutter  two  inches  wide  cut  twenty-four  pieces,  and 
take  out  their  centres  with  a plain  round  cutter  nearly  an  inch  wide ; 
wet  the  surfaces  lightly  with  white  of  egg  only,  and  lay  fillets  of 
pistachios  in  a zigzag  on  them,  then  turn  the  ring  over  into  some 
broken  sugar,  to  mask  the  parts  between  the  pistachios ; bake  in  a slow 
oven  of  a light  colour. 

Petites  Couronnes  pralinees  d la  Vanille — (With  Vanille,  and  pralined). 

Cut  and  pound  a stick  of  vanille  with  three  ounces  of  sugar,  pass  it 
through  a silk  sieve  ; add  four  ounces  of  almonds,  chopped  very  fine, 
and  the  least  white  of  egg  necessary,  wash  lightly  the  rings  as  above, 
mask  them  with  the  almonds,  and  bake  them  : to  make  these  couronnes 
d V orange,  rasp  half  the  rind  of  an  orange  on  three  ounces  of  sugar, 
which  add  to  the  almonds,  and  in  the  same  way  proceed  with  cedrata, 
Seville  orange  or  lemon,  and  the  almonds  may  thus  be  used  for  any  sort 
of  cakes  pralined. 

Petites  Bouchees  pralinees  au  Sucre  de  Couleur—( Pralined,  with 

coloured  Sugar). 

Make  thirty  bouchees  as  directed  for  the  bouchees  royales  au  gelee  de 
pommes , and  when  baked  mask  their  tops  with  white  of  egg  and  sugar 
mixed,  and  then  strew  chopped  almonds  over  them,  but  without  sugar; 
set  them  for  some  minutes  in  the  oven  to  dry  the  almonds,  but  keep 
them  white,  and  afterwards  sift  some  rose-coloured  sugar  over  them, 
but  only  very  thin,  so  as  not  to  hide  the  almonds;  the  sugar  may  be 
coloured  red,  violet,  yellow  or  pistachio-green  (see  the  article  "To 
colour  Sugar ;”)  fill  the  bouchees  with  any  sweetmeats  or  cream  whipt, 
and  in  this  manner,  any  cakes  susceptible  of  being  garnished  with  sweet- 
meats, or  Chantilli  cream,  maybe  pralined. 

Here  terminates  the  detail  of  the  detached  entremets  of  pastry ; and 
although  nearly  four  hundred  various  entremets  are  described,  the  series 
might  be  extended  much  further,  but  those  that  are  omitted  have  not 
the  elegance  belonging  to  the  pastry  of  the  modern  day  ; besides,  this 
number  will  be  fully  sufficient  to  teach  young  practitioners,  and  they 
may  be  varied  according  to  taste  and  circumstances. 
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Des  Sucres  Odores—{ Of  flavoured  Sugars).’ 

It  is  necessary  for  the  true  pastrycook  to  avoid  using  distilled 
essences  of  divers  flavours,  but  perfume  his  entremets  and  grosses  pieces 
with  the  delightful  aroma  of  the  orange,  lemon,  &c.  as  below,  and  it 
would  be  useful  to  have  these  various  odours  prepared  previously,  and 
kept  close  in  glass  bottles,  or  boxes  that  shut  close,  or  he  may  prepare 
them  as  they  are  wanted,  by  the  following  processes. 

Sucre  au  zeste  d’ Orange — (Sugar  flavoured  with  Orange-peel). 

Have  ripe  Malta  oranges,  the  skins  of  which  are  very  clear,  rub  the 
rinds  on  a lump  of  sugar,  but  very  lightly,  not  to  receive  any  of  the 
white  pith  beneath  the  bloom,  as  it  contains  much  of  a bitter  nature, 
which  would  spoil  the  flavour ; gradually,  as  the  surface  of  the  sugar 
becomes  coloured,  scrape  it  off  with  a knife  ; recommence  the  opera- 
tion with  the  same  care : dry  this  sugar  in  the  hot  closet,  or  at  the 
mouth  of  a slow  oven ; and  having  pounded  it,  sift  it  through  a hair  or 
silk  sieve ; the  Seville  orange,  lemon  or  cedrata,  is  used  in  the  same 
manner. 


Sucre  de  Vanille — (With  Vanille). 

Cut  in  half,  a large  and  well  frosted  stick  of  vanille,  cut  it  in  very 
thin  fillets,  and  chop  it,  adding  a spoonful  of  pounded  sugar  ; pound  the 
whole  with  another  spoonful  ot  sugar,  pass  it  through  a silk  sieve;  then 
pound  again  the  vanille  that  does  not  pass  through  with  another  spoon- 
ful of  sugar,  and  sift  it. 

Sucre  de  Cafe  Moka — (With  Coffee). 

Put  in  a small  preserving-pan  a cup  of  very  strong  coffee;  mix  fine 
sugar  with  it,  sufficient  to  render  it  somewhat  thick  ; put  it  over  a 
slow  fire,  stirring  it  continually  with  a small  spatule ; when  it  begins 
boiling,  take  it  from  the  fire  and  mix  two  spoonsful  of  pounded  sugar 
vvith  it,  then  continually  stir  the  sugar  with  a silver  spoon  against  the 
sides  of  the  pan ; gradually  as  it  cools  it  becomes  dull  and  thickened, 

turning  absolutely  to  powder;  dry  this  in  the  stove  and  sift  through  a 
silk  sieve. 


Creme  Patissiere  au  Cedrat — (Cream  for  Pastry,  with  Cedrata). 

a s^ewPan  s*x  y°lks  of  eggs,  and  two  table  spoonsful  of 
sifted  flour,  and  form  them  into  a paste,  which  mix  (with  a wooden 
opoon)  gradually,  with  a pint  and  a half  of  boiling  cream,  and  a grain 
of  salt ; stir  this  over  a slow  fire,  and  when  it  adheres  to  the  spoon, 
take  it  from  the  fire  to  work  it  more  easily  ; when  it  thus  becomes 
smooth,  turn  it  continually  over  a slow  fire  for  ten  or  twelve  minutes  to 
boil ; melt  and  skim  two  ounces  of  fresh  butter,  and  let  it  receive  a 
slight  colouring ; mingle  this  with  the  cream,  which  pour  out  into  a 
basin  ; afterwards  rub  on  a piece  (four  ounces)  of  sugar,  half  of  the  rind 
of  a cedrata ; with  this  sugar,  break  four  ounces  of  sweet  macaroons 
with  six  bitter  ones  only,  add  these,  which  should  render  the  cream  soft, 
but  yet  more  compact  than  usual ; if  too  firm,  add  a little  cream  ; if  the 
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contrary,  add  two  yolks  of  eggs  ; this  may  be  used  for  any  article 
requiring  a creme  patissiere  ; and  according  to  this  rule  may  be  made 
the  cremes  patissieres  of  orange,  Seville  orange,  or  lemon. 

Creme  Patissiere  an  Choeolat — (With  Chocolate). 

Boil  off  the  cream  as  directed  in  the  last  article,  add  the  butter,  and 
mix  with  it  six  ounces  of  grated  chocolate,  with  two  ounces  of  pounded 
sugar,  and  four  ounces  of  sweet  macaroons  : the  cream  may  be  flavoured 
also  with  candied  orange  flowers,  or  a spoonful  of  rum  or  marasquin. 

Creme  Patissiere  an  Cafe  il/oAvc— (With  Coffee). 

Boast  six  ounces  of  coffee,  and  when  the  grains  become  oily,  throw 
them  into  a pint  and  a half  of  boiling  milk,  cover  them,  and  when 
nearly  cold,  strain  through  a napkin ; mix  a small  quantity  of  it  with 
six  yolks  of  eggs,  and  two  spoonsful  of  sifted  flour  with  a grain  of  salt ; 
stir  and  boil  this  cream  as  above;  add  three  ounces  of  butter,  coloured, 
four  ounces  of  pounded  sugar,  and  four  ounces  of  sweet  macaroons 
broken. 

Creme  Patissiere  aux  Avelines  prcilinees — (With  Filberts). 

Wash  three  ounces  of  filbert  kernels,  and  dry  them  in  a napkin,  put 
them  into  a preserving-pan  in  which  four  ounces  of  sugar  is  boiled  to 
the  third  degree  ( au  souffle,  the  blow) ; give  them  a dozen  boils, 
stirring  them  gently  with  the  spatule,  that  the  sugar  may  stick  to  the 
kernels ; when  it  thickens  and  becomes  white  and  powdery,  turn  it  out 
upon  the  dresser,  carefully  gathering  all  the  sugar;  when  cold,  add  two 
ounces  of  pounded  sugar,  and  crush  the  kernels  with  the  rolling-pin., 
mingle  them  in  the  cream,  which  prepare  as  the  creme  au  citron ; the 
filberts  giving  the  flavour  to  it,  which  is  excellent;  four  ounces  of  sweet 
almonds  are  thus  employed  for  the  creme  aux  amandes. 

Creme  Patissiere  a la  Vanille-—  (With  Vanille). 

Boil  a stick  of  vanille  in  two  quarts  of  milk,  set  it  at  the  corner  of  the 
stove,  until  it  reduces  one  fourth,  strain  it  through  a napkin,  and 
gradually  mix  it  with  six  yolks  of  eggs,  and  two  spoonsful  of  flour; 
boil  it,  and  add  two  ounces  of  butter  (coloured),  four  ounces  of  sweet 
macaroons,  four  ounces  of  sugar,  and  a grain  of  salt. 

Creme  Patissiere  aux  Pistaches — (With  Pistachios). 

Skin  four  ounces  of  pistachios,  wash  and  pound  them  with  one  ounce 
of  preserved  citron,  and  ten  bitter  almonds  ; when  perfectly  beaten,  add 
two  spoonsful  of  the  essence  of  spinache,  passed  through  a silk  sieve ; 
add  six  ounces  of  pounded  sugar,  four  ounces  of  filbert  or  other  macaroons, 
and  the  cream  prepared  as  usual ; beat  the  whole  well,  and  if  necessary 
add  a little  more  spinache ; but  this  cream  should  be  of  a light  green. 

Creme  Patissiere  au  Raisin  de  Corinthe — (With  Currants). 

Wash  four  ounces  of  currants,  dry  and  pick  them;  simmer  them  for 
a few  minutes  in  two  ounces  of  clarified  sugar ; make  the  cream  as 
above  directed ; and  when  boiled,  add  three  ounces  of  butter  (coloured), 
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four  ounces  of  macaroons,  two  ounces  of  pounded  sugar,  a grain  of  salt, 
and  the  currants  ; raisins  (stoned)  may  be  thus  employed. 

Creme  Patissiere  a la  Moelle — (With  Marrow). 

Chop  four  ounces  of  beef  marrow  ; melt  three  ounces  of  it  in  a stew- 
pan,  and  when  dissolved,  strain  it  through  a napkin,  replace  it  over  the 
fire  to  become  slightly  coloured;  then  mingle  it  with  the  cream,  adding 
the  remaining  marrow  that  was  chopped  only;  the  cream  is  made  as 
usual,  but  using  no  butter,  as  the  marrow  supplies  the  place  of  it. 

La  Decoration  de  gros  Pates  on  des  Socles — (Decorations  of  Pies  or 

Stands). 

On  Plate  XL VI.  are  figured  three  decorations,  which  also  are  pro- 
portioned to  ornament  large  pies  or  socles,  which  are  sometimes  made 
with  a large  frieze  ; the  three  decorations  on  Plate  XLVII.  are  designed 
with  the  same  intention,  but  their  dimensions  may  easily  be  lessened,  to 
decorate  stands  or  pies  of  but  the  usual  size  ; the  five  decorations  in  PI. 
XLVII.  are  applicable  for  stands,  hot  pies  or  timbales,  or  even  for  cold 
pies.  In  Plate  XLVIII.  are  ten  designs,  also  applicable  for  the  like  pur- 
poses. ^ To  form  these  decorations  with  regularity  and  promptitude,  it  is 
essential  to  use  tin  cutters  shaped  as  the  different  designs  of  the  leaves 
composing  the  decorations  of  Plates  XLVI.,  XLVII.,  XLVIII.,  XLIX. 
Those  who  may  be  tempted  to  augment  the  number  of  this  collection, 
may  refer  to  the  designs  for  pies  and  timbales  in  Part  V.,  and  of  the 
gross  pieces,  in  Part  VI. 
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PART  THE  NINTH, 


Of  Biscuits  and  Sweetmeats. 

Observations.— This  beautiful  series  has  greatly  improved  during  these 
last  fourteen  years,  so  that  it  may  be  said  to  have  arrived  at  perfection ; 
to  work  these  bonbons  with  success  it  is  essential  to  employ  sugars  of  the 
first  quality;  the  certain  modes  of  operation,  according  to  the  rules  of 
art,  and  carefully  using  none  but  fresh  eggs,  separating  the  whites  from 
the  yolks  with  much  attention,  as  the  least  particle  of  the  yolk  has  a 
singular  influence  in  hindering  the  success  of  the  work,  and  even  causes 
some  of  the  recipes  to  fail  entirely,  as  the  petits  souffles,  the  massepains , 
the  macaroon,  the  orange  flower  and  filbert  biscuits,  the  croquig  notes, 
and  the  meringues. 

Biscuits  d la  Cuiller—  (Spoon  Biscuits). 

Break  four  whites  of  eggs  in  a basin,  put  the  yolks  into  a tureen  with 
four  ounces  of  pounded  sugar,  on  which  you  have  rubbed  a fourth  part 
of  the  rind  of  a lemon ; work  the  whole  with  a spatule  for  ten  minutes, 
after  which  whip  the  whites  very  firm,  put  a fourth  part  of  them  into  the 
yolks,  which  mingle  with  the  whites,  adding  two  ounces  of  flour  dried 
and  passed  through  a silk  sieve,  stir  the  paste  gently  to  render  it  smooth; 
then  arrange  the"  biscuits  on  half  sheets  of  confectioner’s  paper  folded 
lengthwise^  making  the  biscuits  three  inches  long  and  the  size  of  a 
finger ; when  a sheet  is  thus  filled,  turn  it  over  on  to  a sheet  of  paper,  on 
which ’is  spread  half  a pound  of  sugar  finely  sifted,  thus  masking  the 
biscuits ; lay  them  on  baking-sheets,  and  thus  proceed  with  the  remain- 
ing paste,  carefully  putting  the  first  sheet  into  the  oven  as  soon  as  the 
sugar  is  melted  on  them  ; let  the  oven  be  of  a slow  heat,  and  leave  the 
door  half  open  to  give  the  biscuits  time  to  bake ; after  seven  or  eight 
minutes  shut  the  oven,  and  when  of  a light  brown  colour,  take  them 
out ; when  cold,  detach  them  from  the  paper  with  a very  thin  knife,  and 
stick  two  together  by  the  under  side,  without  breaking  the  glaze; 
practice  will  give  the  desired  success  in  laying  out  these  biscuits,  but 
the  process  with  the  paper  funnel  succeeds  perfectly. 

Biscuits  de  Fecule  en  Tourtiere — (In  Tartlet  pans). 

Rub  the  fourth  part  of  a lemon  or  orange  peel,  on  four  ounces  of 
stjoar,  pound  and  work  it  with  three  yolks  of  eggs,  add  a spoonful  of 
iris  powder,  and  work  the  mixture  with  a spatule  for  ten  minutes  ; 
whip  the  whites  firm,  and  mix  them  gently  with  the  yolks,  adding  one 
ounce  and  a half  of  potato  flour  dried,  and  sifted  through  a silk  sieve ; 
the  paste  being  smooth,  fill  small  tartlet  pans  (either  long  or  round), 
previously  buttered,  and  fine  sugar  sifted  into  them,  twice  through  a 
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silk  sieve ; mask  tliem  also  with  sugar  at  top,  and  bake  them  from 

eighteen  to  twenty  minutes  in  a gentle  oven  ; take  them  out  and  lift  them 
from  the  pans. 

Biscuits  de  Fecule  d la  VaniUe — (Flavoured  with  Vanille). 

Work  the  yolks  of  three  eggs  with  four  ounces  of  fine  sugar  and 
hah  a stick  of  vanille  pounded  and  passed  through  a silk  sieve*  at  the 
end  ot  five  minutes  add  a whole  egg,  and  continue  working  it ’for  five 
minutes,  then  add  another  egg,  and  again  work  it  in  the  same  manner  • 
whip  the  whites  very  firm,  add  them  to  the  yolks,  adding  two  ounces  of 
potato  flour  dried  and  sifted  ; fill  the  moulds  and  finish  as  before. 

Pc  cits  Biscuits  aim  Acmcmdcs — (Almond  Biscuits). 

Beat  up  three  yolks  with  four  ounces  of  pounded  sugar  as  above  and 
one  ounce  of  bitter  almonds  perfectly  pounded,  then  add  a whole  ’ecrcr 
and  again  work  it  for  five  minutes  ; whip  the  whites  firm,  mix  them  with 
the  yolks,  adding  half  an  ounce  of  flour  dried  and  sifted,  and  work  the 
paste  very  smooth;  butter  and  cover  (at  twice)  with  pounded  sugar 

small  copper  melon-shaped  moulds ; fill  with  the  paste,  and  finish  as’ 
Dei,  ore. 

Biscuits  en  caisses — (In  paper  cases). 

Prepare  the  recipe  directed  for  the  biscuits  ala  curlier ; fill  with  it 
small  round  or  square  paper  cases ; break  with  the  rolling  pin  four 
^'mp  s«gar.  preserving  it  in  grains;  strew  it  over  the  biscuits, 
Li-  "1ute  afterwards  shake  off  the  superfluous  sugar;  place  them  in  a 
baking  s.ieet  in  a cool  place,  to  assist  the  sugar  in  melting,  and  put  them 
.q  ? gentle  oven;  lay  at  the  opening  of  the  oven  a shovelful  of  hot 

‘°,  se"  ^ ,suSar>  a"d  as  soon  as  there  appears  on  the  biscuits  a 
inker  of  small  blisters,  take  the  cinders  away  and  shut  the  door  • they 
require  twenty  or  twenty-five  minutes  baking  ’ ^ 

Biscuits  a la  Creme — (Cream  Biscuits). 

su  on^hirWh  e^£S  *nt°  a basbl  w*tb  ^our  ounces  of  pounded 
S ? °Urth  Part  °f  a lemon  Peel  has  bee»  rubbed  ; after 

deg  e sSto  , ! Zu  W',ip  the  wllites  fi™>  a"d  P“*  bv 

and  four  tableysnknn  f i T °l,'nCe  and  a half  of  flour  dried  and  sifted, 

-oihfiiit  ivep; “cafestr  it ream,’  r c,rained • when  ^ 

when  melted  tk  <■  . 1 ltj  and  sltt  suSar  0!1  tlie  tops,  and 

to  bake  • when  done  for.*w«nty  or  twenty-five  minutes  in  a slow  oven 
thev  mav  not  flati-' 6 An'®  '’  f1?  ca.rePld  to  lay  them  on  their  sides,  that 
or  dessert  and  he  fl  e,8e  biscuits  may  be  served  either  for  entremets 

or  oraTge  peel  &c  W °range  fl°Wer8’  Vani“e'  '°m0“ 

Brscuils  glaces  au  Chocolat—{ Biscuits  with  Chocolate  icing). 

liaicwhdr  Af6  reC!Pe  por  ,die  biscuit  en  caisse  as  above  ; flavour  it  with 
a a t,ck  of  vanille,  pounded  and  sifted  through  a silk  iieve:  pour!  is 

a glmfe  o^en  “i^  Wv1,,Cl‘fieSr  Wi‘'e  a"d  te"  incL  ^ in 

tnfLli  ’ 01  ?r  minutes  after,  observe  it,  if  firm  to  the 

touch;  ,f  so,  remove  it  from  the  oven;  when  cold,  separate  the  else 
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it  antti tart  » jp 

a white  of  an  e' a,  two  ounces  of  sifted  sugar,  and  six  ounces  of choco- 
I7e  finely  scraped,  and  melted  at  the  mouth  of  the  oven ; work  these 
with  a silver  spoon  for  some  minutes,  adding  a little  white  ot 
render  ihe  icing  more  brilliant ; mask  the  b.scu.ts,  spreading  it  suffi- 
ciently thick  and  even ; the  biscuits  thus  glazed,  dry  them  at  the  mouth 

of  the  oven. 

Biscuits  glacis  d V Orange  (With  Orange  icing).  . 

Make  a smooth  icing,  with  the  white  of  an  egg,  worked  with  three 

ounces  of  sugar,  on  which  the  fourth  part  of  an  . 

/Knf  operate  one-half  of  the  orange  sugar,  to  add  to  the  biscuit  paste;  , 
when  well  worked  for  five  or  six  minutes,  it  should  producea  shining 

orange-tinted  icing  and  a Me i soft  ; ™^k  the ' onf  that 

the5  orange-sugar  preserved  for  that 
uroose  • by  the  same  process  they  may  be  glazed  and  flavoured  with 
Seville  orange  lemon,  or  cedrate,  with  coffee,  or  rose-tinted  with  roug 
or  car  mine”  addin g a few  drops  of  the  essence  of  roses  ; the  biscuits  m 

cases  may  also  thus  be  glazed. 

Biscuits  de  Couleurs  marbrkspour  les  Rochers-( Marbled  Biscuits  for 

Rock-works). 

p„,,re , biscuit  p„t.  “.f  »“■  3;':7,3t,1:riui;rils,«”3 

paste,  which  lcnc  e wlth  an  infusion  of  saffron  to  colour 

orange  tint,  and  again,  dividing 
kid  the  remainder  of  the  paste ; thus  making  two  tints  of  chocolate 
nd’tw,  o o”  Have  two  paper  cases  eight  inches  square:  begin 

5 >=  Ex  -jarrSLIt  “a  ssfs^= 

“ he,  lfterae"  nut  it  in  the  oven  to  bake  for  three  quarters  of  an  hour ; 
1 hen If  they  ire  not  firm,  leave  them  for  a few  minutes  longer;  when 
u ’are cold  cut  them  in  slices  two  inches  wide,  and  break  one-hal 
• fy  knal  nieces  about  one  inch  square,  and  cut  the  remainder  of  the 
' U’  f fensionr-  dry  the  whole  in  the  oven  until  they  are  quite  brittle, 
Si'Twt  h h m oi’oupy  rocks  and  rock-works,  as  described  in  Parts  VI. 
“d  VH  They  may  also  be  varied  with  the  tints  of  pale  or  pistachio 
green,  deep  red,  or  pale  yellow,  according  to  taste. 

Croquettes  a la  Parisienne. 

Pound  a stick  of  vanille  with  two  ounces  of  sugar,  and  sift  the  whole 
through  a silk  sieve;  mix  it  with  seven  ounces  more  suna>, 
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making  nine  ounces  ; being  pounded  and  dry,  add  eight  ounces  of  fine 
flour  sifted,  afterwards  mingle  these  with  the  whites  of  four  eggs  whipped 
firm,  mix  these  well  for  some  minutes,  until  they  become  very  smooth ; 
make^  two  large  copper  sheets  hot,  and  rub  them  with  white  wax  ; then 
wipe  it  off,  rubbing  it  so  as  to  spread  it  entirely  over,  making  the  plates 
shine  ; when  they  are  cold,  arrange  the  preparation  on  them  with  a spoon, 
or  the  paper  funnel,  at  an  inch  distance  from  each  other,  like  the  biscuits 
a la  cuiller ; set  them  in  the  oven  on  trivets,  to  prevent  their  beino- 
coloured  beneath,  whilst  they  should  receive  additional  heat  at  top  by 
laying  hot  coals  on  the  oven-sheet  above  ; the  croquettes  should  thus 
remain  in  the  oven  all  night ; the  next  morning  place  them  into  a gentle 
oven,  and  give  them  from  fifteen  to  twenty  minutes’  baking ; when  taken 
from  the  oven  they  will  quit  the  plate  easily,  but  if  suffered  to  cool  they 
will  break  into  pieces  in  the  endeavour  to  remove  them  ; they  should  be 
of  a fine  red  colour  at  top  and  at  bottom ; they  are  delicious,  and  have 
the  advantage  of  being  easily  made ; they  may  be  flavoured  also  with 
lemon  cedrata  or  orange  peel,  essence  of  rose  or  orange  flowers. 

Croquignoles  a la  Reine — (From  croquer,  to  crackle) 

Are  the  same  preparation  as  the  above,  both  in  mixing  and  baking ; 
bur,  in  arranging  them  use  a knife  on  the  spatule,  making  them  about 
the  size  of  a filbert,  but  it  is  better  to  use  the  paper  funnel ; in  laving 
them  on  the  sheet  be  careful  to  leave  no  trace  of  the  knife,  but  leave  the 
croquignole  perfectly  round  ; they  are  sometimes  made  very  small, 

and  coloured  red,  yellow,  or  green,  but  as  it  is  but  in  bad  taste,  it  is  need- 
less to  treat  of  them. 

Croquignoles  a la  Chartres. 

Skin  five  ounces  of  sweet,  and  three  ounces  of  bitter  almonds,  wash, 
dry,  and  perfectly  pound  them,  adding  a small  quantity  of  white  of  egg 
to  prevent  them  oiling;  lay  eight  ounces  of  flour  on  the  dresser,  make 
a 10  ovv,  m which  put  the  pounded  almonds,  with  eight  ounces  of 
pounded  sugar,  four  yolks  of  eggs  and  a little  salt;  mix  these  articles 
according  to  the  rule,  and  working  it  four  times,  roll  it  out  in  small 
bands  the  thickness  of  the  finger ; lay  three  or  four  of  these  by  the  side 
ol  each  other,  and  cut  them  of  the  size  of  a filbert,  make  them  round 
m the  palm  of  the  hand,  and  range  them  on  waxed  sheets,  as  for  the 
croquettes  a la  Parisienne , wash  and  put.  them  in  a slow  oven,  until  they 
are  of  a fine  red  colour ; take  them  from  the  plate  immediately  on  leav- 


Croquignoles  aux  Pralines — (With  Almonds). 

Make  the  paste  as  the  last,  roll  it  out  in  a sheet  one-sixth  of  an  inch 
I'"'  ’.^U  ] eflual  parts,  moisten  the  surface  of  one,  and  arrange 

upon  1 , a a.  an  inch  distance  between  each  lot,  some  pralines  (burnt 
a mon  s),  moisten  the  other  sheet  and  lay  it  over  them,  press  it  gently, 
and  with  an  oval  cutter  three  quarters  of  an  inch  wide  and  nearly  one 

mc  a[*c  a fluarter  long,  cut  out  the  croquignoles,  being  careful  to 
make  the  paste  stick  around  the  pralines,  and  finish  as  above. 

Croquignoles  aux  Avelines — (With  Filberts). 

Skin  eight  ounces  of  filberts,  put  half  of  them  into  a preserving  pan 
over  a slow  fire,  stirring  continually  to  roast  them  equally,  and  when  of 
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a fine  yellow,  lay  them  on  a dish  to  cool,  then  pound  them  with  the  ot  ler 
filberts,  adding  a little  white  of  egg  to  prevent  them  oiling,  and  form 
them  into  a paste  as  directed  for  croquignoles  a la  chartres ; this  paste 
may  also  be  rolled  out  and  garnished  with  filbert  pralines,  as  tor  ie 
croquignoles  aux  pralines,  or  the  paste  may  be  formed  into  twists,  rings, 
or  any  fancied  design. 


Croquignoles  a la  Franpaise— (French  Mode). 

Perfectly  crush  eight  ounces  of  bitter  macaroons,  and  sift  them,  put 
them  into  eight  ounces  of  flour  and  make  a hollow  m it,  acting  six 
ounces  of  sugar,  three  yolks  of  eggs,  three  ounces  of  fresh  but,er,  a 
a «Tain  of  salt,  work  the  whole  together  as  usual ; form  the  croquignoles 
of* the  size  of  an  olive,  and  having  slightly  egged  them,  put  them  into  a 
gentle  oven  to  bake  of  a light  brown  colour;  filbert  macaroons  or  sweet 
macaroons  flavoured  with  the  rind  of  cedrata,  lemon,  &c.  or  with  vamlle, 
candied  orange  flowers,  or  aniseed,  may  thus  be  used. 


Gimbletles  a I'Orange — (Orange-flavoured  Gimblettes). 

Rub,  on  a lump  of  sugar,  half  tbe  rind  of  a ripe  orange  scrape  it  off 
aaain  perfectly,  and  with  other  pounded  sugar  make  up  the  weight  or 
six  ounces ; pound  perfectly  four  ounces  of  sweet  almonds,  lay  on  the 
dresser  eight  ounces  of  fine  flour,  make  therein  a hollow,  anc  pu  in  o 
it  half  an  ounce  of  good  yeast  mixed  with  a gill  of  warm  milk ; add  two 
ounces  of  butter,  two  yolks  of  eggs,  a gram  of  salt,  the  almonds  and  the 
orange  sugar : mingle  these  as  usual,  and  leave  it  in  a warm  place  to  rise 
for  five  or  six  hours ; then  mould  the  paste,  and  roll  it  m bands  the 
thickness  of  a finger ; lay  five  of  these  bands  side  by  side,  and  cut  them 
across  but  slanting,  in  lengths  of  five  inches,  with  which  form  rings  but 
the  joint  must  not  be  left  perceptible;  throw  one  half  of  these  into  a 
large  stewpan  of  boiling  water,  and  stir  tbe  surface  thereof  gently  with 
the  spatule,  to  cause  them  to  rise  to  the  top  of  the  water ; then  strain 
and  throw  them  into  cold  water;  and  proceed  the  same  with  the 
remainder  ; when  they  are  cold,  drain  them  and  toss  them  up,  turning  a 
few  at  a time  into  two  eggs  beaten  up;  let  them  dram  for  a few  minutes, 
and  range  them  on  three  baking  sheets,  slightly  rubbed  with  wax  as 
for  the  croquettes  a la  Parisienne;  put  them  into  a mild  oven,  and  when 
of  a fine  colour  take  them  out ; or  form  them  in  twists,  or  in  petits  pains, 
one  inch  in  length ; they  may  also  be  flavoured  with  the  rind  of  lemon, 
cedrata,  vanille,°aniseeds,  or  orange  flowers. 

Petites  Biscottes  aux  Anis — (Aniseed  Biscuits). 


Wash  half  an  ounce  of  star  aniseed,  and  dry  it  at  the  mouth  of  the 
oven ; beat  five  yolks  of  eggs  with  four  ounces  of  pounded  sugar  tor 
ten  minutes ; whip  the  five  whites  very  firm,  and  mingle  with  the  eggs, 
adding  four  ounces  of  fine  flour  dried  and  sifted,  and  the  aniseed  ; mix 
the  whole  perfectly  but  lightly,  and  pour  it  into  a paper  case,  seven 
inches  wide  and  twelve  inches  long  ; put  it  into  a mild  oven,  and  forty  or 
fifty  minutes  after,  observe  if  the  biscuit  is  firm  to  the  touch  ; take  it  out 
and  when  cold,  separate  the  paper,  cut  the  biscuits  three  inches  long  ana 
half  an  inch  wide,  and  dry  them  in  the  oven  until  crisp  ; they  may  also 
be  cut  in  half  moons,  diamonds,  &c. 
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Biscuits  aux  Pistaches—  (Pistachio  Biscuits). 

Put  into  a tureen  four  ounces  of  pounded  sugar,  four  ounces  of  sifted 
our,  anc  ve  yo  s of  eggs,  beat  these  for  ten  minutes,  add  two  ounces 
of  pistachios  whole,  and  spread  the  preparation  on  a tin  baking-sheet 
s.i^htly  buttered,  five  inches  wide  and  ten  inches  long,  of  an  equal 
thickness  ; mask  the  top  with  two  ounces  of  pistachios  cut  crosswise  • 
put  it  into  a slow  oven,  and  forty  or  fifty  minutes  after,  raise  them  from 
the  sheet,  cut  them  two  inches  and  a quarter  long,  and  one  third  of  an 
inch  m width,  and  dry  them  on  a baking-sheet  in  the  oven  Thev  may 
also  be  made  with  filberts  or  almonds  in  place  of  the  pistachios. 

Pctiis  Bents  de  Loup  aux  Anis  cle  Verdun — (Wolf’s  Teeth,  with 

Aniseed).  ’ 

of  sfaraaSeeTti0"  ‘T  tlie  !iaSti’  ins,te?d  of  Pistachios  mix  ,lalf  an  ounce 
ot  s,ar  aniseed,  pieaed,  washed,  and  dried,  lay  the  mixture  in  tin  moulds 

spreadanand  takefi6’  77  A'7  b’JtterBd>  80  that  the  dents  * loup  may 

fmoer  ’ mask  til  ^ f WedgeS  “ large  and  as  a*  the  little 

ger , mask  the  tops  with  four  ounces  of  Verdun  aniseed  (white')  nut 

them  into  a gentle  oven,  and  when  lightly  coloured  take  them  out  - rale 

otel  s7that  tT°  S t0l!ay  tHem  aga‘n  011  a kak'ng'Sheet  to  dry  ’in  the 
ParidZ^  on  bJl  — ^ec(ome1cr1lsP  i or  them  as  croquettes  d la 

surface  of'hem  will  W * ! ' 7 and  l,avin^  masked  the 

unace  ot  them  with  white  aniseed  put  them  in  a o-entle  oven  and  whPn 

coloured  take  them  out  and  raise  them  from  the  pfate  immedihdy 

Petites  Meringues  aux  Pistaches-( Meringues,  with  Pistachios). 

sugar  Ihthfi  Wb‘te?  ,°f  eggs  ve >7  firm.  “ix  four  ounces  of  pounded 
oiAtrins  «?  ‘em’  and  la7  tke  meringues  as  large  as  small  pigeon’s  ego-s 

7ve  ov  r themPean°dn|  T*  "7  & half  Wlde  ’ sift  sugar  trough  aflk 
and  blow  on  tbF  n taklDg  the  PaPer  by the  ends  of  it,  shake  it  gently, 

boards  two  fe4io7fifeSt°leparate  the  sugari  then  Place  Vernon 

cut  into  six  fiFlets)  of  7 mer'nguf  s.ome  fillets  (each  pistachio 

circle,  and  put  them  Fnt7  forminS'  with  them  a rosette,  or  a double 
brown  dra.Vfl  , ,to  oo1  oven’  and  when  coloured  of  a fine  light 

S Vrs  rte** 7 °r raise  the™ carefui1^  & 

coloured  side  downwards  on  a lit;  *7  °'  “ tea‘sP00n  i then  P'aee  the 
oven  to  colour  them  w t 7 baklng-f heet,  and  again  put  them  in  the 

with  creme plombiere  of  dIL,?6"  C°'d’  ^ th®  tlmS  °f  Serving  them>  fil1 
the  Chantilly  cream?  ml  " ’ .°.r  S?me  sl!f tmeats  ; or  with  any  of 

the  oven,  they  may  be  stJAl  before  putting  them  into 

good  effect,  as  also  does  chopped'SachTos!11  SUgar’  Wh‘Ch  F°dUCeS  3 

Petites  Meringues  Moelkuses  an  Cedrat  et  an  Gros  Sucre-i Flavoured 

With  Citron  ana  with  Broken  Sugar). 

of  a^edmte6  nibLdb°Ve  ’ bUt  miX  with  them  an  eigllth  part  of  the  rind 

silk  sieve;  when  it  is  mel  ed  7Pw ’ 8 “ ” " h sugar  through  a 

them  on  boards  into  the  tven  d?7  lvAl’at  ST,"  °Ve''  ’ “d  PU* 

have  time  to  melt : when  of  a l l’  gf  gralns  may  not 

’ en  or  a light  brown  colour,  draw  them  to  the 
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mouth  of  the  oven,  and  join  two  together  in  the  shape  of  an  egg ; they 
may  also  thus  be  flavoured  with  lemon  or  orange  peel,  coffee,  vanille, 
or  orange  flowers  ; pistachios  cut  in  dice,  or  currants  of  an  equal  size, 
picked,  washed,  and  dried,  may  be  mingled  with  the  sugar  grains  , or 
the  sugar  may  be  tinted  rose,  but  then  a very  slow  oven  is  lequired,  or 
the  sugar  loses  its  colour. 

Meringues  a Vltalienne — (Italian  Meringues). 

Break  in  small  lumps  eight  ounces  of  sugar,  which  put  in  a small  pre- 
serving pan,  with  half  a pint  of  water  over  a quick  stove,  and  boil  it 
down  to  the  fourth  degree  (the  Feather , see  page  319),  leave  it  to  cool  a 
little  ; then  with  a silver  spoon  or  a wooden  spatule,  work  it  against  the 
sides’of  the  pan  until  it  whitens  ; have  ready  the  whites  of  three  eggs 
whipped  very  firm,  and  with  the  whisk  mingle  them  with  the  sugar, 
which  should  produce  a preparation  very  white,  smooth,  brilliant,  and 
firm  ; be  careful  to  gather  all  the  sugar  which  adheres  to  the  sides  and 
bottom^  of  the  pan  ; form  the  meringues  as  above  directed,  and  bake 
them  in  a very  slow  oven  from  ten  to  fifteen  minutes  \ when  they  are 
firm,  draw  them  to  the  mouth  of  the  oven,  and  stick  two  together, 
forming  them  of  an  egg  shape  ; preserve  them  very  dry  ; they  are  not 
to  be  glazed  as  the  preceding,  as  they  are  naturally  very  brilliant.  To 
make  the  meringues  a la  rose , mix  in  the  preparation  some  essence  of 
rose,  and  a little  rouge  or  carmine,  but  using  very  little  at  a time,  that 
they  mav  be  of  a fine  and  delicate  colour  to  coloui  them  yellow,  use  a 
slight  infusion  of  saffron ; for  green,  use  essence  of  spinach,  and 
flavour  with  essence  of  lemon,  or  else  with  the  rind  of  an  orange, 
cedrata,  lemon,  or  Seville  orange  rubbed  on  sugar,  or  with  coffee, 
vanille,  chocolate,  or  aniseed. 

Petites  Bouchees  de  Dames—  (Ladies’  mouthfuls). 

Make  two  ounces  of  the  biscuits  a la  cuiller  (which  see)  , lay  the  paste, 
like  small  round  meringues,  on  strips  of  paper  ; sift  sugar  with  a silk 
sieve  over  them,  and  when  it  is  melted,  put  them  into  a gentle  oven , 
when  of  a fine  light  colour,  take  them  out,  and  raise  them  immediately 
from  the  paper  ; when  cold,  spread  apricot  jam  on  the  bottom  of  one, 
and  sticking  another  thereby  to  it ; mix  four  ounces  of  finely  sifted 
sugar,  and  the  white  of  an  egg,  with  a silver  spoon  for  ten  minutes,  add-  J 
ing,  from  time  to  time,  a few  drops  of  lemon  juice  to  whiten  the  icing, 
and  with  this,  cover  nearly  the  whole  of  the  bouchee , holding  it  between 
the  fingers,  the  more  easily  to  effect  this  operation  ; place  them  on 
paper  upon  a baking  sheet,  and  dry  them  for  some  minutes  at  the  mouth 
of  the  oven  without  colouring  them. 

] Bouchees  de  Dames  ciu  Chocolat — (With  Chocolate). 

Make  the  paste  as  above,  but  form  them  of  an  oval  shape ; when 
baked,  take  them  from  the  paper,  make  an  icing  with  two  ounces  of 
finely  sifted  sugar,  three  ounces  of  chocolate  scraped,  and  melted  on 
paper  in  the  oven,  and  a white  and  a half  of  egg,  and  having  spread 
quince,  pineapple,  or  apricot  jam  on  the  bouchees , mask  them  with  the 
icing,  and  strew  some  sugar  in  grains  upon  them  ; lay  them  carefully 
upon  paper,  on  a baking-sheet,  and  dry  them  for  five  or  six  minutes  in 
the  oven.  For  the  bouchees ,d  la  rose,  colour  the  icing  with  a little 
rouge,  adding  some  essence  of  rose,  and  when  glazed,  strew  broken 
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sugar  over  them  ; for  yellow,  use  saffron  and  the  rind  of  a lemon 
rubbed  ; for  orange,  rouge  and  saffron,  and  the  rind  of  an  orange 
rubbed,  and  masking  them  with  broken  sugar  ; if  they  are  masked 
white,  chopped  pistachios  or  currants,  mingled  with  broken  sugar,  may 
be  scattered  upon  them. 

Bouchees  de  Monsieur — (So  called  from  the  Title  of  the  eldest  Son  of 

France). 

Make  half  of  the  preparation  of  the  croquettes  a la  Parisienne , and 
form  them  as  the  croquignoles  d la  Reine  ; garnish  them  as  above, 
with  apricot  jam,  and  stick  two  together,  and  ice  them  as  directed 
above.  The  croquignoles  a la  Frangaise , when  two  are  stuck  together, 
may  also  be  thus  masked. 

Massepains  Moelleux- — (Marchpanes). 

Skin  and  perfectly  pound  eight  ounces  of  sweet  almonds,  moistening 
them  gently  with  a little  orange  flower  or  rose  water,  or  juice  of  lemon  ; 
when  no  particle  remains,  put  them  into  a preserving-pan,  with  eio-ht 
ounces  of  finely  sifted  sugar,  and  stir  the  mixture  continually  with  a 
spatule,  over  a gentle  fire,  that  it  may  not  stick ; when  the  paste  forms 
itself  in  a mass  round  the  spatule,  press  the  finger  on  it,  and  if  it  adheres 
to  it,  continue  drying  it  until  it  ceases  to  stick  to  the  finger  ; then  take  it 
from  the  fire,  detach  all  the  paste  from  the  sides  and  bottom  of  the  pan ; 
turn  it  out  on  to  a paper  dusted  with  fine  sugar,  and  work  into  the  paste, 
vanille  sugar  or  any  flavour  as  lemon,  cedrate,  orange,  &c.,  coffee* 
chocolate,  or  aniseed  ; then  roll  out  round  lengths  of  the  paste,  one  third 
of  an  inch  in  thickness,  and  cut  them  across  but  slanting,  in  lengths  of 
four  inches,  and  form  them  into  small  rings,  leaving  the  joint  imper- 
ceptible ; lay  them  on  a wire  gridiron  placed  on  a round  dish ; make  an 
icing  with  four  ounces  of  sugar,  and  the  white  of  an  egg,  with  a little 
lemon  juice  as  usual,  and  with  it  mask  the  rings,  leaving  them  to  drain 
through  the  gridiron  ; gather  the  icing  which  falls  through,  and  continue 
to  mask  the  rings  with  it;  then  with  a fork  lay  the  rings  on  sheets  of 
paper  upon  copper  sheets,  and  give  them  a fine  light  colour  in  a slow 
oven ; when  again  they  are  cold,  detach  them  carefully  by  running  a 
thin  blade  of  a knife  beneath  them. 

Massepains  Moelleux  glaces  d la  Rose  et  au  Gros  Sucre — (With  Rose 

Icing  and  broken  Sugar). 

Prepare  them  as  above,  and  put  into  the  icing  some  rouge  to  give  it  a 
rose  tint  ; this  icing  must  be  firmer  than  the  above,  as  it  must  be 
spread  with  a knife,  and  gradually  as  a ring  is  masked,  lay  it  upon  some 
sugar  in  very  equal  grains ; then  range  them  on  plates  covered  with 
paper,  and  put  them  into  a gentle  oven  for  a quarter  of  an  hour, 
observing  that  they  do  not  change  colour  ; they  may  be  formed  in  small 
columns  two  inches  long,  or  in  half  moons,  and  the  icing  may  be  tinted 
of  any  of  the  various  colours  described  above. 

Massepains  Moelleux  panaches — (Variously  coloured). 

Prepare  the  massepains  as  the  first  described  ; place  in  the  centre  of 
each  ring  a small  chocolate  drop,  which  slightly  moisten  at  the  surface; 
then  bake  them  as  before ; when  they  are  masked  with  white  icing,  and 
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chopped  pistachios  strewed  upon  them,  a rose-coloured,  yellow,  or 
chocolate  drop  may  be  placed;  or  currants  may  be  used  instead  of 
pistachios,  and  the  drop  covered  with  sugar  in  grains. 

Massepains  d I’ltalienne — (Italian  Marchpanes). 

Roll  out  paste  as  the  first  described,  in  a sheet,  one  twelfth  of  an  inch 
in  thickness;  divide  it  into  two  equal  parts;  on  one  part  place  small 
portions  of  apricot  or  pineapple  jam,  of  about  the  size  of  a filbert,  and  an 
inch  from  each  other ; wet  the  surface  of  the  sheet  slightly,  and  lay  the 
other  sheet  upon  it,  pressing  it  that  it  may  contain  the  sweetmeat 
between  the  sheets  ; then  with  a round  or  oval  cutter,  one  inch  and  a 
quarter  in  diameter,  cut  them  out ; gather  up  the  trimmings,  roll  them 
out  and  use  them  as  above ; with  an  icing  prepared  with  a white  of  an 
eo-g  and  two  ounces  of  sugar,  mask  the  tops  and  sides  of  the  massepains, 
and  strew  broken  sugar  equally  over  them,  and  in  the  centre  stick  a 
pistachio  upright ; lay  them  upon  paper  on  sheets  to  bake  of  a fine 
light  colour  ; "when  cold  detach  them  very  carefully  from  the  paper  ; 
they  may  also  be  masked  with  any  of  the  various  coloured  icing, 
putting  them  into  a very  slow  oven,  not  to  colour  them.  These  sorts  of 
massepains  may  be  made  of  filbert  kernels  instead  of  sweet  almonds. 

Massepains  seringues  souffles — (Pressed  through  a Syringe). 

Skin  and  perfectly  pound  eight  ounces  of  sweet  almonds  with  a little 
white  of  egg  to  prevent  them  oiling,  mix  with  them  ten  ounces  of  sugar, 
passed  through  a silk  sieve,  and  worked  with  the  fourth  of  the  white  of 
an  egg,  for  a quarter  of  an  hour  ; the  whole  well  mixed  with  the  pestle, 
should  give  a paste  like  the  massepains  preceding ; put  this  paste  into  a 
syringe,  and  push  it  through  a star-shaped  aperture,  half  an  inch  in 
width;  the  star  should  be  decorated  with  rays,  and  the  paste  should  be 
sufficiently  pounded  to  allow  of  its  surface  being  marked  with  the 
impression  which  should  be  preserved,  when  it  is  again  formed  into  half- 
moons, rings,  &c. ; these  last  are  the  handsomest,  and  should  be  an  inch 
and  a quarter  wide  ; lay  them  on  baking-sheets  covered  with  paper,  and 
put  them  in  the  hot'closet,  raised  upon  boards,  that  they  may  receive  their 
colour  only  at  the  surface ; the  next  morning  put  them  in  a slow  oven, 
and  they  will  receive  the  same  effect  as  the  croquignoles  a lareine , but 
rise  higher;  when  of  a fine  light  brown,  take  them  from  the  oven,  and 
when  cold,  raise  them  from  the  paper.  They  may  be  tinted  of  the 
usual  colours,  but  require  a very  slow  oven  that  they  may  not  become 
changed. 

Massepains  seringues  ordinaires. 

Mingle  eight  ounces  of  sweet  almonds  pounded,  with  eight  ounces  of 
sugar  sifted  through  a silk  sieve,  and  a white  of  egg,  into  a firm 
paste  ; squeeze  it  through  the  syringe  as  in  the  last  article  ; the  masse- 
pains being  formed  and  placed  on  paper  laid  on  thick  baking-sheets, 
bake  them  as  the  preceding.  They  may  be  flavoured  with  vanille 
pounded,  or  the  rind  of  cedrata,  lemon,  orange,  &c. 

Petits  Souffles  a la  Rose—( From  souffler,  to  puff). 

Put  in  a small  basin  eight  ounces  of  finely  sifted  sugar,  which  form 
into  a firm  paste  with  a white  of  an  egg  ; work  it  for  ten  minutes,  and 
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add  a few  drops  of  the  essence  of  roses  and  rouge  to  tint  it  of  a bright  rose  • 
roll  out  the  paste  on  the  dresser  strewed  with  fine  sugar,  into  bands  of 
the  size  of  a finger,  cut  them  in  dice,  and  roll  them  in  the  palm  of  the 
hand  wet  them  slightly  as  you  make  them,  and  put  each  into  a small 
round  paper  case,  three  quarters  of  an  inch  wide,  and  one  third  of  an 
inch  high  ; press  lightly  on  the  surface  of  each  with  the  finger 
previously  wetted,  which  gives  them  a fine  glaze  in  baking,  and  put 
them  into  a slow  oven  ; when  they  rise  half  an  inch  above  the  cases  and 
\ have  been  fifteen  minutes  in  the  oven,  and  are  quite  dry  at  the  surface, 
take  them  out ; if  not,  leave  a few  minutes  longer,  but  mind  them  or 
tney  speedily  lose  their  colour. 

Petits  Souffles  au  Chocolat — (With  Chocolate). 

Scrape  lour  ounces  of  chocolate,  and  set  it  at  the  mouth  of  the  oven 
for  five  minutes  on  paper  to  melt ; mix  six  ounces  of  sifted  sugar  with 
the  white  of  an  egg,  add  the  chocolate  , but  not  if  too  hot ; then  add 

a little  more  white  of  egg  to  render  the  paste  easy  to  roll,  and  finish  as 
above. 


Petits  Souffles  ciu  ‘•ojf'rcin — (With  Saffron). 

Infuse  in  a dariole  mould  a pinch  of  moss  saffron,  which  leave  to 
simmer  until  reduced  to  a good  spoonful  only  ; whilst  it  cools,  work  well 
together  eight  ounces  of  sifted  sugar,  with  the  white  of  an  eg^  • ten  mi- 
nutes after  colour  the  paste  with  a sufficiency  of  the  infusion  of  a lemon 
co, our  ; add  sifted  sugar  to  cause  it  to  roll  easily,  and  finish  as  above. 

Petits  Souffles  Printaniers. 

Mix  eight  ounces  of  sugar  pounded  with  three  fourths  of  the  white  of 

an  egg,  and  a small  spoonful  of  spinach  essence,  to  tint  the  mixture 

° a ig  u green;  add  half  a lemon  rubbed  on  sugar,  and  finish  as 
usual. 

Petits  Souffles  aux  Avelines—( With  Filberts). 

Work  eight  ounces  of  sugar  sifted  with  the  white  of  an  egg,  orate  or 
cius  t iree  ounces  ol  roasted  filberts,  and  add  them  to  the  icing,  which 

h2  “es  ver^firm-  »dd  white  of  egg  if  necessary,  and  finish  as 
I lf  ' ie  or  hitter  almonds  are  prepared  the  same,  using 

ha  t an  ounce  of  almonds  finely  pounded,  with  the  icing,  which  in  all 
other  points  is  as  above. 


Petits  Souffles  a la  Fleur  d’ Orange  pralinee— (With  Candied  Orange 

Flowers). 

Prepare  as  above  eight  ounces  of  sugar,  with  the  white  of  egg,  and 
mg  e \\i  1 it  one  ounce  of  candied  orange  flowers  pounded,  and  finish 
as  c uec  ec . For  the  souffles  d la  vanille,  pound  a stick  of  vanille  with 
the  eight  ounces  of  sugar,  sift  it  fine,  and  finish  as  before.  For  the 
souffles  au  citron , rub  half  the  rind  of  a lemon  on  the  sugar,  scrape  it 
o , anc  with  other  sugar,  make  up  the  weight  of  eight  ounces,  and 

employed  also!  ‘ °range’  Cedrala’  ^ SeV‘lle  °range’  may  be  thus 


314 


FRENCH  COOKERY. 


[part 


Petits  Souffles  au  Gros  Sucre , aux  Pistaches , et  au  Raisin  de  Corinthe 
—(With  Sugar  in  Grains,  or  Pistachios,  or  Currants). 

When  the  souffles  a la  rose  are  ready  to  enter  the  oven,  press 
lio-htly  on  their  surface  some  sugar  grains,  these  are  then  named  souffles 
d°la  rose  et  au  gros  sucre  ; if  for  aux  pistaches , flavour  them  only  with 
essence  of  roses,  without  the  rouge,  and  fix  pistachios  chopped  small 
upon  them  ; if  they  ar eau  chocolate  broken  sugar  alone.  Ail  the  above 
souffles  may  be  masked  with  broken  sugar,  the  sugar  mingled  with 
chopped  pistachios  or  currants  dried. 

Petits  Fours  aux  Pistaches — (Pistachio  Drops). 

They  are  of  the  same  preparation  as  the  souffles  above  described,  but 
with  a"  little  more  sugar,  as  they  are  not  baked  in  cases  ; mix  eight 
ounces  of  sifted  sugar  with  the  half  of  a large  egg,  and  enough  ot  the 
essence  of  spinach  passed  through  a silk  sieve,  to  tint  it  ol  a tine, 
pistachio  green,  add  a few  drops  of  the  essence  of  lemon,  and  work  the 
whole  for  some  minutes,  then  the  icing  should  be  firm  but  yielding ; roll 
it  out  of  the  size  of  the  little  finger,  and  cut  it  in  dice  ; make  them  round 
in  the  palm  of  the  hand,  lay  them  on  a sheet  of  thick  paper  hall  an 
inch  apart,  moisten  their  surfaces  to  render  them  shining,  put  them  on 
a copper  sheet  and  bake  them.  It  is  proper  to  remark  that  the  icing  or 
the  souffles  should  be  sufficiently  firm  to  roll  easily,  otherwise,  it  too  soft, 
too  much  effect  is  produced,  and  it  results  that  they  become  flat  and 
unhandsome  ; and  to  obtain  them  brilliant,  moisten  their  surfaces 

lightly. 

Petits  Souffles  a la  Fran$aise—( Small  Souffles  ; French  manner). 

Work  for  ten  minutes  four  ounces  of  finely  sifted  sugar  with  two 
whites  of  eggs;  then  add  four  ounces  of  sifted  flour,  and  continue 
workino-  them  for  some  minutes,  add  a little  essence  of  roses,  and  two 
ounces&of  sugar,  and  again  work  it ; the  preparation  should  then  be 
smooth  and  shining  ; arrange  the  souffles  like  the  croquignoles  a la 
Parisienne , in  the  form  of  a large  olive,  and  put  them  over  the  oven  or 
in  the  hot  closet  (but  these  places  should  be  but  slightly  heated),  and  lay 
them  upon  boards,  that  the  surface  only  may  be  lightly  dried  ; five  or 
six  hours  after  put  them  into  a gentle  oven  ; they  will  preserve  their 
form,  and  still  rise  nearly  half  an  inch ; take  them  out  when  of  a light 
colour ; if  put  into  a very  slow  oven,  they  may  be  kept  nearly  white  ; 
they  may  also  be  tinted  rose,  yellow,  01  green. 

Petits  Biscuits  Souffles  a la  Fleur  d’ Orange— ( Light  Orange  Flower 

Biscuits). 

Whip  three  whites  of  eggs  very  firm,  mix  eight  ounces  of  finely  sifted 
suo-ar  with  them,  and  one  ounce  of  candied  orange  flowers  chopped  ; till 
small  folded  paper  cases,  three  quarters  of  an  inch  wide,  and  ol  the  same 
height  (half  full  only),  with  this  preparation  ; sift  sugar  through  a silk 
sieve  over  them,  and  set  them  in  a damp  place,  that  the  sugar  may 
melt  ; put  them  in  a slow  oven,  and  when  of  a fine  colour  take  them 
out  • thev  should  rise  a little  above  the  case,  forming  a light  and  clear 

souffle. 
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Petits  Biscuits  Souffles  aux  Avelines — (Light  Filbert  Biscuits). 

Skin  and  cut  three  ounces  of  filberts  into  very  thin  fillets,  and  put 
them  in  a slow  oven  to  colour  slightly  ; whilst  they  are  cooling,  whip 
three  whites  of  eggs,  with  which  mix  eight  ounces  of  finely  sifted  sugar, 
and  the  filberts;  finish  as  in  the  last  art.  ; or  mask  them  with  filberts 
finely  chopped,  and  mixed  with  a little  white  of  egg,  and  two  spoonsful 
ot  sugar.  Biscuits  souffles  aux  amandes  are  prepared  the  same. 

Petits  Biscuits  Souffles  aux  Pis taclies— (Light  Pistachio  Biscuits). 

Skin  four  ounces  of  fine  pistachios,  cut  half  of  them  in  fillets,  and 
chop  the  others  neatly;  whip  three  whites  of  eggs  stiff,  add  the 
fillets  and  eight  ounces  of  sugar  ; fill  the  cases,  and  sift  sugar  over 
them;  when  this  sugar  is  melted,  strew  upon  them  the  chopped 
pistachios,  and  put  them  in  a slow  oven,  and  take  them  out  when  they 
are  of  a yellow  red  colour.  Broken  sugar  in  grains  may  be  mixed 
with  the  chopped  pistachios. 

Avelines  glacees  d la  Boy  ale  — (Filberts  iced). 

Put  into  a small  basin  four  ounces  of  sifted  sugar  and  work  it  with  an 
egg  for  ten  minutes;  roll  in  this  icing  two  ounces  of  filberts  slightly 
roasted,  and  stick  two  together,  clearing  them  as  much  as  possible  "from 
the  icing  that  they  may  be  but  masked  with  it  only  ; place  them  on  thick 
paper  half  an  inch  apart  ; again  group  three  together,  forming  the 
trefoil : on  these  three  you  may  place  a fourth  ; then  put  the  two  other 
ounces  of  filberts  into  the  icing  and  mask  them  as  the  first  ; put  them 
m a slow  oven,  and  when  of  a light  brown  colour,  take  them  out  and 
detach  them  from  the  paper  when  they  are  cold. 

Amandes  Soufflees  a la  Royale — (Almonds  iced). 

Choose  four  ounces  of  small  but  rich  sweet  almonds,  blanch  and  put 
them  m a slow  oven  until  lightly  coloured,  and  take  them  out;  colour  an 
icing  of  the  same  materials  as  in  the  last  art.  of  a rose  colour,  and  with 

it  mask  the  almonds  and  group  them  as  above ; put  them  in  a slow  oven 
to  preserve  their  colour. 


Noix  Vertes  glacees  a la  Royale— (W alnuts  iced). 

Perfectly  skin i the  halves  of  forty  walnuts,  put  them  to  dry  gently  at 
tne  mouth  of  the  oven,  and  when  cold  ice  them  like  the  filberts,  "but 
mask  each  half  singly,  to  keep  them  whole  : finish,  but  without  grouping 


Pistaches  glacees  a la  Royale — (Pistachios  iced). 

Skin  three  ounces  of  fine  pistachios,  and  dry  them  lightly  at  the  mouth 
o e oven  , when  again  cold,  ice  them  as  the  filberts,  'and  group  them 

. ^ Slx  °r  a star-  The  above  articles  may  all  be  masked  with 

icmg  o a chocolate  colour,  by  mixing  a little  chocolate  with  the  icing* 
or  o a -emon  colour,  by  mixing  in  the  icing  the  half  of  a lemon  rubbed 
on  the  sugar;  yellow,  by  using  saffron;  or  green,  by  mixing  a little 
essence  of  spinach  with  the  icing. 
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Macarons  Souffles  aux  Amandes  Ameres — (Bitter  Almond  Maca- 
roons). 

Blanch  twelve  ounces  of  sweet  and  four  ounces  of  bitter  almonds  ; cut 
them  across  in  fillets,  mix  with  them  four  ounces  of  sugar  sifted  through 
a silk  sieve,  and  one  quarter  of  the  white  of  an  egg,  put  them  on  a large 
baking-sheet  to  dry  of  a light  brown  colour  in  a slow  oven  ; whilst  they 
are  cooling,  mix  twenty  ounces  of  sifted  sugar  with  two  whites  of  eggs, 
and  work  it  for  a quarter  of  an  hour  ; then  put  the  almonds  into  it,  mixing 
them  that  they  may  be  perfectly  and  equally  iced  ; try  a macaroon  in 
the  oven,  and  if  it  retains  a perfect  shape,  form  the  whole  ; but  it  the 
icing1  falls,  add  more  sugar  ; on  the  contrary  if  too  firm,  and  the  maca- 
roon does  not  adhere,  add  more  white  of  egg;  mould  up  a teaspoonful 
in  the  hand  (which  should  be  wetted),  of  the  size  of  a nutmeg,  and 
having  thus  formed  the  whole,  moisten  the  surface  slightly  with  the 
finger^ ; set  them  on  sheets  in  a slow  oven,  which  keep  shut  for  twenty 
minutes  ; then  if  they  are  of  a fine  light  colour  and  are  firm,  take  them 
out,  if  not  leave  them  the  time  necessary ; when  cold,  take  them  from 
the  paper. 

Macarons  Souffles  au  Chocolat  et  au  Gros  Sucre — (Chocolate  Maca- 
roons, with  broken  Sugar). 

Blanch  one  lb.  of  sweet  almonds  and  cut  them  in  fillets,  praline  them 
with  egg  and  sugar,  and  dry  them  as  above  ; when  cold  again,  mix  in  a 
basin  one  pound  of  finely  sifted  sugar  and  two  whites  of  eggs ; work 
them  together  for  fifteen  minutes,  and  add  eight  ounces  of  grated 
chocolate  melted  at  the  door  of  the  oven,  which  stiffens  the  icing,  then, 
if  necessary,  add  a little  white  of  egg,  and  mingle  the  almonds  perfectly 
in  the  preparation : these  should  be  of  the  same  consistency  as  those 
above  ; arrange  them  on  sheets  of  paper,  as  the  last,  moisten  slightly 
their  surfaces,  and  press  each  macaroon  on  some  sugar  grains,  return 
them  to  the  paper,  set  them  then  on  copper  sheets  in  a slow  oven,  which 
keep  closed  ; proceed  and  finish  as  the  last. 

Macarons  Souffles  aux  Av dines  et  au  Gros  Sucre — (Filbert  Macaroons, 

with  broken  Sugar). 

Blanch  one  pound  of  filberts,  cut  them  in  fillets,  praline  and  dry 
them  as  above  ; mingle  twenty  ounces  of  sugar  with  two  whites  of  eggs, 
and  finish  as  above,  dipping  each  macaroon  into  grains  of  sugar. 

Macarons  Souffles  aux  Noix  Vertes — (Of  Walnuts). 

Skin  one  pound  of  walnuts  and  cut  them  in  fillets,  praline,  dry,  and 
finish  as  above.  These  macaroons  may  equally  be  made  with  one  pound 
of  sugar  to  one  pound  of  almonds  (they  are  then  named  tourons ), 
which  renders  them  more  light  and  brilliant;  but  if  the  icing  is  too  thin, 
these  five  ounces  are  prejudicial  to  the  macaroons. 

Macarons  aux  Avelines — (Of  Filberts). 

Of  all  the  biscuit  preparations  this  is  the  most  difficult,  both  in  its 
formation  and  baking,  which  requires  an  oven  that  has  nearly  become 
cold  again,  for  if  too  sharp,  the  macaroon  rises  too  quickly,  and  speedily 
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falls  again,  and  thus  becomes  of  a bad  appearance;  to  discover  the 
proper  heat,  try  half  a dozen  on  pieces  of  paper  in  different  parts  of  the 
(brick)  oven  after  it  has  been  heated  for  ten  or  twelve  hours,  closing  it 
for  forty  or  forty-five  minutes,  in  which  time  the  macaroons’  should  be 
well  formed  and  of  a good  colour ; on  the  contrary,  if  they  are  thin 
and  too  much  coloured  at  the  bottom,  there  is  too  much  heat  on  the 
floor  of  the  oven  ; to  remedy  which,  bake  them  on  copper  sheets.  It  is 
necessary  to  set  the  almonds  over  the  oven  (or  in  the  hot  closet)  to 
dry,  the  night  previous,  or  if  required  the  same  evening,  set  them  to  dry 
m the  morning;  be  careful  also  that  the  eggs  are  fresh,  and  without  the 
least  stain  of  the  yolk,  as  this  affects  the  preparation  greatly.  Roast  in 
a preserving-pan,  over  a moderate  fire,  and  continually  stirring  them, 
four  ounces  of  filbert  kernels  just  as  they  quit  the  shell  ; as  soon°as  they 
begin  to  colour,  and  the  skin  to  detach  itself,  take  them  off,  and  clean 
ti  directly  ; recommence  the  process  three  times  again,  so  as  to  have 
one  pound  of  them.  Then  pound  the  four  ounces  first  roasted,  if  quite 
cold,  moistening  them  at  intervals  with  a little  white  of  egg  to  prevent 
them  oiling ; when  no  fragment  remains  take  them  from  the  mortar, 
and  so  proceed  with  the  remainder ; reunite  the  whole  in  the  mortar,  and 
pound  it  with  one  pound  of  sifted  sugar  and  two  whites  of  eggs  for  ten 
minutes,  then  add  two  pounds  of  sifted  sugar  which  has  been  worked 
with  ^six  whites  of  eggs  for  ten  minutes ; work  the  whole  with  the 
spatule  until  perfectly  smooth,  but  the  macaroons  should  not  spread 
when  laid  out ; it  they  are  too  firm,  mix  white  of  egg  sufficient  to  cause 
it  to  stick  to  the  fingers  in  touching  it ; try  half  a dozen  of  them  in  the 
oven  as  directed  above;  and  when  they  are  done,  moisten  the  inside  of 
the  hands  to  form  a spoonful  of  the  mixture  of  the  shape  of  a nutmeg  ; 
when  all  are  formed,  wet  their  surfaces  with  the  finger  to  render  them 
glossy ; put  them  in  the  oven,  which  keep  closed  for  three  quarters  of  an 
hour,  then  if  of  a fine  light  colour  take  them  out : lay  them  on  the  sheet 
at  an  inch  distance  from  each  other  ; they  may  be  formed  as  large  olives, 
on  which  strew  sugar  in  grains  singly,  or  mingled  with  Chopped 

pistachios,  or  the  fillets  may  be  stuck  upright  on  their  surfaces  like  a 
hedgehog. 

Macarons  au:c  Amandes  ameres — (With  bitter  Almonds).  • 

Blanch  one  pound  of  bitter  almonds  and  dry  them;  pound  and  pro- 
ceed with  them  as  directed  for  the  filberts  in  the  last  article ; keep  the 
pieparation  of  the  same  consistency  and  finish  them  as  above;  the 
macaroons  of  sweet  almonds  are  also  thus  prepared. 

I leurs  d Oiange  pralines  d la  patissiere — (Orange  Flowers, 

candied). 

Choose  the  flowers  fresh  gathered,  white,  and  full;  pick  six  pounds  of 
lem,  u which  in  the  end  will  yield  but  three  pounds ; boil  three  pounds  of 
ump  sugar  down  to  the  third  degree  (the  blow),  and  throw  in  the  flowers 
having  washed  and  squeezed  them  through  a pail  of  spring  water;  then  boil 
t e sugar  down  to  the  fourth  degree  (the  feather ),  keeping  the  flowers 
under  the  sugar;  then  take  them  from  the  fire  and  stir  them  continually 
until  the  sugar  grains;  then  put  the  flowers  to  dry  in  the  oven  or  hot  closet 
rubbing  them  at  intervals  between  the  hands,  and  mixing  with  them  one 
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pound  of  sugar  sifted  through  a silk  sieve,  which  whitens  and  enlarges 
the  flowers ; the  next  day  close  them  up  in  bottles ; in  this  way  the 
flowers  are  not  very  white,  but  are  better  for  our  purposes  than  when 
they  are  whiter  and  larger,  which  they  become  by  the  following  process. 
When  the  flowers  are  boiled  as  above,  and  removed  from  the  file,  diain 
them  on  a sieve,  and  some  minutes  after  turn  them  on  to  a sheet 
of  paper,  mingling  them  with  a pound  and  a half  of  sugar  passed 
through  a silk  sieve,  dry  them  in  the  hot  closet  or  over  the  oven, 
stirring  them  from  time  to  time  to  make  them  larger ; when  well  dried, 
bottle  them.  The  syrup  may  be  worked  into  powder  to  be  used  for 

flavouring. 


Des  Confitures — (Of  Preserves). 

This  beautiful  portion  requires  cares  that  are  truly  minute  ; for  whereas, 
when  properly  done,  it  gives  a grace  and  elegance  to  our  modern  entre- 
mets, so,  if  ill  executed,  it  becomes  thoroughly  disadvantageous.  It  is  * 
well  to  remark  that  too  large  a quantity  cannot  be  well  managed,  the 
heat  being  required  to  act  for  too  long  a time,  discolours  the  fruits  or 
jellies ; as  for  example,  thirty  or  forty  pounds  of  currant  jelly  cannot  be 
so  perfectly  boiled,  as  if  they  were  divided,  for  from  the  length  of  time 
necessary  to  accomplish  it,  it  contracts  a bitter  taste  from  the  coppei,and 
its  colour  cannot  be  retained,  as  in  spite  of  the  utmost  care  it  will 
adhere  to  the  sides  of  the  pan  and  blacken ; therefore  the  better  method 
is  to  boil  it  in  small  quantities  ; the  pots  should  not  be  tied  over  until 
the  next  day  when  they  are  perfectly  cold  ; rounds  of  paper  cut  to  fit  the 
interior  of  the  pot,  should  be  dipped  in  brandy,  and  laid  on  the  surface 
of  the  jam ; the  pots  being  covered  afterwards  with  double  paper,  and 
tied  down,  should  be  put  away  in  a dry  place. 

Maniere  de  clarifier  le  Sucre— (To  clarify  Sugar). 

Choose  fine  white  sugar  of  a brilliant  grain  and  not  porous ; fine 
Martinique  or  Havannah  sugars  are  good,  but  lump  sugar  of  a good 
quality  is  preferable  j whip  two  whites  of  eggs  in  a preserving-pan  with 
a pint  of  water,  and  when  it  whitens  pour  in  a gallon  of  watei  ; whisk  it 
perfectly,  and  set  on  one  side  a pint  of  this  liquid  ; then  put  into  the  pan 
eight  or  nine  pounds  of  sugar  broken  small,  and  set  it  over  a model  ate 
fire  ; when  beginning  to  boil,  set  it  at  the  corner  of  the  stove  that  the 
scum  may  flow  to  one  side  ; pour  a fourth  of  the  water  reserved  into  the 
syrup,  which  skim,  and  gradually  as  the  scum  rises  pour  in  a little  of  this 
water \ when  the  sugar  becomes  clear  and  appears  light  and  white,^  and 
all  the'  scum  disappears,  strain  it  through  a sieve  or  wet  napkin.  There 
are  six  desrrees  of  boiled  sugar  in  our  operations,  as  follows. 


Premiere  Cuisson.  Sucre  au  lisse — (First  degree). 

Put  clarified  sugar  as  above  on  the  fire,  and  after  some  minutes 
boiling  take  a little  of  it  at  the  end  of  the  fore  finger,  and  pressing  it  to 
the  thumb,  separate  them  again  immediately;  then  the  sugar  should 
draw  out  in  a small  thread  scarcely  perceptible,  which  breaks  directly ; 
this  is  the  small  lisse  (thread)  ; but  if  the  sugar  lengthens  itself  a little 
more,  it  is  then  named  the  large  thread  or  grande  lisse. 
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Deuxieme  Cuisson.  Sucre  au  perle — (Second  decree). 

Having  received  more  boiling  than  the  last,  again  take  some  between 
the  fingers,  separating  them  quickly  ; then  the  sugar  extends  to  a thread 
which  breaks,  indicating  the  petite  perle  (small  pearl);  but  as  soon  as  the 
sugar  stretches  without  breaking,  it  is  then  the  grande  perle  (lar<re  pearl)- 

it  is  also  a sign  when  the  sugar  forms  on  its  surface  round  pearls  in 
clusters.  r 

Troisieme  Cuisson.  Sucre  au  Souffle — (Third  degree). 

Give  yet  more  boiling  to  the  sugar,  and  dip  the  slice  into  it,  strike  it 
against  the  pan,  and  blowing  through  the  holes  of  the  slice,  the  suo-ar 

will  form  itself  into  small  bladders,  this  is  termed  the  blow,  or  *au 
souffle. 


Quatrieme  Cuisson.  Sucre  a la  Plume — (Fourth  degree). 

Give  yet  more  boiling  to  the  sugar,  dip  the  slice  again  into  it,  shake 
it  forcibly  to  disengage  the  sugar,  which  separates  as  a cluster  of  threads ; 
the  sugar  has  then  acquired  the  designation  of  la  grande  plume  (the 

Cinquieme  Cuisson.  Sucre  au  Casse—  (Fifth  degree). 

. ,stlli  a .more  boiling  than  above,  dip  the  end  of  the  finder 

into  cold  water,  then  into  the  sugar,  and  again  quickly  into  the  water  &so 
that  you  may  detach  the  sugar  from  the  finger,  then  it  ought  to  snap 
with  a slight  noise;  this  distinguishes  the  sugar  au  casse  (the  crack), 

but  if  in  biting  it,  it  adheres  to  the  teeth,  it  is  then  only  the  petit  casse 
(the  small  crack).  r 


Sixieme  Cuisson.  Sucre  au  Caramel— { Sixth  degree). 

r When  the  sugar  has  attained  the  last  degree,  it  passes  rapidly  to  the 
caramel  ; then  when  it  loses  its  whiteness,  and  receives  a tint  scarcely 
perceptible  it  is  the  true  caramel,  an  important  degree  for  modern 
pastry,  as  with  this  the  pieces  montees  are  grouped  and  an  infinity  of 
entremets  glazed  ; this  degree  should  be  used  in  preference  to  the  casse 
because  this  last-named  is  apt  to  grain ; which  returns  it  again  to  lump 
sugar,  and  when  that  happens  it  is  necessary  to  reboil  it : it  thereby 
receives  more  colour  than  it  would  have  had,  had  care  been  taken  to 
have  boiled  it  beyond  the  degree  au  casse  at  the  first  instance. 


Marmelade  d’Abricots — (Apricot  Jam). 

cffh0°sethem  of  a yellow  colour,  of  maturity,  but  not  too  ripe;  peel, 
) e>  c °P  them,  weigh  twelve  pounds  of  them,  which  put  into  a 
preserving-pan  with  nine  pounds  of  lump  sugar  pounded,  place  it  over 
a quic  s ove,  continually  stirring  it  with  a long  wooden  spatule,  that  it 
may  no  s ic  o the  pan  ; to  prove  when  boiled  enough,  let  some  drops 
a in  o co  c water,  and  if  they  do  not  spread,  it  is  done  ; again,  if  a little 
is  pressed  between  the  finger  and  thumb,  if  in  separating  them  it  forms 
a thread,  it  may  be  withdrawn  and  poured  into  the  pots.  Another 
me  od  is.  as  follows : having  prepared  the  apricots  as  above  directed, 
put  them  into  the  preserving-pan  with  four  pounds  and  a half  of  sugar 
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only,  and  stir  it  with  the  spatule  over  the  fire;  when  it  becomes  of  the 
consistency  of  the  marmalade,  add  the  second  tour  pounds  and  a half  of 
sugar  which  vou  have  clarified,  and  boiled  to  the  large  thread  ( grande 
Usse)  ; finish  the  operation  as  above  ; this  latter  being  carefully  prepared, 
and  using  fine  sugar,  is  more  clear  than  by  the  first  process.  Marma- 
lades of  peaches,  mirabelle  plums,  &c.  are  made  by  these  methods. 

Maniere  de  confer  les  Cerises — (To  preserve  Cherries). 

Choose  clear  transparent  cherries,  of  a pale  red  colour  and  fully  ripe, 
take  away  the  stalks  and  kernels  ; weigh  twelve  pounds  Oi  them,  which 
mix  with  ten  pounds  of  sugar  clarified,  and  boiled  down  to  the  large 
thread ; cover  the  pan,  and  after  a little  boiling  whilst  it  is  coveied,  skim 
them,  and  take  them  from  the  fire,  and  turn  them  out  into  an  earthen 
pan  ; the  next  day  strain  the  cherries  on  a large  sieve;  add  the  juice  of 
one  pound  of  white  currants  to  the  syrup,  which  skim  and  boil  down  to 
the  large  feather,  then  put  in  the  cherries,  and  give  them  a dozen  boils 
covered;  take  them  from  the  stove,  and  having  skimmed  them,  turn 
them  into  pots,  leaving  the  space  of  halt  ot  an  inch  from  the  top  ; when 
cold,  cover  them  with  currant  jelly  prepared  for  that  purpose. 

Procede  pour  confer  le  Verjus— (To  preserve  green  Grapes). 

Pick  six  pounds  of  fine  green  grapes,  and  cutting  them  at  the  side, 
withdraw  the  pips  neatly  with  a pen  or  quill,  put  them  into  a preserving- 
pan  with  sufficient  boiling  water  to  cover  the  fruit,  and  let  it  throw  up 
a fevv  slight  boilings;  after  which  set  the  pan  closely  coveied  ovei  a 
gentle  stove,  that  the  fruit  may  regain  its  colour;  leave  them  in  this 
state  for  five  or  six  hours,  then  strain  them  on  a sieve,  put  them  into  six 
pounds  of  sugar  clarified  and  boiled  to  the  fourth  degree ; let  them  tlnowr 
up  two  or  three  gentle  boilings,  and  take  them  from  the  fire,  skim  and. 
put  them  into  pots. 

Verjus  transparent—  (To  preserve  green  Grapes). 

Take  six  pounds  of  green  grapes,  fine  and  fleshy,  peel  and  stone 
them,  throw  them  into  six  pounds  of  sugar  boiled  to  the  fourth  degree, 
and  let  them  boil  gently  for  a very  short  time ; take  them  from  the  fire, 
skim  and  put  them  into  pots, 

Marmelade  de  Verjus — -(Green  Grape  Jam). 

Stone  six  pounds  of  fine  grapes,  blanch  them  in  a preserving-pan  with 
boiling  water  ; when  they  rise  to  the  surface  cover  them  closely  and  place 
them  over  a very  slow  fire,  two  hours  after  set  away  the  whole  to  cool, 
then  strain  the  fruit,  and  pass  it  through  a sieve,  to  extract  all  the  juice, 
which  reduce  over  a quick  fire  ; when  it  begins  to  quit  the  bottom  of  the 
pan,  mix  six  pounds  of  sugar,  boiled  down  to  the  fourth  degree,  with  it, 
and  after  some  slight  boiling  pour  it  into  the  pots. 

Maniere  de  confer  les  Framboises — (To  preserve  Raspberries). 

Choose  raspberries  of  an  equal  size,  of  a clear  red,  and  above  all  not 
too  ripe,  pick  the  stalks  from  six  pounds  of  them,  and  throw  them  into 
six  pounds  of  sugar  clarified,  and  boiled  nearly  to  the  fourth  degree  ; let 
them  boil  slowly  and  turn  them  into  a large  basin,  which  cover  close 
with  a sheet  of  paper,  with  holes  pierced  through  it;  the  next  morning 
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n W 1 f ?"  3 Sleve’  ,an'l  Put  tllem  into  pots  about  half  full  then 
adv  ! f,  Julce  of  two  pounds  of  cherries,  run  through  a ba»  to  thesvruu 
Wh,ch  skim  and  boil  to  the  fifth  degree,  and  pour  it  Sion  the  S’ 
berries ; when  they  are  cold,  cover  them  with'  a little  currant  ieUv  • 
these  preserves  may  be  finished  off  at  once,  but  the  above  method  is 
Because  the  raspberries  are  done  thoroughly  by  the  svrun 
whicli  dries  the  flesh,  and  thus  preserves  them  for  a longer  time.  J 

fietie  de  Groseilles  roses  framboiskes— (Currant  and  Raspberry 

Jelly).  r J 

Choose  fine  red  transparent  currants,  and  very  ripe  • weiVh 
pounds  of  red  and  three  pounds  of  white  currants,' with  two  pounds  of 
white  raspberries ; press  the  whole  through  a fine  hair  sieve  Pand  pour 

i over'a  quick  frT  T' • °f  ZP  uUgar  br°ken  in  sma11  P'cces  5 place 
H •*  i 1 fire’,  ?k'mming  it  as  the  scum  rises  with  a copper  sli-e  • 

vhen  it  begins  to  thicken  in  the  boiling,  take  out  the  slice  and  on  dron’ 

ping  it  from  the  slice  it  should  fall  in  a sheet  or  lump  • then  the  iellv  ?s 

boiled  enough;  but,  to  prove  it,  pour  a little  on  a Jate  a“d  seV  i tfor 

some  minutes  m a cool  place;  then  it  ought  to  ouit  he  plate  easily  • but 

18  difficult  by  this  method  to  attain  the  exact  point  because  vv  dkt  i 

s cooling  the  boiling  proceeds,  and  this  length  of  time  is  too  much 

cunantTeflv^ t practicians  can  prevent  any  bad  effect  therefrom.  For  red 

Gdee  de  Groseilles  blanches — (White  Currant  Jelly). 
tweI.ve  Pounds  of  large,  transparent,  and  very  ripe  white  currant 

tanZmfl  T *“  ^ f SUgar  b°iled  “>  ‘hJ ' tak  ’ 

tlie  paii  from  the  fire,  and  with  the  slice  stir  the  jelly  gently  fet  it  have 
rep  S the”  ie",f  ^ Tn  % 3 new  ‘amlny  previously  washed 

sponge ^ to  prevent “thfh  t r6’  side3  of  the  Pa”  with  a wet 

£ & £H -w" "? = t A 

“8*0  M s'S“  {If”  " “ “gU  »f 

Gelke  de  Groseilles  Violettes—(  Purple  Currant  Jelly). 

of  IcIcumTpt  thelT  lla,f  CUrtS'  W‘lich  mix  With  ten  Pounds 
sugar  broken  and  fol  „ 7^°  ' thr0USb  a, sleve  uPon  pounds  of  fine 
currants  give’to*1  the  iefi  Z Pro^SB  of  the  red  currant  jelly  : the  black 
and  the  palate  r Jm  Y a ^ V1°let  tmt’  which  is  not  disagreeable, 

are  ^ ^ ^ ^ P” 

Getee  de  Groseilles  de  Bar — (Gooseberry  Jelly), 
of  a pen  riff  q/0111  SOmf  Very  c^ear  white  gooseberries  with  the  point 

Sf,Xa  IS  ‘r  “ “ j”  r*11' 

about  fourteen  pounds  of  fmitl  H,  ^ ^7,"’  tw,elve  P0unds’ 

large  feather  eive  it  , , !t4.,*  th,e  sugar  should  be  reduced  to  the 

>t  in  pots  or  ’small  glasses  Zl  ’ ‘““1“  fr-°m  the  flre’  skim  il>  and  Put 
manner  g R gooseberries  are  prepared  in  the  same 
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Gelee  de  Coins— ( Quince  Jelly). 

Wipe  fifty  large  quinces  with  a napkin,  cut  them  small,  and  boil  them 
in  a large  pan  with  just  sufficient  filtered  water  to  cover  them,  when 
they  become  soft  turn  them  on  to  a sieve  and  run  the  hquoi j torngh - a 
jelly  bag;  weigh  the  liquor,  and  take  the  same  weight  of  lump  sugar, 
boiled  lown  to  the  fifth  degree,  add  the  fruit,  and  proceed  in  skimming 
and  boiling  this  jelly,  as  is  directed  for  red  currant  jelly. 

Gelee  d’Epines  vinettes— (Barberry  Jelly). 

Choose  fine  ripe  and  fleshy  fruit,  pick  and  withdraw  the  pips  carefully 
with  a quill ; add  them  to  the  same  weight  of  sugar  as  themselves,  boile 
to  the  fourth  degree  ; take  them  from  the  fire  and  stir  the  jelly  gently 
with  the  slice,  then  place  them  again  over  the  fire  for  a few  slight  boil 
ings  j skim  and  put  it  in  pots  or  small  glasses. 


Gelee  de  Pommes — (Apple  Jelly). 

Take  fifty  true  pippins,  peel,  quarter,  and  withdraw  the  cores,  chop 
and  put  them  in  a preserving  pan  with  filtered  water  sufficient  only  to 
cover  them  ; when  boiled  enough  follow  the  process  as  directed  tor  the 

jelly  of  quinces. 


323 


*•] 


PART  THE  TENTH. 


COLD  ENTREES. 

L' Aspic — (The  Aspic  Jelly). 

Clean  and  singe  two  fowls,  wash  them  perfectly,  draw  their  legs  within 
m,  and  put  them  m a small  stockpot,  with  the  under-fillet  of  a leg  0f 

Pf’  / ‘"“TP’  a little  ham,  a"d  six  calves'  feet  boned ; fill  with 
water,  and  set  it  at  the  corner  of  the  stove  to  boil ; it  is  thus  more  easy 

to  Clarify ; skim  it  perfectly,  add  half  a bayleaf,  a little  thyme  and  basil 

i P!°l  p']die,  °f  parsley  and  chives,  two  carrots,  and  two  onions  and 
let  it  boil  slowly  for  four  hours ; then  strain  it  through  a napkin  • reduce 
a spoonful  of  tarragon  vinegar  to  one-half,  with  a pinch  of  mignonette 
pepper,  four  cloves,  a little  mace  and  salt  (the  vinegar  may  be  omitted')  • 
pour  the  jelly  clear  off  to  these,  removing  it  from  fhe  stove  f whip  for,; 

o eggs  with  hall  a pint  of  madeira  or  white  wine  and  fif 
equired  to  be  dark)  as  much  blond  de  veau  (essence  of  veal) ’prepared 

wh  ed  toTtth^  f tCh  T ^ Par‘  V‘>  ; this  ™xture  being 
it  wfth  the \l!  t1  m th?Je  ly-  ?nd  replace  it  on  a quick  stove,  stirring 

cov  Piuh  Jth  T ‘ 11  b°1,S’  then  P‘ace  !t  at  the  c°rner  of  the  stove, 
hrn  * lIJat  th(r  vvhltes  may  rise  to  the  surface,  and  let  it  simmer  for 

times  wl^’Ie  611 ShPW  be  cle^  if  <a"d  ‘bis  is  the  “me- 
but  to  peel  a I V*  t0°  stroa?)--  tllen  nothing  remains  to  be  done 

with  four  whites  t *?  tbe  fle8h’  CUt  St  in  sli“s-  whip  them 
the  aspic  thro  1,  '"’“P  a,K  two  sP°°nsful  of  consomme  of  fowl ; strain 

a quick  fire  1 *•  "?> ^ ^ Whip  H Up  with  the  whites  of  eggs  upon 

then  run  the’  ielfvlh*  ^ °ne  side’  covered>  for  ‘wo  minutes; 

of  a chair  tinned  ™nS Y ^ Ppkh?’  Wetted  and  tied  to  the  four  feet 
2-entlv  on  th„  1 P down  I when  it  has  run  through,  pour  it  again 

should  be  perfectly8 bright”  b' t p"3)  'S  fil-tered  a Sec0nd  time’  U 
is  useless  • it  rl  81 * ’ jbut  lf  clear  at  tlie  first>  tlie  second  filtering- 

011  a c?rRsheet  °/r the  ielly- 

l'elly  when  it  hpo-in*  m k • * ? becomes  cold.  Be  careful  to  taste  the 

add7 salt  if  necessary  but  and-also.  wIden  the  eggs  are  added  to  it,  and 

is  to  be  observed  that  tl  ^ ner[eCt  ]t  sbou  d not  have  to°  niuch  salt ; it 
a small  slicV  nf  h f 1 tbe.Je  y here  described  should  fill  but  one  mould  • 

* “Sir  1 ? ■“  *» 

i ± i i I ‘uaie , it  will  be  insipid  also  if  not  seasoned 

is  better  to  prepare  If  h "'  ^ muf  be  tI,oroughly  skimmed  from  it ; it 

morning  the  K b ® tbe  ^ Previous’  when  on  the  next 
tilp-  n°,  may  be  more  easily  removed,  and  the  consistence  of 

the  jelly  known,  by  placing  a little  in  a small  mould,  in  some  pounded 
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ice  when  in  half  an  hour  it  will  congeal,  and  may  thus  be  tried:  if  it 
be ’too  weak,  reduce  it  in  clarifying  it ; and  if  the  contrary,  add  a 1 e 
more  consomme  to  it ; if  the  jelly  is  required  for  a large  entertainment, 
the  same  attentions  are  required,  marking  it  on  a larger  scale  , to  fa  - 
mate  its  clarification  a rabbit  may  be  added,  and  if  the  J Ly  i .to  be 
coloured  the  fowls  may  be  roasted;  they  thus  afford  a shght  colour  g 
and  an  excellent  flavour,  and  to  colour  to  the  exact  point  adJcar 
in  sufficient  quantity.  A mode  of  giving  a beautiful  tint  to  the  jelly 
to  proceed  thus : melt  pounded  sugar  without  water  gently  over  a s 
fire"  ( for  this  a quarter  of  an  hour  will  be  required),  and  when  of  a fine 
deep'red  caramel  add  a wine-glass  full  of  water  and  put  it  over  a .quicker 
firef  after  some  minutes’  boiling  you  will  obtain  a cleai  deeP-to"^d 
caramel,  without  any  bitterness  from  burning.  It  is  necessai y to  cal- 
culate how  much  jelly  will  be  required,  as  also  to  observe  that  the  steel 
pots  and  utensils  are  properly  tinned. 

Beurre  de  Montpellier — (Montpellier  Butter). 

Wash,  in  fresh  water,  a large  handful  of  chervil,  twenty  branches  of 
tarragon,  and  as  much  burnet,  with  a few  chives,  then  blanch  them  in 
boiling  water  with  salt ; [to  keep  them  green,  boil  them  in  a F™g 
pan ; lifter  five  or  six  minutes  take  them  up  and  cool  them  in  hesli 
water  • boil  efoht  eggs  hard  ; squeeze  the  water  from  the  ravigote  herbs 
and  pound  them  perfectly,  add  twenty  fine  anchovies  cleaned  and 
washed,  two  table-spoonsful  of  capers,  six  pickled  gerkins,  and  the  yo  t 
of  the  boiled  eggs,  with  a small  clove  of  garlick  : pound  these  for  mote 
than  ten  minutes,  and  mix  with  them  eight  ounces  of  fresh  butter,  a pine  i 
of “eppe™  salt,  ’and  a little  grated  nutmeg;  beat  the  whole  well  min- 
fflino-  with  it  half  a pint  of  fine  sweet  oil,  and  the  fourth  part  of  that 
quantity  of  tarragon  vinegar.  It  should  then  yield  a smooth  butter  and 
of  an  exquisite  flavour:  tint  it  with  a little  essence  of  sp.nach  passed 
through  i silk  sieve,  mixing  but  a little  at  a time  to  give  the  butter 
a pale  oreen  tint;  taste  it  if  of  a fine  flavour,  and  rub  it  through  a 
tammvnor  hair  sieve  with  a wooden  spoon,  put  it  m a small  basin 
on  the  ice  to  become  firm : the  seasoning  of  this  butter  claims  much 
care-  it  is  easy,  however,  to  soften  the  acidity  of  the  vinegar  by 
adding  a little  oil,  as  also,  if  too  much  oil,  to  heighten  it  with  a little 

vinegar. 

Beurre  de  Montpellier  aux  Ecrivuses—i Crayfish  Montpellier  Butter). 

Make  eight  ounces  of  crayfish  butler  as  directed  in  Part  V. ; pound 
twenty  fine  anchovies  picked  and  washed  with  six  yolks  o boiled  eggs, 
and  a small  clove  of  garlick,  mix  the  crayfish  butter  wi  1 them  sa It 
mienonette  pepper,  and  a little  nutmeg;  when  well  mingied,  work  m 
half  a pint  of  fine  sweet  oil,  the  fourth  part  of  that  quantity  of  ravigote 
or  tarragon  vinegar,  and  a little  rouge,  to  colour  it  of  a pale  i 
tint : rub  it  through  a tammy,  and  set  it  m a basm  on  the  ice 

come  firm. 

Sauce  Magnonnaise  blanche— ([ White  Magnonnaise  Sauce). 

Put  in  a small  basin  two  yolks  of  eggs  (the  whitest  possible),  a g°od 
pinch  of  salt,  the  same  of  pepper,  and  the  fourth  part  of  a spoonf 
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tarragon  vinegar,  and  stir  these  quickly  with  a a , 

they  are  mixed,  add  half  a table-spoopful  of  sweet  1?  P .V  5 when 
thickens  add  some  drops  of  vinegar  then  some  nf  •?  ? f th®  Sauce 

rubbing  it  continually1  against  the  sides  of  the  t f °' ’ so  proceed , 
white  and  smooth : aS5 it  enlarges  itself, “the  oil  andlhe  ren(lersLit 
added  in  larger  quantities,  with  common  a 

at  the  commencement,  a very  little  of  either °should  he  1 1 *S!'IC  Jell-V  I 
as  it  decomposes  and  curdles  the  sauce  bv  nlacino  it  at  a t,me> 

gressively  take  a body  and  become  a firm^^d  smooth^-  "l  *°' 
thus  blended  with  it  a pint  of  oil,  a quarter  of  n ? ; ha,vlnS 

vinegar  necessary  to  make  it  palatable^  employ  it  immediate!/’ 
this  sauce  properly,  it  should  be  worked  in  the  Tarder  ™ nth  1 
piace  and  all  possible  quickness  used  in  the  movement  of  / C°° 

for  the  quicker  it  is  mile  the  better  it  suieX  „ ’ n filh ' T/’ 
firm,  add  some  drops  of  cold  water,  which  whitens  U sblfar  v " ^" 
sauce  should  not  have  to  wait,  as  in  warm  weather  it  is  lhl  U Ti1IS 

ils“ns  “ ’“«>  “ i~  -..hhTaSfsri 


Dewcieme  Prochde—  (Second  Process). 

witIi1iiawe!2ltli1f\s/;1p^nfl,1  oUtuti'  °rC0,d 

and  some  drops  of  tL/r  wo  kll  Warm  ?/’  ,a  §ood  I*«*  of  salt 
it  mixes  add  in  turns  some’od  1/  ""“I llke  the  Preceding,  and  as 
at  a time  only  and  in  fifteen  t Sal’  and  asPIC  Jell.v>  a little  of  each 
m nothing  tithe  abovf.  “ 63  y°U  wlU  °btam  a sauce  yielding 

Troisieme  Proctde— (Third  Process). 

of  white  aspic  jelly  three^poomf' 'f' “t  ln,wluch  £ut  six  ragout-spoonsful 
and  white  peppe/’whln  t?  U,°  °ne  of  tarragon  vinegar,  salt, 
smooth  vvhLPs/ee  0fL  1 e-'/na  wllisk*  and  tlley  ‘hen  become  a 
render  it  very  2 he  ZT  V tb®  jl"Ce  of  a lemon  to 
smooth  by  stirring  i’t  "el,  ab°Ut  t0  mask  tlle  en^e,  render  it  very 

Sauce  Magnonnaise  it  laRavigole—(y/\i\i  Ravigote  Herbs). 

few  Chives /was/and  bkMemf  ‘T  of.tarr'*°0’  b^>  *nd  - 
with  a little  salt,  after  which  r/l  7 f°r  fi\e  mmutes  m boiling  water, 
them  perfectly  with  a spoonfu'  of  dra“’’  ands1ueeze  them  well;  pound 
silk  sieve,  and  mingle  ifhl l ‘f  maSn™amt  sauce>  ™b  it  through  a 
above  described  ; use  it  immndi.M'/W™f  / sauco,  lria,le  an<l  worked  as 
essence  of  spinach  lmMedlately  5 * of  too  pale  a green,  add  a little 

Sauce  Proventale — (Provence  Sauce). 

mix  with  these  some  nae^lnd  UJ°ly?lks  ,of  eS8s>  and  salt ; 

for  it  is  the  same,  with  onftXSta  Jf£“  Ltrdl 
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Mayonnaise  de  Filets  de  Soles , No.  1*— (Magnonnaise  of  Fillets  of 

Soles). 

Take  off  the  fillets  of  three  soles,  wash  them  in  cold  water  and  drain 
them  on  a napkin,  then  take  off  the  skin  and  trim  them  neatly  ; put 
them  in  a saute  pan  with  eight  ounces  of  butter  clarified,  scatter  a little 
salt  on  them,  and  put  them  over  a slow  fire  or  in  a mild  oven  ; when 
they  become  white,  turn  them  and  let  them  simmer  for  some  minutes  , 
drain  them  on  a napkin  ; when  cold  cut  each  fillet  into  three,  each  piece 
being  two  inches  and  a half  long ; lay  them  in  an  earthen  dish  with 
some  parsley  whole,  a small  onion  sliced,  salt,  mignonette  pepper,  01  , 
and  tarragon  vinegar,  cover  with  paper  and  leave  them  tor  some 
hours  ; cover  the  bottom  of  an  entree  dish  with  aspic  jelly,  and.  set  it 
level  upon  ice  ; place  also  in  ice  a plain  round  mould,  seven  inches 
wide  and  three  inches  high,  with  a cylinder  in  it  five  inches  wide,  so  that 
the  mould  is  but  as  a border  one  inch  wide  (this  is  a useful  mould  for  - 
many  entrees ) ,*  fill  this  mould  with  aspic  jelly ; an  hour  aftei  dip  it 
quickly  into  warm  water,  and  turn  it  directly  on  the  jelly  (which  must 
be  quite  stiff)  in  the  dish  ; again  drain  the  soles  on  a napkin,  lemoving 
all  the  parsley  and  onions  from  them,  and  dish  them  in  a ciicle  within 
the  cylinder  of  the  jelly,  and  on  the  outside  of  it  place  a border  of 
handsome  croutons  of  jelly  (see  the  design  No.  1,  PI.  LXV.)  , piepaie 
half  the  quantity  of  either  of  the  magnonnaise  sauces,  and  pour  it  in  the 
centre  of  the  fillets  ; serve  immediately ; if  not,  place  the  entree  on  the 
ice  ; on  the  top  of  the  jelly  may  be  placed  a border  of  croutons  of 
alternate  white  and  coloured  jelly.  The  same  process  is  used  for  the 
magnonnaises  of  pike,  carp,  perch,  turbot,  salmon,  &c. 

Salade  de  Filets  de  Soles — (Salad  of  Soles). 

Prepare  the  fillets  as  above  ; boil  twelve  eggs  hard,  and  when  cold  cut 
each  into  four  or  eight  pieces  to  form  a border  (as  designed  m hlos  7, 
8,  J 1, 12,  PI.  LXV.)  ; but  to  do  this  well,  lay  at  the  bottom  of  the  dish 
lettuces  cut  very  fine  and  seasoned  as  a salad,  about  an  inch  in  thick- 
ness ; drain  the  soles  and  lay  them  on  the  lettuces  in  a border,  within 
which  pour  a sauce  magnonnaise , or  mask  the  fish  with  it,  if  you  can 
serve  immediately  : but  if  not,  do  not  pour  the  sauce  until  you  can  serve, 
except  it  be  in  winter,  because  in  cold  weather  these  entrees  preserve 
their  freshness  for  a long  time,  whereas  in  summer  an  hour’s  delay  wi 
render  them  not  easily  known  again.  Salads  may  be  thus  made  of  all 
sorts  of  fish  previously  described ; the  small  quantity  of  salad  placed 
under  these  entrees  gives  them  an  elegant  appearance,  and  coss  lettuces, 
endive,  and  celery  may  alike  be  used,  and  sauced  with  oil,  vinegar,  salt, 
pepper,  a pinch  of  ravigote  herbs,  chopped  ; and  when  well  mixed  mask 

* Subjects  of  Plate  L.  . . 

1.  Represents  La  magnonnaise  de  filets  de  soles  in  a border  of  aspic  jellyo 

2*  L’ aspic  de  blanc  de  volaille  garni  d’une  macedoine. 

3*.  ” La  poularde  en  galantaine  a la  gelee. 

4.  La  magnonnaise  de  poulets  a la  reine.^ 

5.  „ Les  perdreaux  en  galantine'et  a la  gelee. 

6.  „ Le  salmi  chaud-froid  de  perdreaux  a la  gelee. 

7.  Le  pain  de  foies  gras  on  a stand  of  wax  ornamented. 

8.  „ Le  noix  de  veau  a la  gelee. 

9.  „ La  croustade  de  pain  garnie  des  escalopes  des  levrauts. 
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the  fish  also  with  it:  aspic  jelly  chopped  miv  -di  i i 

Stt  - •-  Jasiir -csg 

Aspics  de  Blancs  cle  Volatile  garnis  d’une  Macedoine,  No  2 —(Aspic 

of  Fowl,  with  a Macedoine).  1 

Prepare  the  aspic  jelly  as  directed  (which  see)  ; prepare  small  rarmK 
turnips,  French  beans,  and  artichoke  bottoms  as  TrecTed  f"  , ’ 
macedoim  a I’kmle  (which  see)  ; then  put  two  ragout-spoonsful  of  aspic 
m a plain  cylinder  mould,  which  place  upright  in  the  ice  and  when  tb» 

f’  Zrk  in  h a deCOratl0n  With  tbe  "hite  part  ’of  a “d 
onaue,  or  with  very  green  gerkins  (see  Nos  1 2 3 PI  T rr  b u 

S yandferlr0PSOn'P  aspi'  t0  fiX'  b“‘  not^to disarrange* the 
Htrie  ttm  * and  fire  or  six  minutes  after,  repeat  the  operation  and  after  a 

ti  ' , e,P°Vr  111  tlvo  spoonsful,  which  leave  to  congeal,  then  the  decora 
fihetsof^  m th,eC,!ntre  °f  tbe  which®  la)  a border  of  ten 

, l r lm°  chickens  sauted  in  clarified  butter ; each  fillet  SDlit  in 
two  lengthwise,  and  trimmed  of  an  oblom-  shane  and  h i P 

feuVand'vvl1  thth-S1<hS  of  the  mould>  vvhicb  now  fill  half  Fay  upFith 

w h’  I th‘S  becomes  firm  fib  the  whole  with  aspic  and  cover  it 

no  datet?hdC°Ver’  °nWhich  la>'P0Unded  ^ hours  after  dlFthe 
mould  into  lukewarm  water,  and  turn  out  the  jelly  quickly  unon  the 

enl/ee  dish,  which  place  upon  ice ; put  round  the  ilioidd^in  the  dish  some 

lopped  aspic  to  sustain  a border  of  fine  croutons  neatly  cut  and  placed 

“oS  maftSSi  F"  the  Centreof  the  asP‘c  ^ macedoine 
rabbits?  -l  U whlte  ma8llonnalse  sauce;  fillets  of  partridges 

onhe  fill?  ’ P'f0nS’  “1  filletS  0f  aU  sorts  of  fish  may  be  thus  used 
addin/  he  ;‘nty  be  C°ntl  (decorated  with  truffles),  (see  the  design),  and 
iellv  it  fi  J necessary  to  cover  them  at  once;  when  this  last-named 

sautecf  veTy’  whT  anffilfu^h,  **  b°,rider  °f  twelve 

serving  turn  nm  tb!  i,  . m°Uld  Wlth  Jel1^  ™ hour  before 

crouton’s  Fund  it!  J 16  Centre  Wlth  the  macedoi"e>  and  lay 

Aspic  de  Cretes  et  Rognons  de  Coq  garnis  d’une  Blanquette  de  Volaille 

(Aspic  of  Cockscombs,  &c). 

wh^nfijm0  ]b°0nsful  °f  asp}c  Jelly  in  the  same  mould  as  the  preceding  • 

one  of  theneatelTdep801^  ^ldneys  Messed  very  white  (this  is 
when  this  k n . ^ decoratlons),  and  pour  upon  them  a little  jelly  and 

ful  of  aspic  lmid  t0\  fi^thedecorations,  then  pour  in  two  spoons- 

commences ’to  set  Ifelttatoli  “P,  nearly  to. the  toPj  when  the  jelly 
creates  a good  effect ) • °f  wlute  combs  upright,  which 

laid  upon  ft  ; pl  t eb’ht  fideb  ‘1  SteWpa,n  C0V6r’  W‘th  Pounded  ice 
in  pieces  with*  , g j fillets  of  fowls  sal>tbd  or  roasted,  and  cut  them 

Lunette  if.  LT^tl,0"6  ^ f & ^ ’ mix  “ds 

mould  is  turned  on  the’ dish  nla! " (?epper’  °!1’  and  vinegar;  when  the 
lay  croutons  round  the  I wf'  neatly  within  the  cylinder,  and 
with  a white  magnonnaise  orb  servlnS>  mask  the  blanquette 

the  brains  or  swfetbreads  of  v Tg  1 T.**’  , SerVe  immediately  ; 

served;  but  if  the  brain!  SW^tbfeads  may  be  thus 

and  tongue  • or  these  aF’k  ™ u WUl?  sllCes  of  sweetbread 

fish  previously  named  P V 6 h“S  made  Wlth  any  of  the  of 
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Petits  Aspics  a la  moderne— (Small  Aspics,  modern  mode). 

Have  ten  small  timbal  moulds,  two  inches  and  a half  wide  and  three 
inches  high,  decorate  them  like  the  larger  aspics  (see  PI.  LI.),  and 
garnish  them  the  same  ; when  ready  to  serve  turn  them  out,  placing  one 
aspic  in  the  centre,  six  around  it,  and  three  on  the  top ; surround  them 
with  a border  of  jelly  or  coloured  butter. 

Hdtelet  de  Cretes  et  Rognons  a la  Gelee — (Cockscombs  and  Kidneys  in 

Aspic). 

Put  five  hatelet  moulds  in  very  fine  pounded  ice,  pour  into  each  two 
spoonsful  of  aspic,  when  firm  lay  upon  it  some  cocks’  kidneys,  which  fix 
with  a little  more  jelly;  then  fill  the  moulds  nearly  full ; when  the  jelly 
begins  to  stiffen,  thrust  combs  into  it,  upright,  and  cover  it  with  ice  on  a 
stewpan  cover.  Fill  the  bottom  of  an  entree  dish  with  aspic  and  set  it 
on  the  ice ; at  the  time  of  dishing  dip  the  moulds  into  lukewarm  water, 
and  turn  out  quickly  upon  a stewpan  cover  to  place  them  afterwards 
upon  the  dish  ; lay  three  side  by  side,  at  the  bottom,  and  the  other  two 
across  at  top,  surround  the  dish  with  croutons  of  jelly,  and  at  the 
four  corners  pour  a little  magnonnaise  sauce.  This  is  an  old-fashioned 
entree. 

Hdtelet  d' Aspic  garni  de  Blancs  de  Volaille  et  de  Truffes — (Aspic  of 

Fowl  and  Truffles). 

Pour  jelly  into  the  moulds  as  in  the  last  article  ; decorate  them  with 
truffles  or  rather  with  a small  round  slice  of  fowl,  and  one  of  truffle,  each 
slice  one  inch  and  a quarter  wide,  and  place  them  almost  upright  ; the 
hatelet  thus  garnished  fill  it  with  jelly,  and  when  turned  out  its  decora- 
tions will  appear  in  crescents  ; five  hatelets  thus  garnished,  turn  them  out 
and  dish  them  as  above. 

Hdtelet  d1  Aspic  garni  de  Blancs  de  Volaille  d VEcarlate — (Aspic  of 

Fowl  and  Tongue). 

Proceed  as  above,  with  this  difference,  that  you  use  the  white  meat  of 
fowl,  cut  one  inch  wide  and  one  inch  and  a half  long,  and  slices  of  calf’s 
tongue  a Vecarlate  (salted  red),  cut  in  the  same  manner  ; or  the  fowl 
may  be  replaced  by  calf’s  sweetbread  ; by  this  process  hatelets  of  soles, 
pike,  perch,  turbot,  &c.  are  formed. 

Galantine  de  Poularde  a la  Gelee , No  3.— -(Galantine  of  Fowl). 

Chop  half  a pound  of  the  nut  of  veal  with  one  pound  of  fat  bacon,  and 
half  a pound  of  lean  ham,  add  one  ounce  of  seasoning  spice,  two  yolks 
of  eggs,  and  two  table-spoonsful  of  fine  herbs  chopped  with  as  much 
of  truffles  ; well  mingled,  put  the  farce  into  a tureen  ; peel  one  pound 
and  a half  of  fine  truffles  and  cut  each  into  quarters,  have  also  a fine  calf’s 
tongue  salted  very  red,  boil  and  take  off  the  skin  and  cut  it  into  six 
fillets  only ; cut  large  lardons  one  inch  square,  from  one  pound  of  fat 
ham  unboiled,  fresh  pork,  or  veal  udder  : this  last  is  preferable.  Singe, 
pick,  and  bone,  as  the  rule  directs,  a middling-sized  fowl,  not  too  fat 
but  well  fleshed,  and  spread  it  upon  a napkin;  with  the  knife  take  away 
some  of  the  flesh  from  the  breast,  as  also  from  the  thighs,  and  lay  the 
pieces  thus  taken  on  parts  where  the  skin  is  visible,  that  it  may  be  all  of 
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the  same  thickness  ; when  the  fowl  is  boned  weiVh  if-  nvwl  if  , 

upon  t one  half  of  the  forcemeat,  upon  which  place  half  of  the  truffles 
he  tongue,  and  the  fat  ham,  taking  care  to  mix  the  colours  • season  wkh 
the  spice,  and  cover  it  with  the  rest  of  the  forcemeat,  on  which  kv  the 
remaining  tuiffles,  fat  ham,  and  tongue,  and  cover  the  whole  with  the 
remaining  farce,  and  then  form  the  fowl  in  its  original  shape  and  with 

vitffln  1 T-1  6 f ‘Ch  UP  T ski»  that  * ">ay  contain  the  gaTniT  e 

wtthin  ; this  finished,  surround  the  fowl  with  bards  of  bacon  and  nut  it 

1,1  a of  Unen,  tying  the  ends  tight  with  packthread  and  cutthil 
away  the  extremities : tie  a thread  aground  the  centre,  to p2 
the  torm  of  the  fowl,  as  also  one  other  on  each  side  of  this  H *i, 

oHftlfetfbe  f 1 Shj6t  an  °Val  stewPan  with  shl=ets  of  Vat  bacon7 

o t the  fowl  is  to  be  round,  a round  one  ; place  the  galantine  whh  n 
and  surround  it  with  four  onions,  four  carrots  cleaned,  a large  bundle  of 
parsley  and  chives,  seasoned  with  thyme  bav-leif  ha«i?  n„  l r 
c oves;  add  the  bones  of  the  fowl,  two  knuckles  of  veal,  or  two  calves’  feT 
enough  stock  or  consomme  of  fowl  as  will  cover  the  e-alantinp  half  • l 
O dry  Madeira  or  good  white  wine,  and  two 

trk,  .5';,  if  ,or 

cutter'nearly^an  i^idf  ^ a -nl 

partridges  duckling  , ,Proceed  thus  to  make  galantines  of  turkeys, 
method's  of  dressing  these  P ‘?aSa.nts-  There  are>  however,  two  distinct 
the  truffles  bacon  ffW  hi ga  fnt'"es  stl  1 ’ tlle  first  consists  in  cutting 

and  mixfflg  them  if  th  ^ V™  IT  ^ tongue’  in  dic®> 

skinned  (if  the  fa  a.itinXf  c 9 k °f  fow)’  Wlth  some  pistachios 

garnish  all  sortslf  gat t nee  ffihi^T  °f  game)  ; 

same,  making  use  of  the  />,,„  - “ ' H‘®  ,cther  manner  >s  nearly  the 

named  above  in  lardons  msCa  ] f ^l,cneU^  kut  putting  the  garnitures 

in  the  first  instance  • but  th  f ^fdl^e’  l™.d  finishing  the  same  as  directed 
instance , but  the  first  method  is  preferable. 

Galantine  Truffee  de  Per  dr eaux  Rouges  dla  Belle- vue.  No.  5— (Galan- 
. tlne  of  Partridges  and  Truffles). 

weigrthe'Lst’o/themeTan^T  rabbitSI  PreservinS  the  fillets  whole  ; 

and  eight  ounces  of  lean ’ham  d,a0dPdtWlth  tW'C-e  ’‘S  W?'gbt  °f  fat  bacon’ 

Part  VI.),  and  one  yolk  of  el’  T®,  necessary  <«* 

them  out  on  a napkin  makel'e  (1  ! ,!  ‘rce  fin(:  partridges,  and  spread 

Jilaee  on  each  one-sixth  of  the  f ^ ' 1 ‘l'1  e<tuai I thickness  and  season; 

of  truffles,  which  surround  1”“’  W !‘ch  sEread]t°  rece‘ve  six  halves 

place  an  escalope  of  fillets  of  the  l r?  S ’ ancl between  each  truffle 
iope  ot  miets  of  the  rabbits ; season  slightly  and  mask  with 
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the  remaining  farce ; stitch  up  the  partridges,  giving  them  their  original 
shape  ; surround  them  with  sheets  of  fat  bacon,  and  afterwards  with  linen, 
and  tie  them  close ; put  them  in  a stewpan  lined  with  bacon,  onions, 
carrots,  a bunch  of  parsley  and  chives,  seasoned  with  thyme,  bay-leaf, 
basil,  and  four  cloves,  and  the  bones  of  the  game,  and  let  them  go 
slowly  for  two  hours ; leave  them  in  their  braize  to  become  nearly  cool, 
drain  them,  and,  when  cold,  trim  and  glaze  them : put  a little  jelly  into 
three  oval  moulds  five  inches  long,  three  inches  wide,  and  four  inches 
high,  having  the  bottom  rounded  (for  decorations  see  No.  5,  Plate  L.); 
having  masked  the  decoration  with  jelly  an  inch  deep,  lay  in  the 
partridges,  and  fill  the  moulds  with  jelly,  but  before  it  sets  place  up- 
right within  it  two  fillets  of  rabbits  a la  conti , in  half-moons ; an  hour 
before  serving  turn  out  the  galantines  on  the  dish,  in  the  form  of  a 
triangle,  lay  chopped  aspic  round,  on  which  place  a rich  border  of  jelly, 
or  glazed  roots  : the  flesh  of  three  partridges  may  be  used  for  the  farce 
instead  of  the  rabbits,  and  in  the  same  manner  the  galantines  above-* 
named  may  all  be  made,  using  the  fillets  of  fowl  instead  of  game. 

Faisans  en  Galantine  sur  un  socle — (Galantine  of  Pheasants  on  a 

stand). 

Disgorge  and  blanch  a Strasbourg  fat  liver,  as  usual ; cut  each  half 
into  four  fillets,  which  trim  ; pound  two  of  the  fillets  with  the  trimmings, 
together  with  the  flesh  of  a partridge  and  as  much  fat  bacon  ; season 
the  whole  highly ; add  two  yolks  of  eggs  and  some  fine  herbs  passed  in 
butter,  pound  the  whole  well  and  rub  it  through  a sieve  ; bone  a phea- 
sant that  has  been  some  time  dead  and  well  fleshed,  and  season  it  well, 
spread  on  it  one-half  of  the  farce,  on  which  again  lay  three  fillets  of  the 
fat  liver,  and  between  each  fillet  some  truffles  cut  in  halves  ; add  the 
seasoning  spice  necessary,  and  cover  these  with  the  half  of  the  remain- 
ing farce  : on  the  livers  again  lay  some  half  truffles,  season  and  mask 
with  the  rest  of  the  farce ; then  with  a needle  and  thread  give  the 
pheasant  its  original  shape,  and  finish  this  as  the  preceding  galantines ; 
add  the  bones  of  the  game  and  give  it  three  hours’  gentle  boiling,  leave 
it  to  cool  in  the  braize,  then  drain,  trim,  glaze,  and  dress  on  a socle 
(see  Plate  LXII.)  two  inches  high  by  six  inches  wide,  and  lay  round  it 
a rich  border  of  jelly  ; decorate  the  galantine  also. 

Salade  de  Poulets  d la  Heine — (Salad  of  Fowl,  Queen’s  fashion). 

Dress  in  a poele  (see  that  article),  or  roast,  four  fine  chickens,  and 
when  cold  cut  them  in  pieces,  as  for  a fricassee  ; lay  the  pieces  in  a 
bason,  with  salt,  pepper,  oil,  vinegar,  whole  parsley  washed,  a small 
onion  sliced,  or  a shallot,  and  cover  with  a round  piece  of  paper;  leave 
them  in  this  seasoning  for  some  hours ; boil  eight  eggs  of  the  same  size 
hard,  and  take  off  the  shells ; wash  six  fine  lettuces  ; half  an  hour  before 
serving,  drain  the  fowl  upon  a napkin,  separating  the  small  pieces  of 
parsley  and  onions,  take  the  leaves  from  the  lettuces,  preserving  the 
hearts  very  small,  cut  the  leaves  small,  season  them  as  a salad  usually 
is,  and  turn  them  into  the  dish ; lay  upon  them  in  a circle  the  eight 
thighs  of  the  fowls,  in  the  centre  put  the  wings,  upon  the  top  of  the 
thighs  lay  the  rumps  and  two  of  the  breasts  only,  surmount  these  with 
the  fillets,  laying  one  the  smooth  side  upwards,  and  the  next  the  contrary 
way,  or  upside  down,  (as  four  are  taken  from  the  left,  and  four  from 
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the  right  side,)  on  these  lay  the  two  other  breasts ; be  careful  to  keep 
tins  entrSe  very  neat  and  very  upright,  to  give  it  that  elegance  indicated 
m i\o.  4,  Plate  L. ; make  a border  of  eggs  cut  in  eight  pieces,  and  be- 
tween each  quarter  place  upright  small  hearts  of  lettuces,  each  heart  cut 
in  tour  or  even  six  pieces ; place  half  an  egg,  in  which  fix  uprio-ht  a 
heart  of  lettuce,  and  place  it  on  the  summit  of  the  salad  (see  the  design) 
then  mix  in  a bason  a good  pinch  of  chervil  and  some  tarragon  leaves’ 
both  being  chopped  and  blanched,  with  salt,  pepper,  oil,  ravfoote  vine- 
gar, and  a spoonful  of  aspic  jelly,  chopped  small:  the  whole  well 
mingled,  pour  it  over  the  salad  and  serve  immediately. 


Magnonnaise  de  Volatile  a la  gelee , No.  4 — (Magnonnaise  of  Fowl 

with  aspic).  * 

Dress  and  cut  in  pieces  four  chickens,  as  directed  in  the  last  article 
and  season  them  the  same,  leaving  them  in  that  state  for  two  hours;  put 
t e aspic  on  the  ice,  and  prepare  the  white  magnonnaise  sauce  (see 
that  article) ; an  hour  before  serving,  drain  the  chickens  on  a napkin 
and  throw  them  into  a fourth  part  of  the  sauce,  and  set  them  on  the  ice 
tor  half  an  hour,  tossing  them  up  from  time  to  time;  then  dish  them  up 
as  m the  last  article,  but  without  any  salad,  building  them  as  hicrh  as 
possible ; put  chopped  aspic  and  a border  of  croutons  of  aspic  ?ound 
them,  as  m Nos.  1,  2,  3,  4,  5,  6,  Plate  LI  J. : when  serving,  work  the 
sauce  well  with  a spoon  to  mask  the  fowl  smoothly,  which  it  will  not  do 
if  too  thick,  and  m this  case  mix  a spoonful  of  cold  consomme,  stock, 
or  melted  aspic,  or  simply  some  water : for  the  magnonnaise  of  fowl  d 
la  ramgote , use  the  ravigote  sauce  instead  of  the  above. 

Salade  de  Volatile  d la  Magnonnaise — (Salad  of  Fowl,  with  Mag- 

nonnaise  Sauce).  h 


This  is  the  same  as  above,  with  this  difference  only,  that  you  use  a 
some'aspic  a Wh't6  “ gr6en  magnonnaise-  prepared  witli 


Saute  de  Poulets  en  Salade  a la  Magnonnaise — (Salad  of  Saute  of 

Fowls,  Magnonnaise  Sauce). 

Raise  and  trim  the  fillets  of  six  fat  chickens,  saute  them  as  for  a 
smte  m supreme;  dram  them  on  a napkin  and  let  them  cool,  beino- 
s ig  y pressed  between  two  stewpan  covers ; decorate  with  truffles  or 

onf  m aGs  m ^ ^ («"**  and  give  them  a horse-shoe 

I’p  filL  rpan;  rhen  sautdd  C0Gl  them  between  two  covers;  trim 
them  nn  i 4 - , ^ 8?  hfrtS  of  and  season  them  as  usual  ; lay 

t '1  andlSAm  a b°rder’  and  d«h  the  fillets  upon  them,  putting  be- 
tween each  of  them  a small  fillet;  they  must  be  laid  quite  in  a circle  to 

be  neat,  then  lay  round  them  a handsome  border  of  croutons  of  jelly 

nc  pour  m © centre  a magnonnaise  or  ravigote,  prepared  with  aspic  * 

U -1  f^0lJ  Use  ,ie  W llte  magnonnaise,  glaze  the  conti  fillets,  but  if  the 
ravigote,  leave  them  white.  ’ 0 


Saute  de  Poulets  d I’Ecarlate,  sauce  Magnonnaise — (Saute  of  Fowl 

and  Tongue). 

Prepare  twelve  fillets  of  chickens,  as  in  the  last  article,  but  do  not 
separate  the  smaller  fillets  ; trim  twelve  fillets  of  cold  tongue  of  the 
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same  form  as  the  chickens,  but  not  quite  so  thick ; trim  the  chickens, 
cover  the  bottom  of  the  dish  with  chopped  aspic,  and  dish  the  fillets 
alternately  red  and  white  in  a circle  upon  it ; lay  round  them  a border 
of  handsome  croutons  of  jelly,  and  pour  into  the  centre  a white  or 
green  magnonnaise  sauce. 

Saute  cle  Poulets  aux  T ruffes  a la  Magnonnaise — (Saute  of  Fowl  with 

Truffles,  Magnonnaise  Sauce). 

The  fillets  of  fowl  being  prepared  as  above,  cut  as  many  thin  slices  of 
truffles  dressed  with  champagne,  of  the  same  shape  as  the  chickens;  if 
the  truffles  are  unboiled,  simmer  them  for  ten  minutes  in  a little  cham- 
pagne or  madeira ; and  when  dishing  them  up  lay  a truffle  between  each 
fillet,  and  finish  as  in  the  last  article. 

Saute  de  Poulets  aux  Truffes  a la  gelee— (Saute  of  Fowls  and  Truffles, 

with  Aspic). 

Prepare,  as  before,  ten  fillets  of  fowl,  and  cool  them  between  two 
stewpan  covers,  and  trim  of  the  same  form,  ten  fillets  of  very  black 
truffles,  dressed  in  madeira  wine,  and  dish  them  alternately  in  a plain 
round  mould,  with  a cylinder  in  the  centre ; fill  the  mould  with  aspic 
and  set  it  on  the  ice,  pour  also  some  jelly  on  the  bottom  of  a dish,  and 
set  it  upon  the  ice  ; half  an  hour  before  serving,  turn  the  jelly  from  the 
mould  upon  the  centre  of  the  dish,  lay  a border  of  croutons  of  jelly 
round  it,  and  pour  into  the  cylinder  a sauce  magnonnaise , white  or  ra- 
vigote.  Fillets  of  partridges,  rabbits,  pigeons,  or  quails  may  be  thus  pre- 
pared, with  some  fillets  conti,  or  fillets  of  tongue  or  truffles  intermingled. 

Saute  de  Poidcirdes  a la  Macedoine , sauce  Magnonnaise — (Saute  of 
Fowl  with  a Macedoine,  Magnonnaise). 

Prepare  ten  fillets  of  fowl  as  usual,  and  dress  them  in  a circle,  lay- 
ing between  each  the  half  of  an  artichoke  bottom,  trimmed  of  the  same 
shape  as  the  fillets,  garnish  the  dish  with  a border  of  roots,  as  designed 
in  Plate  LX VI.,  and  when  serving,  put  in  the  centre  of  the  fillets  a 
small  Macedoine  d VHuile  (see  that  article)  dished  up  high  and  masked, 
as  also  the  fillets,  with  a white  or  green  magnonnaise  sjiuce;  fillets  of 
truffles  or  tongue  may  also  be  laid  between  the  fowl. 

Salmi  Chaud-Froid  de  Perdreaux  d la  gelee , No.  6 — (Cold  Salmi  of 

Partridges,  with  Aspic). 

Roast  six  fine  partridges,  and  when  they  are  cold  take  off  the  thighs, 
the  wings,  and  the  breasts,  remove  the  skin  and  trim  them  neatly ; wipe 
them  with  a napkin,  and  put  them  in  a stewpan ; put  the  bones  and 
trimmings  into  another  stewpan,  with  half  a pint  of  hock,  the  same  of 
white  burgundy,  a bay-leaf,  and  shallots,  cover  and  place  the  stewpan 
over  a quick  fire  ; when  about  half  reduced,  add  a ladleful  of  veal  stock, 
and  when  boiling  set  the  stewpan  at  the  corner  of  the  stove,  to  boil  an 
hour ; skim  it  carefully  and  strain  through  a napkin,  replace  it  in  a 
small  stewpan  over  a large  fire,  with  two  ladiesful  of  clarified  sauce 
espagnole , stir  it  with  a wooden  spoon  to  reduce  quickly,  and  at  the 
same  time  to  prevent  it  burning ; but  to  render  it  brilliant,  leave  it  at 
intervals  without  stirring,  adding  at  each  time  some  spoonsful  of  aspic 
jelly ; when  reduced  sufficiently,  pass  it  into  a smaller  stewpan  (it  should 
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be  a little  thick)  and  stir  it  from  time  to  time  with  a spoon,  that  it  may 
be  very  smooth  as  it  cools;  then  pour  a fourth  part  over  the  pieces  of 
partridge,  which  lay  out  on  a baking  sheet,  to  mask  their  surfaces ; when 
the  sauce  is  cold,  dish  the  thighs  in  a close  circle,  on  which  a<rain  lay  in 
the  same  manner  the  ten  fillets,  and  on  them  four  breasts,  and  on  those 
rhe  remaining  two,  and  crown  the  whole  with  a fine  truffle  boiled  in  chain 
pagne  wine,  and  not  peeled,  and  fix  upon  it  a large  double  cockscomb 
dressed  very  white ; then  work  the  sauce  with  the  spoon,  and  if  too 
nick,  place  it  for  an  instant  over  the  fire,  I just  to  warm  the  stewDan 
only ; but  on  the  contrary,  if  too  thin,  put  it  on  the  ice,  which  will  im- 
mediately set  it ; when  fit  to  mask,  it  should  quit  the  spoon  difficultly 
forming  a strong  but  very  smooth  cord ; then  carefully  pour  it  over  the 

a ^ndsomeVbngd  T ’ ^ replacing  i4  again>  ™d  surround  it  with 
a handsome  border  of  roots  or  aspic. 

Salmi-Chaud  Froid  de  Perdreaux  aux  Truffes  d la  gel'ee— (With 

Truffles). 

Proceed  as  above,  with  four  partridges  only ; adding  to  the  sauce  an 
essence  of  truffles,  and  when  dishing,  placing  between  “each  piece  a dS 
ot  truffle  dressed  with  wine,  or  in  the  sauce ; and  thus  also  pheasants 
woodcocks,  plovers,  wild  ducks,  and  other  game  may  be  used. P ’ 

Fuels  de  Becasses  aux  Truffes  d la  gelee— (Fillets  of  Woodcocks  and 

Truffles,  with  Aspic). 

R?ast  woodcocks,  when  cold  raise  the  fillets  (without  leaving 
any  breasts)  ; pound  the  flesh  of  the  thighs  with  trimmings  of  truffle! 

• urushrooms ; put  the  bones  in  a stewpan,  with  half  a pint  of  white 

fH/l  "?mmgS  °f  lrufHes’  a bay-leaf,  and  a shallot,  and  reduce  three- 
ourtlis  of  it  over  a fire,  strain  through  a napkin,  and  work  this  fume l 

IsSdirnCe?  lWf  f°  ladlejfal  of  clarified  espagnole,  and  finish  this  sauce 

of  Partridges ; strain  through  a tammy, 
p t halt  of  it  into  a stewpan,  with  the  flesh  that  is  pounded,  set  it  over 

. ,i.  aT  -tlr  Wlt  1 a wooden  sPoon  ! when  nearly  boiling-,  rub  the 
ywice  througl,  the  tammy  and  set  it  away  to  cool;  dish  the  ten"  fillets  in 

shane  ^ “1g  b,et'7een  eacl‘  fillet  a slice  of  truffle  of  the  same 

h, apn ’ fe  r°Ur  16  VUr,ee  m the  eentre<  having  ^ as  high  as  possible, 

until  verv  smSnnibng-etl,the  MetS  ’ lhe  sauce  when  cold  must  be  worked 
very  smooth  with  a spoon,  and  then  pour  it  over  the  fillets  and 

ctCr’  ^rhTtedjeUf  r0undthe  and  a handsome  border  of 

-non  the  ,„J-  ^ °.  two  colours  upon  it,  and  chopped  aspic  may  he  laid 
trid o-p  vliJ  e6\  ccorhing  to  these  directions,  entrees  of  fillets  of  par- 
tndge,  pheasants,  teal,  rabbits,  and  other  game  may  be  formed. 

Chaud-Froid  de  Poulets  d la  gelde—( Cold  Entree  of  Chickens,  with 

Aspic). 

fl ^ne  c^c^ens  CLlt  them  in  pieces,  as  for  a fricassee ; leave 
o lsgorge  or  two  hours  by  the  side  of  a stove,  observing  that 

the  water  does  not  become  too  hot,  then  drain  them,  cool  them  in  se- 

era  vva  ers,  and  put  them  in  a stewpan,  with  as  much  stock  as  will 
cover  them  ; set  them  on  a good  fire  to  boil  some  minutes,  then  strain 
mm  and  put  them  into  cold  water,  trim  them  neatly,  and  put  them  in 
a stewpan  with  a little  fresh  butter,  just  melted  only  ; set  them  over  a 
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moderate  fire,  tossing  them  often,  that  they  may  be  set  lightly,  throw  in 
a little  flour,  still  tossing  them  over  the  fire,  then  taking  them  off1,  put 
the  liquor  to  them  in  which  they  were  blanched,  running  it  off  clear  to 
them  ; the  whole  mingled,  place  them  again  over  the  fire,  seasoning  them 
with  salt,  a little  nutmeg  a bundle  of  parsley  with  chives,  thyme,  bay- 
leaf,  and  basil  tied  up  with  it,  two  onions  stuck  with  two  cloves  in  each, 
and  a dozen  of  small  mushrooms  turned  ; when  it  boils,  set  it  at  the  corner 
of  the  stove  to  boil  for  half  an  hour,  and  then  skim  it  carefully;  take 
the  chickens  from  the  sauce,  letting  them  drain,  and  set  them  away  in  a 
stewpan  covered ; reduce  the  sauce  to  the  proper  point,  and  two 
minutes  after  throw  in  a liaison  of  five  yolks  of  eggs,  and  stirring  it 
with  a wooden  spoon,  let  it  throw  up  a few  boils,  then  squeeze  it 
through  a tammy ; when  cold,  put  a third  of  it  to  the  fricassee,  tossing 
it  up  once  or  twice  only,  and  set  it  on  the  ice  for  half  an  hour ; dish  the 
entree  as  the  magnonnaise  of  fowl  (which  see),  and  keep  it  as  high  as 
possible,  crowning  it  with  a fine  truffle,  dressed  in  champagne  wine,  and 
not  peeled,  and  upon  it  a fine  white  double  cockscomb  fixed  ; work  the 
sauce  well  with  a wooden  spoon,  adding  four  spoonsful  of  aspic,  just 
melted  only,  which  should  render  it  very  smooth,  and  pour  it  equally 
over  the  surface  of  the  fricassde  (remove  the  truffle  but  replace  it  after- 
wards), surround  the  entree  with  chopped  aspic,  and  a handsome  border 
of  croutons  of  jelly  of  two  colours:  serve  immediately. 

Chaud-Froid  de  Poulets  aux  Truffes—  (Cold  Entree  of  Fowl,  with 

Truffles). 

Prepare  this  fricassee  as  the  last,  and  in  dishing  it  up,  mingle  some 
truffles  cut  in  halves  with  it,  and  after  having  sauced  it,  place  here 
and  there  seven  or  eight  truffles  turned  very  round  ; finish  with 
chopped  aspic  and  a border  of  croutons,  with  truffles  or  small  roots 
glazed. 

Ob. s. — If  more  entrees  of  this  description  than  one  are  required,  it  is 
good  to  compose  one  of  all  the  limbs  from  one  side  of  the  fowls,  and  the 
second  with  the  limbs  from  the  opposite  side,  as  thereby  they  dish  up 
neater : this  is  applicable  to  any  other  species  of  game. 

Noix  de  Veau  d la  gelee , No.  8— (Nut  of  Veal,  with  Aspic). 

Take  off  the  nut  from  the  leg  of  a cow  calf,  detach  the  udder  from  it, 
and  flatten  it  with  a beater  ; prepare  a second  udder  in  the  same 
manner,  and  place  one  upon  the  other  on  the  centre  of  the  nut  of  veal, 
fastening  it  on  with  a needle  and  thread,  but  not  too  tight,  then  trim 
the  nut  of  veal  neatly,  and  lard  it  with  lardons  placed  perpendicularly, 
of  fat  and  lean  ham  or  bacon  and  tongue ; put  in  a small  braizing  pan 
some  sheets  of  bacon,  on  which  lay  the  nut  of  veal,  its  trimmings,  two 
knuckles  of  veal  or  two  calves’  feet,  a fowl  cut  up,  two  carrots,  four 
onions,  a large  bundle  of  sweet  herbs,  two  cloves,  a little  salt,  a gill  of 
madeira  wine,  and  as  much  brandy,  and  three  ladiesful  of  stock; 
cover  with  sheets  of  bacon  and  buttered  paper,  and  set  it  over  a quick 
fire  ; when  it  boils  place  it  over  some  red  ashes  to  boil  slowly  for  three 
hours ; put  fire  also  on  the  top  ; when  done  leave  it  to  cool  in  the 
braize,  and  when  it  becomes  lukewarm  take  it  up  to  drain  upon  a dish, 
and  observe  that  the  udder  remains  perfect,  then  press  it  with  a stewpan 
cover  with  a ten-pound  weight  laid  upon  it ; strain  the  braize  through 
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a fine  napkin,  skim  and  clarify  it  as  usual,  adding  half  a Dint  of  whit* 
wme,  and  set  the  jelly  on  the  ice;  when  ’the  veal  is  cofdrtm  it  and 
decorate  the  udder,  taking  its  surface  off  thinly,  to  render  it  smooth 
nc  very  wute,  then  trim  it  in  its  length,  and  thickness  as  in  No.  8 
ik  -L'.  , trim  the  nut  of  veal,  preserving  it  nf  11.0  r *,  ’ 

udder,  and  glaze  it  without  touching  th°e  udder,  which miTbeiept 
wlute.  Chop  half  of  the  jelly  when  it  is  linn,  put  it  upon  the  entrfe 
cu»h  and  lay  the  veal  upon  it,  decorating  the  udder  afterwards  with  asDic 
and  truffles  only  or  tongue  salted  red  ; from  the  remaining  jelly  film 
a handsome  border  of  croutons  to  lay  round  it,  and  serve?  H [s  fflso 
served  having  been  prepared  as  above,  by  laying  it  on  a bed  of  Mont 

or  rootsbUnrer  (|W  "C^  kee)  and  §arnishing  il  round  with  a border  of  jelly 
loots,  or  coloured  butter,  and  decorating  the  ton  • if  i«  tb™  1 ^ y 

nated  ay  beurre  de  Montpellier.  0 °P>  U 18  then  denomi“ 

Noix  de  Veau  au  beurre  d’Ecrivisses—(Wi th  Crayfish  Butter). 

aJ?”ia  fme  nuti  of  veal  neatly,  and  lard  it  with  large  lardons  of  ham 

veal  vvithTh011 ; fPht  ar\udderin  two  slices,  beat  them  flat  and  cover  the 
veal  with  them,  tying  the  veal  with  packthread  to  give  it  a rounfl  form 

grc  ? -“'i  r»  “ ,'r h ,i*  f™  ”* -KtSss; 

Noix  de  Veau  a la  Perigord-( Nut  of  Veal,  with  Truffles). 

lardon“0f  ta!fflesTut°n]  'f  f°r  Iardi“g’  antl  SamisI»  it  with  large 
or  a sort  of  cheauer  .PrbCe  the“  *?  aS  t0  fo™  a rosette,  palm  branch, 
bacon,  tie  it  to  preserve  hTf  gamU,hfd1’ . 8urround  it  with  slices  of  fat 

trim  it  properly  and  ,,l-,  ?™’  and  dress  it  as  the  above  : when  cold 

quarters  of  an  fflch  wide T * ’.A  wb,ch  Sf  with  a root-cutter  three 

wine,  or  the  braize  of  the  °5f  0I?S  *!  truffles  dressed  in  champagne 

half  long,  thenTutw  th  ; the  IardT , S,10uld  be  one  inch  a"d  a 
these  truffles  they  i n T *7 cutt,erkholes  ™ the  veal,  in  which  fix 
dressed  in  the  veal  yanrl  id  f Placed  between  the  lardons  that*were 

the  dish  garnished  with  Zi°d l"1  7^  ^ the  SUrfaCei  ^ il  °» 
butter,  or  some  iellv  • P opped  fine,  or  upon  a small  socle  of 

chopped,  but  notio  as’fn  af°  theolt0p  °f  the  veal  with  aspic  jelly 

border  of  croutons  of  jelly  and^ruffl*11^8  ’ garn/sh  lfc  with  a ~rich 
either  singly.  J y tu,ffles  mixed  alternately;  or  a border  of 

Co  tele  ties  de  Veau  d la  Gelee — (Cutlets  of  Veal  with  Aspic) 

baconinfflo"  cif f.  ^ .Iardons  * * 

surrounded  and  covered  with  <d  ' C<  r 'r  t ? aCC  1 lem  m a stewpan, 

trimmings:  two  ca“twr  in  iS  , at  baC°"  ; Put  in  also  ‘heir 

a vo  canots,  two  onions,  two  cloves,  a good  bundle  of  parsley. 
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thyme,  bay-leaf  and  basil,  a little  salt,  half  a pint  of  white  wine,  half  of 
that  quantity  of  brandy,  and  two  ladiesful  ot  consomme ; cover  these 
with  a buttered  paper,  and  place  the  stewpan  over  the  fire  ; when  it  boils, 
set  them  to  boil  slowly  with  a little  fire  at  the  top  for  two  hours,  after 
which  take  them  up,  and  when  nearly  cold  press  them  between  two 
dishes  under  a weight  of  ten  pounds;  when  quite  cold,  trim  them  per- 
fectly, glaze  and  dish  them  on  chopped  aspic,  placing  the  fillet  of  the 
cutlet  uppermost ; decorate  each  cutlet  neatly  with  aspic,  and  surround 
them  with  a border  of  croutons  of  jelly  and  serve. 

Cotelettes  de  Veau  d la  Belle-vue - — ( Belle-vue , Fair-looking). 

Dobe  ten  cutlets  with  lardons  of  truffles  and  red  calf’s  tongue,  but 
forming  with  these  lardons  a quadrille ; dress  and  trim  the  cutlets  as 
above ; glaze  and  lay  them  in  a small  saute-pan,  in  which  you  have  set 
some  jelly  to  become  stiff,  thus  rendering  them  brilliant ; place  them  on 
the  ice,  and  add  jelly  just  sufficient  to  cover  them  ; when  they  are  firm,, 
put  the  plate  over  the  fire  for  such  a time  only  as  may  detach  the  jelly, 
and  turn  them  out  upon  a baking  sheet,  then  with  the  point  of  a knife 
separate  each  cutlet,  and  trim  off  quickly  the  jelly  which  exceeds  the 
size  of  the  cutlet;  the  point  of  the  knife  should  be  dipped  in  warm 
water;  dish  them  on  a dish  covered  with  chopped  jelly,  placing  the 
fillets  of  the  cutlets  uppermost;  garnish  the  entree  with  croutons  of 
jelly. 

Cervelles  de  Veau  d la  Magnonnaise — (Calves’  brains,  with  Magnon- 

naise  Sauce). 

Take  all  the  fibrous  vesicles  from  eight  calves9  brains,  and  lay  them  for 
some  hours  in  cold  water  to  disgorge,  then  with  a slice  put  them  into 
boiling  water  with  a little  salt  and  a gill  of  tarragon  vinegar,  to  boil  for 
a quarter  of  an  hour,  take  them  up  with  a slice ; keep  them  whole  and 
leave  them  to  cool  in  cold  water;  then  line  a stewpan  large  enough  to 
hold  all  the  brains,  with  fat  bacon  as  for  sweetbreads;  put  them  in,  and 
on  each  lay  a slice  of  lemon,  cover  them  with  fat  bacon  and  a sheet  of 
paper  buttered ; add  a bunch  of  herbs  and  two  onions  stuck  with  two 
cloves  each,  and  any  white  braize,  or  else  stock,  with  the  skimmings  of 
any  white  braize,  or  poele,  just  sufficient  to  cover  the  brains ; when  it 
boils,  place  the  stewpan  on  a bed  of  ashes,  to  go  slowly  for  an  hour, 
then  let  them  cool  in  their  liquor,  and  afterwards  drain  them  on  a 
napkin ; divide  them  in  halves,  trim  them  neatly,  and  dish  them  in  a 
circle^on  an  entree  dish  with  chopped  jelly  round  them,  and  a rich  border 
of  croutons  of  jelly  ; between  each  piece  lay  a crescent  of  jelly  cut  with 
a cutter  of  one  inch  and  three-quarters  wide ; then  pour  into  the  centre 
a white  magnonnaise  or  ravigote  sauce;  or  the  brains  may  be  masked 
with  it ; serve. 

Salade  de  Cervelles  de  Veau — (Salad  of  Calves’  brains). 

Prepare  eight  brains  as  above,  dish  them  in  a circle  round  the  dish, 
the  bottom  of  which  is  garnished  with  lettuces  cut  and  seasoned  as  a 
salad,  put  also  some  lettuce  round,  and  on  it  an  elegant  border  of  eggs, 
ornamented  with  lettuce  hearts  and  fillets  of  anchovies ; when  serving 
mask  the  brains  with  a ravigote  magnonnaise  sauce  prepared  with  aspic 
jelly,  or  only  pour  it  into  the  centre. 
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Cervella  de  Veau  an  beurre^Montpelier-(W ith  Montpelier 

-ft;  - * **.  - 

those  lay  a second  border  of  emht  halves  of  d£S  above>  uPon 

tnese,  lay  between  each  a crouton  of  Montpelier  bniL^V8  y?u  Place 
crouton  for  sautes  of  fowl  - to  shanp  ^ utter,  shaped  like  a 

tureen  of  water  and  some  Ids  of  id  wa  hed  ^ C°rreC,tly>  C°°>  » 

cover  placed  upon  the  ice  • the  edoes  nf  tl  ’ °f  SImp  ^ on  3 stewpan 
with  fillets  of  anchovies’  Ornish  thk  be  covered 

croutons  of  aspic  jellyr^vd^tvL,''"6  kW,th  3 border  o{  bold 
fish  Montpelier  butter.  1 y may  also  be  served  with  the  cray- 

Cervelles  de  Veau  d la  GeUe— (Calves’  Brains). 

the  cylinder  mould 'for borderifwith  ?f°.ntpe.Iler  butter  (which  see);  fill 
an  entree  dish,  which  set  upon  thl  ld  - i When  firm>  tum  il  out  upon 
tire  brain,  which  cover  witl/the  MontDelierlf  ‘l’6  cylinder  an  en- 

cylinder,  then  on  this  butter  lay  three  whole  br«  “ S } f°  33  t0  fiU  the 
very  white;  decorate  their  topi  with  fiTlet  r f dressedas  above,  and 
garnish  with  a border  of  jellydr  coloured  butler.^’  °r  Je"y  chopped>  a"d 

- L,»b. 

it  lighfiy'betvveen1  two'stetdmi  covers  • * from  ^“"’andpfess 

aspic  in  the  entree  dish  nr  ’ ^aze>  and  lay  it  on  chopped 

rate  the  top  with!  Pt*  M W ^ 

lay  a rich  border  of  croutons  of  t„n  f H j °‘  J,e,I^>  or  a doub|e  star ; 
necks  of  mutton,  in  form  of  a carf'y  i°Und’  ““f  S,erve : Salantines  of 
are  common  entrees.  rbonade,  may  also  be  made,  but  these 

Filets  de  Mouton  d la  GeUe-{ Fillets  of  Mutton,  with  aspic) 

Raise  the  fillets  0f  f ^ 

small  lardons  seasoned  with  swppT)  S and  dobe  them  with 

pan  lined  with  fat  bacon  add  th  hfrbS  ! -place  them  in  an  oval  stew- 

cleaned  two  onions,  each  stuck  witl/ill™1?^  °f  mutton>  tw°  carrots 
sley  and  herbs,  a little  salt  and  L fc"0,Jloves'  a good  bunch  of  par- 
two  ladles  full  of  comomm^of  ITu  ha,f  a pint  of  Madeira  wine,  and 
buttered  paper;  when  it  boils  ulace^r’  C°Ver  '?  wlth  a round  piece  of 
at  the  top,  that  the  fillets  mav  1 ,ove/  a s,ow  with  a little  fire 
take  them  off*  and  let  them  ne  1°  S °fV.^  for.two  hours  or  more ; then 

press  them  lightly  between  two  [ewnanc  their  take  ‘hem  up  and 

and  cut  each  in  the  centre  so  a ! TP  ? ?vers  i when  quite  cold,  trim 
glaze  and  dish  them  in  a c’ircle  L °b  “?  e.'ght  fillets  of  edual  length, 

(as  palm  leaves),  and  surround’ .,  ^coral?  th®lr  toP3  with  fillets  of  jelly 
of  croutons  of  aspic  jelly;  serve  FiMel  f°flPr  aSpic’  and  a bordet 
other  game,  may  be  thus  prepared,  but  are  seldom  5.'  b°ar>  and 
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Cotelettes  de  Mouton  d la  Ge lee— (Cutlets  of  Mutton  with  aspic). 

Lard  eighteen  cutlets  with  lardons  of  fat  bacon  and  ham  ; braze  them 
as  the  fillets  above  described,  proceed  in  the  same  way  to  dish  them  up, 
laying  the  fillet  of  the  cutlets  uppermost ; garnish  with  a border  of 
croutons  of  aspic. 

Langues  de  Mouton  d la  Magnonnaise — (Sheep’s  Tongues,  with 

Magnonnaise  Sauce ) . 

Blanch  fifteen  sheeps’  tongues,  trim  and  braze  them  as  the  fillets  of 
mutton ; let  them  boil  three  hours,  then  take  off  the  skins  from  them 
and  replace  them  in  the  braze ; when  nearly  cold,  take  them  up  and 
press  them  between  two  baking  sheets  to  make  them  as  flat  as  possible  ; 
when  quite  cold,  trim  them  neatly,  glaze  and  dish  them  in  a circle  on 
an  entree  dish,  and  surround  them  with  chopped  aspic,  on  which  arrange 
a border  of  croutons  of  aspic  ; when  serving  pour  into  the  centre  a white 
orravigote  Magnonnaise  sauce;  they  may  also  be  served  with  aspic,  but 
without  any  sauce;  if  for  the  sheeps’  tongues  d Vecarlate , prepare  but 
ten  tongues,  and  between  each  lay  a fillet  of  calf’s  tongue,  salted  red, 
and  trimmed  of  the  same  form  as  the  sheep’s  tongues,  and  in  the  centre 
introduce  chopped  aspic. 

Langues  de  Mouton  au  beurre  de  Montpelier— (With  Montpelier 

Butter). 

Prepare  fifteen  tongues  as  above,  but  instead  of  pressing  them  flat 
lay  them  on  the  sides,  to  render  them  narrow ; trim  and  glaze  them, 
form  in  the  centre  of  a dish  the  Montpelier  butter  in  a mass,  one  inch  in 
thickness,  four  inches  high,  and  five  inches  in  diameter;  place  round 
this  mass  at  an  inch  distance  a border  of  the  same  butter  to  sustain  tne 
tongues,  which  place  upright  round  the  enclosed  circle  or  mass  ; deco- 
rate the  tongues  with  aspic,  and  between  each,  lay  a slice  of  red  calf  or 
beef  tongue,  cut  like  a cock’s  comb,  or  truffles ; garnish  it  round  with 
chopped  aspic,  and  with  a border  of  roots,  coloured  butter  or  aspic  jelly 
in  croutons. 

Langues  de  Mouton  au  beurre  de  Montpelier  aux  Ecrevisses— -(With 

Crayfish  Montpelier  Butter). 

Prepare  fifteen  tongues  as  before  ; garnish  the  entree  dish  with  the 
crayfish  butter  disposed  in  a round  mass  seven  inches  wide,  two  inches 
high,  and  one  inch  thick ; then  lay  the  larger  ends  of  the  tongues  on 
this  border,  so  that  the  small  ends  may  be  found  in  the  centre  at  the  top  ; 
cover  the  ends  afterwards  with  a little  of  the  butter  formed  into  a small 
dome,  three  inches  in  diameter ; cover  it  afterwards  with  chopped  aspic ; 
and  between  the  lower  ends  of  the  tongues  place  a crouton  of  aspic  ; 
garnish  it  round  with  chopped  aspic  and  a border  of  croutons  of  jelly. 


Cotes  de  Bceuf  a la  (re/ee— (Ribs  of  Beef,  with  Aspic). 

Trim  neatly  a piece  containing  three  ribs  of  beef,  and  lard  it  wnh 
lardons  of  fat  bacon  and  ham  seasoned ; envelop  it  in  slices  of  fat 
bacon,  and  tie  it  up  neatly  to  preserve  its  shape;  tie  packthread  round 
it  also  to  preserve  it  as  thick  as  possible,  then  put  it  into  an  oval  stew- 
pan  with  some  trimmings  of  veal  and  beef,  half  a pint  of  Madeira  wine, 
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a g'11  of  brandy,  two  ladies  full  of  consommb  , . , . 

as  usual;  cover  with  a buttered  pane”  i fl  herbs  and  sp.ces 

and  leave  it  to  cool  in  its  braze  ; when  nearlv  cold  ^ ^ 

it  between  two  stewpan  covers;  when  quite^cold  ’ trim  uTalB 
not  to  detach  the  bones,  which  trim  nr m o*.. — 
place 
light 

of  aspic  or  roots. 


to  detach  the  bones,  which  trim  anJ  scrape  very  wh  l Hal  and 
s it  on  an  entrk  dish  garnished  with  chopped  asnic  fi,™ “ * 
ig  t decorat'on  of  aspic,  and  surround  it  with  a fine  border  of  croutons 


Filets  de  B/mfd  la  Gelee— (Fillets  of  Beef,  with  Aspic), 
ham,  roll  it  up  in  a volute, 

“d  PS  S » ’^ep  itsPsha°pSe: 

an  oblong  shape  by  folding  it  double  lengthways,  and  S ft  “ e^ 

Cr°mt  LP(clSe  of ’T  fCCdT  t UvmuU  " fioid, 
0m  (t-^ioustade  of  Bread,  with  an  Escalope  of  Hare), 

Prepare  a croustade  as  directed  fsec  tlmf  . 

in  the  inside  two  spoonsful  of  panade ; when  it  is  coJH  J 

escalope  prepared  thus  - niw  tlia  mi  i e ! , ccld>  nil  it  with  an 

escalopes  and  put  them  i„  J Z > fi“etS  °‘,  *7°  leverets.  them  in 
little  salt  and  a sheet  of  panel-  • ™t  ” \ mask  them  wlth  warmed  butter,  a 
the  game,  with  two  shaE  ’E  T V 1 ' T*!!  a11  the  trilnmings  of 
mushrooms  and  trimmino-s  of  t „,a-V  ea  : two  ladiesful  of  stock,  some 
of  the  stov;  ErZf  . S;  Whr  U boils’  setit  at  the  corner 
a pint  of  good  white  wine  withE*0”  '*  a naPb>n  >'  reduce  half 

cloves,  add  two  ladiesful  of  rd» /b  f Sma  skallots>  half  a bayleaf,  two 

game;  when  this  boils,  place  itatthe S^gn°le't  and  the  essence  of  the 
for  an  hour ; skim  and’  pass  it  tl  • ]onler  °-  the  stove  to  boil  slowly 
into  a middling  sizad  stew  ‘ ? ?uPj  1 a tammy  ; pour  it  afterwards 
stirring  it  continually  with  ’ b,0'  11  down  <JU'ck  over  a strong  fire, 

which  is  easily  seen  bv  no  It  7°/*“  *P°°”  i «ben  reduced  enough,’ 
a thick  and  glossv  thread  8 1 trom  the  spoon,  when  it  ought  to  form 

in  a bain  marie  7elZ  ’JT  V8™  ,thr0USh  the  ta"™y>  and  set  it 

drained  away  the  bmir/poTthe  haTf'Eh  “ S'7  ^ andbavinS 
saute  pan  so  as  to  mix  the  whnl^  " i°f  * ^ sauce  to  lS:’  stlrnng  the 
put  it  neatly  into  the  croustad  broperly ; when  the  escalope  is  cold, 

the  rest  of  the  sauce ^ with  two  . n de/lgn’.  No’  9’  PL  L->  J work 
when  ready  mask  the  escnl^  „ P00118^  o;  asPjc  scarcely  melted,  and 

with  croutons  of  jelly  rooter r’r  1 SGrV?  L garnis^  ^ie  ed£e  of  the  dish 
escalopes  in  another  mode  • rW  *°  0+fedrnUtter  ’ y0U  can  PrePare  these 
bacon  or  butter  only  with  a 1 16  GtS  wiloie  between  sheets  of 

oven,  so  that  the  fillets  mav  nni  G/f*  °Ver  a ?ery  slow  fire’  or  in  a mild 
lopes  and  sauce  them  as  above  X ^mer  ’ wh.en  cold>  cut  them  in  esca- 
escalopes  of  rabbits  quails  wood  he,croustad®  can  be  filled  also  with 
quette  of  fowl  with  truffles,  or  mushrooms^^^^8’  &C"  °r  With  3 blan" 

Pain  de  Foies  Gras  sur  nn  Socle,  No.  7-(Cake  of  fat  Livers  on  a 

code). 

triiMned^  we^hdfVpound  of"8  °f, ST™  rrfectly  disg°rged  and 
° na.i  a pound  of  panade  (see  that,  article),  and  half  a 
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pound  of  fresh  butter  or  scraped  fat  bacon.  Commence  by  pounding 
the  panade , then  mix  the  butter  ; take  these  from  the  mortar  and 
thoroughly  pound  the  livers,  again  add  the  panade , and  pound  the  whole 
for  a quarter  of  an  hour,  adding  five  yolks  of  eggs,  an  ounce  of 
seasoning  spice,  two  spoonsful  of  sweet  herbs  passed  in  butter,  and  one 
of  veloutk,  when  well  mingled  rub  the  whole  through  a wire  sieve,  and 
put  it  into  a tureen  ; add  two  ounces  of  veal  udder  blanched  and  cut  m 
dice,  as  also  two  ounces  of  red  tongue,  and  two  ounces  of  truffles  (two 
ounces  of  pistachios  skinned  may  also  be  added)  ; line  a cylinder  mou 
with  very  thin  sheets  of  fat  bacon  and  very  even,  and  put  the  farce  into 
it ; strike  the  mould  gently  on  a napkin,  that  the  farce  may  enter  into  all 
the  shapes  of  the  mould,  cover  it  again  with  fat  bacon  and  place  it  in  a 
stewpan  that  is  four  inches  wider,  and  put  as  much  boiling  water  as  will 
nearly  cover  the  mould,  set  it  on  some  red  ashes,  with  ashes  also  on  the 
cover  to  keep  the  water  always  of  the  same  heat,  for  the  least  ebullition 
will  cause  the  farce  to  swell,  and  thereby  decompose  it  partly,  there-* 
fore  boiling  it  must  be  avoided;  two  good  hours  after,  take  up  the 
mould  and  set  it  on  the  ice  or  in  a cold  place ; when  quite  cold,  heat  the 
mould  a little  over  the  stove,  and  turn  the  cake  out  on  a stewpan  cover  : 
take  off  the  mould  and  the  bacon,  and  glaze  the  top  and  sides  with  a 
fine  light  glaze,  a little  hot ; then  place  it  on  a small  socle  of  lara  or 
butter  ; place  round  the  cake  a border  of  croutons  of  jelly,  and  another 
at  the  foot  of  the  socle  (see  the  design,  No.  7,  PI.  L.)  ; the  cake  may  be 
laid  upon  a dish,  the  bottom  of  which  has  been  filled  with  aspic,  garnish 
the  edge  of  the  dish  with  chopped  aspic,  and  then  with  a border  of 
croutons  of  aspic,  and  decorate  the  top  with  jelly  cut  in  small  croutons. 

The  same  process  as  the  above  is  used  for  the  cakes  (pains)  of  fovv  , 
using  fillets  of  fowl  instead  of  the  livers  ; as  also  of  game,  using  tie 
flesh  of  leverets,  rabbits  or  partridges,  but  in  these  farces  two  ounces 
more  of  butter  are  required,  or  else  replace  it  with  some  veloute  or  well 
reduced  espagnole , which  gives  still  more  richness  to  these  cakes  of  fowl 

or  game. 

Anquille  en  Galantine,  en  Arcade  Hisloriee,  No.  1*— (Galantine  of 

Eel,  decorated  as  an  Arch). 

Skin  and  bone  a fine  eel,  taking  care  not  to  cut  through  the  flesh,  i| 
open  it  on  a napkin  and  spread  upon  it  some  quenelle  of  pike  or  carp  ; 
lay  on  the  farce  some  fillets  of  tongue,  truffles,  veal  udder,  and 
pistachios  ; cover  these  with  a little  more  farce,  roll  up  the  eel  into  its 
original  shape  and  sew  it  up  with  a needle  and  thread,  cut  it  in  two  equal 
portions  and  surround  them  with  bards  of  bacon,  enclose  each  part  in  a 
napkin  and  tie  it  up  as  usual  ; put  the  galantines  into  an  oval  stewpan, 
giving  them  the  form  of  a horse-shoe,  in  the  centre  of  which  place  a 
large  carrot  to  keep  them  in  that  form  ; then  make  a marinade  for  them 
as  follows : put  in  a stewpan  three  carrots,  three  onions,  parsley  whole, 


* Subjects  of  Plate  LI.: 

1.  Represents  Une  galantine  d’Angmlle  en  arcade  histonee. 

_ * 1-v  1 ^ mi  bn  i -i  d a "T\  f All  f n oil  Pr 


2. 

3. 

4. 

5. 

6. 

7. 

8. 

9. 


>» 

n 

» 


)> 

)) 


Darne  de  Saumon  au  beurre  de  Montpelier. 

Galantine  d’Anguille  en  volute  historiee. 

Darne  d’Esturgeon,  decoree  ft  la  moderne. 

Galantine  d’Anguille  en  bastion  a la  gelee. 

Darne  de  Saumon  a la  gelee  et  glacee. 

Croustade  de  pain  gamie  d’une  saute  devolaille  a laDeiie-v  e. 
Aspic  de  filets  de  Soles  ala  Parisienne. 

Croustade  gamie  de  Cervelles  au  beurre  de  Montpelier. 
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two  bay  leaves,  a little  thyme,  a small  head  of  garlic,  some  cloves  and 
nutmeg,  a little  salt,  and  a piece  of  fresh  butter,  sweat  the  roots  over  a 
slow  fire,  and  add  half  a pint  of  Madeira  or  hock,  and  three  spoonsful 
of  consomme,  or  rather  the  bottom  of  a braze ; let  these  boil  Pa  shor 
time,  and  pour  them  to  the  eels,  so  as  they  may  be  covert  when  boil 
mg  set  the  stewpan  on  some  live  ashes  for  forty  minutes  when  cold 
dram  them,  taking  care  to  preserve  the  arched  shape ; four  or  five  hours 
after  having  taken  them  from  the  marinade,  take  the  napkin  from  them 
g aze  both  sides  and  dish  them  like  an  arch  on  a small  stand  of  Mont- 
pelier butter,  prepared  as  usual ; mask  the  surface  of  the  arch  with 
ontpeher  butter,  as  also  the  inside,  and  decorate  them  with  half-moons 
of  t uffles  like  fish  scales  (see  No.  I,  PI.  LI.);  stick  on  the  two  facades 
of  the  arch,  some  crayfish  tails  trimmed,  and  surround  the  dish  with  a 
border  of  roots,  or  butter  of  two  colours  ; it  may  be  served  heino-  „.i„0j 
only,  and  add  a roll  of  the  Montpelier  butter  between  them  to  hold 
them  together,  and  on  this  butter  lay  crayfish  tails  at  equaT  distances 
This  last  mode  is  preferable  from  its  simplicity,  and  requiring  but  little 

Dame  de  Saumon  au  Beurrede  Montpelier,  No.  2— (Slice  of  Salmon 

with  Montpelier  Butter).  5 

Clean  and  wash  a slice  of  salmon,  surround  it  with  bardes  of  Inrnn 
placing  a turnip  within  the  hollow  of  the  slice  to  keep  that  as  lart  ^ 
possible,  and  tie  it  up  neatly  to  preserve  its  shape  • put  it  into  a stewnan 
with  a drainer  and  add  a marinade  as  in  the  last  art.  ; when  it  boils^et 
it  simmer  gently  over  some  live  ashes  for  a good  half-hour  • then  when 

jWK  ::jjx  ts  n 

»U7iVS?£‘o?5;“*  °r  ’a'  “i  ""*■■  *»j 

Galantine  d'Anguille  en  forme  de  Volute  Historiee,  No.  3— (Galan- 

tine  of  Eel,  in  form  of  a Volute). 

form1" if  like4 16™/  f f°r  thu  arch  (see  that  art-)>  tie  it  in  a napkin  and 
and  three  • 1,  j’  on  the  outslde  of  a dome  mould,  four  inches  hinh 

drns  i 6 * * preserve  its  shje  S 
liauor  drain  i^T,  ,dlrected  before  ; when  it  has  cooled  in  its 

trlaze  the  eel  ’ n tW°  °r  tlree  hours  after  remove  the  napkin  carefully 
a dTme!  four  inch^^nf?  T'™ °"  r'f11  MontPeli“  ™ 
a second  time  and  c teorateit  withT^ ‘m  vvlde’  haf .been  placed ; glaze 
design  (No  3 PI  I f * f th  tru®f  and  whltes  of  eggs,  as  the 
roots.  ’ LL)  Jndlcates-  Add  a neat  border  of  jelly  or 

Dame  d’Esturgeon  au  Beurre  de  Montpelier,  No.  4— (Slice  of  Stur- 
geon, with  Montpelier  Butter). 

coldVrim  ft  SinCeth°f  StUrge°n  38  directed  for  the  sa,mon  above ; when 
frontons  nf  L " u “T  “anner>  borate  «»  top  with  a boider  of 

as  also  the  sides  (the  skin  shou]  [d  not  be  re m 1 r P titter, 

sal^)  bich  decorate  ^ & 

),  p acing  between  each  scale  a small  point  of  white  of  egg  ; dish 
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it  on  a small  socle  of  Montpelier  butter,  with  a border  of  jelly  or  roots 
of  two  colours  round  it  (see  the  design)  ; or  it  may  be  served,  being 
glazed  only,  but  if  for  a grand  dinner  it  must  be  decorated  with  jelly ; this 
last  mode,  being  more  simple,  is  the  best. 

Galantine  d* Anguille  en  Bastion  d la  Gelee , No.  5 — (Eels  in  Galantine, 

like  small  Towers). 

Prepare  the  eel  as  usual,  envelop  it  with  sheets  of  bacon  and  sew  it 
up  as  tight  as  possible  in  a napkin,  keeping  it  at  full  length  ; thus  pre- 
pared, lay  it  in  a long  fishkettle  with  the  ordinary  marinade,  and  let  it 
boil  slowly  for  three  quarters  of  an  hour ; leave  it  to  cool  and  then 
drain  it ; some  hours  after  cut  it  in  pieces  four  inches  long  ; glaze 
them  on  the  tops  and  side,  and  fix  them  upright  on  a dish,  on  which 
you  have  laid  a small  socle  of  Montpelier  butter ; decorate  one  side  of 
of  each  bastion  as  the  design  indicates,  with  truffles  and  whites  of 
eggs,  and  the  tops  with  small  croutons  of  jelly,  in  the  centre  of  which 
lay° a little  neatly  chopped  ; add  a border  of  neat  croutons  of  dark  and 
white  jelly  ; or  the  bastions  may  be  served  plain  ; and  the  border  of 
jelly  may  be  replaced  with  a border  of  roots  glazed. 

Dame  de  Saumon  au  Gelee  et  glace , No.  6-— — (Slice  of  Salmon,  with 

Aspic,  and  glazed). 

Prepare  the  salmon  as  before,  glaze  it  neatly  twice,  and  dish  it  on  a 
small  socle  of  Montpelier  butter  ; decorate  it  with  truffles,  tongue,  and 
whites  of  eggs,  and  on  the  top  lay  a rosette  of  light  aspic,  in  the  centre 
of  which  place  a little  coloured  jelly  chopped,  add  a border  of  jelly  of  two 
colours,  or  roots  glazed. 

Croustade  de  Pain  garnie  dune  saute  de  Volatile  a la  Belle-vue , No.  7 
(Croustade  of  Bread  with  a Saute  of  Fowl). 

Make  a croustade  of  bread  as  in  the  design  No.  7,  PL  LI.,  let  it  be  of 
a light  colour ; have  a sautd  of  twelve  fillets  of  fowl,  when  cold  trim 
them  of  a pear  shape,  splitting  each  fillet  so  as  to  form  twenty-four  fillets, 
pour  aspic  jelly  one  sixth  of  an  inch  deep  into  a large  dish,  and  when 
it  becomes  firm  on  the  ice  dip  the  fillets  into  lukewarm  jelly,  and  lay 
them  on  the  jelly  already  set;  when  they  are  quite  firm,  cut  round  each 
fillet  with  the  point  of  a knife,  and  hold  the  dish  for  a second  only  over  j 
a moderate  fire  ; take  up  the  fillets  immediately  and  turn  them  over  on  to 
another  dish  ; the  fillets  are  thus  masked  with  jelly,  which  renders  them 
brilliant.  Prepare  a macedoine  a la  magnonnaise  (which  see),  place  it 
in  the  croustade  heaped  up  (pyramidically),  lay  the  fillets  on  it  in  the 
manner  of  the  design,  and  when  dished  place  a little  of  the  macedoine 
in  the  centre ; add  a border  of  roots  and  jelly  mingled,  or  either  of 
them  alone,  or  a border  of  croutons  of  jelly  of  two  colours  ; the  centre 
of  each  fillet  may  be  decorated  with  a rosette  of  truffles  or  tongue,  ior 
this  purpose  they  must  be  prepared  as  for  the  hot  entree  (the  saute  d la 
belle-vue ) ; then  trim  and  lay  them  upon  the  aspic  in  the  dish,  and 
follow  the  process  as  above. 

Aspic  de  Filets  de  Soles  d la  Parisienne , No.  8— (Aspic  of  Soles, 

Parisian  manner). 

Skin  two  fine  soles,  make  an  incision  down  the  backbone  on  each 
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side,  and  divide  each  fillet  into  four  equal  pieces,  but  still  leaving  the 
flesh  upon  the  bones;  boil  them  in  salt  and  water,  and  drain  them  After- 
wards on  a baking-sheet  (by  this  process  the  fillets  are  more  easilv 
raisen,  and  are  kept  more  white  and  smooth)  ; trim  off  the  corners  of  the 
fillets  and  toss  them  up  in  a basin,  with  pepper,  salt,  oil,  and  tarragon 
vinegar ; add  salt,  pepper,  oil,  and  tarragon  vinegar  to  some  white  aspic 
jelly,  which  whip  on  some  ice  until  it  becomes  white,  then  with  it  mTk 
the  bottom  of  a cylinder  mould  one  inch  in  thickness  ; se~  ?hA 
remaining  whipped  aspic  into  two  equal  portions,  and  mingle  with  one 
some  essence  of  spinach,  passed  through  a silk  sieve  to  give  the  asnic 

a*'fht  Sreen  *mt  ’ wlien  the  je%  ,n  the  mould  is  firm  lay  on  it  a border 
of  the  fillets  of  soles,  pressing  them  close  to  the  cylinder,  so  as  to  leave 
at  least  a quarter  of  an  inch  space  between  them  and  the  outside  of  the 
mould  ; then  pour  in  the  green  jelly,  nearly  an  inch  in  thickness  • when 
this  is  firm  add  the  white  ; then  lay  another  border  of  the  soles  ; and  pour 
in  the  green  jelly  ; then  another  layer  of  white  and  fill  up  with  the  <Teen 
je  |y  ; the  aspics  must  be  kept  whipping  on  the  ice  during  the  time  of 
filling  t.ie  mould,  adding  at  times  a little  warm  aspic  to  keep  it  liquid 
that  it  may  spread  evenly  in  the  mould.  When  serving,  place  a border 
ot  croutons  of  aspic  jelly  on  the  top,  with  another  border  round  the 
disa.  Fi.lets  ot  pheasants,  partridges,  and  all  kinds  of  smaller  game  as 
also  fillets  of  salmon,  pike,  turbot,  &c.,  may  thus  be  served.  S 

Croustade de  Pain  garnie  de  Cervelles  de  Veau  au  Beurre  de 
^iefButt6r)^Cr0UStade  °f  Bread’  With  Ca,f’s  Brains-  with  Mont- 

Form  the  croustade  according  to  the  design  (No.  9,  PI.  LI  ) • fry  it  of 
a Uglu  brown,  and  lay  upon  the  part  forming  the  turban  small  buttons 
of  bread  fried  white;  fix  it  on  the  dish  by  lading  on  it  a liule  worked 
butter,  on  which  press  the  croustade,  the  interior  of  which  garnish  with 

a!°directd  flwTe  cZ  n^F  UP°n  ‘T  bu“er  f°Ur  fine  Ca^ves’  brains- 
t , n ,e  cervelles  de  veau  a la  masnonnaise  (see  that  art 'V  • 

SfiXt;  neatly,  to,  *eir  original  shape,  carefS  mask  Them 

e P butter,  and  place  them  in  the  croustade*  place  on  the* 

' ° t l8,m  a bad  °*  Montpelier  butter  decorated  with  fillets  of 

ovy,  ana  upon  each  brain  form  a decoration  with  white  of  e^r  and 

pro^erfv^tw  ^ °>L  ^ decora^on  °f  Aspics. — To  ornament  these  entrees 
designed  in  5®  comPosed  of  two  colours  only,  as 

the  highest  walk'of  it  ’ 8’  9’  °*  ^hese  designs  belong  to 

compose  their  1 f + ’ and  at!GSt  0ur  modern  taste,  whilst  inferior  cooks 
nothing6  Site  nB  Wlth  ,an  infinit^  °f  ^mg  details  signifying 

thus  beDcomes§trnkrfi  °r  ^ ??  °Urs  to  form  a smgle  decoration,  which 
thi«  mr  l mi  v ^ ^supportable  ; but  for  the  future  we  may  hope  that 

ome  a,  d de  r if  F™'*  pr0SCribed‘  To  -nder  the  decoraTZ  hanT 
some  and  clear  it  is  important  not  to  cover  the  bottom  of  the  mould,  at 

* Subjects  of  Plate  LII.  : 

1,  3,  5,  7,  8,  0,  represent  six  decorations  of  aspics  a lamoderne. 

4,  ft  uvn °{  r hlch  !he  "Iould  is  derated  in  the  modem  style, 

g jJ  rmtes  historiees  a la  magnonnaise  ravigote.  J 

, Kes  1 erches  historiees  k la  magnonnaise  a la  gel6e. 
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the  utmost,  more  than  a quarter  of  an  inch  deep  with  jelly,  on  which  lay 
the  ornaments,  masking  them  afterwards  with  the  same  depth  of  jelly,  so 
that  the  aspic  when  turned  out  possesses  all  the  dclat  this  handsome 
entree  is  susceptible  of,  and  it  is  strictly  necessary  that  all  the  decora- 
tions should  be  fixed  with  light  jelly,  as  thereby  they  produce  infinitely 
more  effect  than  when  it  is  coloured  ; the  Nos.  1,  3,  5,  7, 8,  9 represent 
six  decorations  in  the  modern  style ; this  novel  method  of  composing 
decorations  of  two  colours  renders  them  more  picturesque;  that  of  No. 
8 is  difficult  to  place,  as  the  rings  should  interweave,  and  form  a chain 
sufficiently  long  to  fill  the  circumference  of  the  mould ; the  decorations 
of  Nos.  5,  7,  8,  9 are  placed  near  to  the  sides  of  the  mould,  as  the 
designs  indicate,  that  the  aspic  when  turned  out  on  the  dish  may  receive, 
on  the  top,  a border  of  croutons  of  light  and  shaded  aspic : it  is  this 
decoration  that  encircles  the  cylinder  of  each  aspic  above  mentioned. 

Truites  historiees  a la  Magnonnaise  blanche , No.  4 — (Trout,  orna- 
mented). 

" Clean  and  dress  three  trout  in  a marinade,  as  for  the  slice  of  salmon 
above  ; let  them  boil  gently  for  fifteen  minutes,  drain  them  on  a baking- 
sheet  to  take  off  the  skin,  let  them  cool  in  their  liquor ; dish  and  mask 
them  with  a white  magnonnaise  sauce  (which  see):  the  decoration  (see 
No.  4.  Plate  LI I.)  should  be  executed  with  truffles,  tongue,  fillets  of 
anchovies,  girkins,  or  else  pistachio  kernels,  and  round  the  entree  form 
a border  of  small  croutons  of  light  and  dark  jelly. 

Perches  historiees  a la  Magnonnaise , No.  6— (Perch,  ornamented.) 

Clean  three  perch  of  an  equal  size,  sew  up  their  heads,  put  them  in  an 
oval  stewpan  with  whole  parsley  and  salt  and  water  ; cover  with  buttered 
paper  and  simmer  gently  for  fifteen  minutes  ; when  cold,  drain  and  trim 
them;  dish  and  mask  them  with  a white  or  green  magnonnaise  sauce, 
decorate  them  as  in  No.  6,  Plate  LII.  and  garnish  with  a border  of 
jelly:  they  may  be  served  simply  masked  with  a magnonnaise  without 
any  decoration,  or  dished  (as  also  the  trouts  above)  on  a small  socle  of 
Montpelier,  or  common  butter. 

Buisson  d’Asperges  encroustade , No.  1* — (Buisson — a bush,  a cluster — 

of  Asparagus,  in  a crust). 

Make  eight  yolks  of  eggs  into  nouille  paste,  form  it  into  a sheet 
nineteen  inches  long  by  one  inch  and  a half  wide  with  the  trimmings; 
make  a round  sheet  six  inches  and  a half  in  diameter,  and  stick  the 
band  round  upon  it  to  form  a crust,  which  pinch  and  neatly  decorate, 
egg,  and  bake  it  in  a slow  oven ; then  place  in  the  centre  a fine 
asparagus  surrounded  with  six  others  nine  inches  long ; around  which, 


* Subjects  of  Plate  LI  II. : 

1.  Represents  Le  buisson  d’asperges  en  croustade. 

2.  „ Les  fonds  d’artichauds  a la  proven^ale. 

La  pyramide  de  salsifis  a l’huile. 

La  macedoine  a l’huile  et  en  croustade. 

Les  fonds  d’artichauds  en  coupes  a la  gelee. 

Les  fonds  d’artichauds  a l’ecarlate. 

La  salade  a la  Parisienne. 

La  croustade  garnie  des  chouxfleurs  et  de  haricots  verds  en  ma- 
cedoine. 

Les  chouxiieurs  it  la  magnonnaise  et  a la  gelee. 


3. 

4. 

5. 

6. 

7. 

8. 

9. 
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place  sixteen  or  twenty  others  seven  inches  long:  surround  these  with 
two  other  circles,  one  of  six  inches  and  the  last  of  five  inches  Iona  - and 
serve  the  entree,  a I'huile  (oil),  or  with  a magnonnaise  sauce  ; bold  these 
asparagus  m a preserving-pan  quickly  to  keep  them  green,  and  when 
nearly  clone  cool  them  m fresh  water. 

Fonds  d'Artichauds  d la  Magnonnaise , No.  2— (Artichoke-bottoms 

Sauce). 

Take  off  the  leaves  from  ten  fine  artichokes,  turn  them  perfectly 
round,  and  rub  each  piece  immediately  with  the  half  of  a lemon  and 
throw  them  into  cold  water;  blanch  them  afterwards  in  boilino-  water 

tn  d,nY °,T  “ ,“e  fi'aments  "hich  ®°ver  the  inside  quit  easily,  set  them 

with  hniV  hSn  Ciean  !hem  Perfectly>  and  P»‘  them  in  a small  stewpan 
with  boiling  water,  two  ounces  of  butter,  the  juice  of  two  lemons  and 

sufficient  salt ; let  them  boil  slowly  at  the  corner  of  a stove  until  telider 

en  drain  and  trim  them  round;  marinade  them  in  a basin  with  oil’ 

in  haff  rh"tnegah  t Z P,epPer;  two  hollrs  after  drain  them,  cut  each 
in  half,  (but  one  half  rather  larger  than  the  other)  ; ao-ain  cut  the  lamer 

pieces  ,n  the  centre  and  dish  them  in  a circle  ; t/ien  cut  the  other  £ 

ntoatheai!d  I'*  theSS  P‘e?eS  fOTm  3 SeC01ld  bor(ler  uP°n  ‘he  first  / pour 

maVed  %Te  a lery  W “te  °r  green  maSnonna'se>  or  they  may  be 
marked  with  a white  magnonnaise  in  which  mingle  ravigote  herbs 

rootP/eC  ^ b anchedj  fimsh  with  a b°rder  of  croutons  gof  jelly  or 

Pyramide  de  Salsijis  d V Huile,  No.  3— (Salsifis  with  Oil). 

w*?radU?Ey  af-  ^ salsifis  are  cleaned,  throw  them  into  a basin  of 
water  with  a little  vinegar  and  salt;  melt  four  ounces  of  butter,  with 

tViP  ^U1iC^°  W?  ^mons  or  ^vvo  spoonsful  of  vinegar  in  a stewpan,  drain 
e salsifis  and  throw  them  into  it  (this  keeps  them  white)  ; pour  upon 

a hint  01  Water*°  tbe  stewpan,  adding  a little  salt,  and  cover  with 

in  the  lOn  ;-b011  tber?  %ent]y  until  they  are  tender;  let  them  cool 
them  • ™ * i ra+\n’  ancUfke  away  carefully  a white  skin  that  surrounds 

, ar,nade  taem  with  oil,  tarragon  vinegar,  salt  and  pepper  and 

Plate  T1mng  tnm  them  S0  as  they  may  be  disbed  as  the  design  No  3 
ate  L, 111  represents;  pour  at  the  bottom  some  oil  and  vinegar  or 

sauce  the  whole  with  a white  or  ravigote  magnonnaise  ; or  Te Tal’sifis 

them  ^ Serud  m Sma11  bundles  mixed  with  fillets  of  anchovies,  placing 

tZ  Tut  V a HrCle>  and  P°Uring  in  the  “ a *«*»  Gagnon? 
c « *°r  th®  “uronne  (crown)  of  salfisis  prepare  it  as  above, 

in  I l'"?  !nches  long  and  forming  them  into  bundles  of  six 

little  Mom  ‘ ,-mid,  t iem  with  fifiets  of  anchovies ; mask  a dish  with  a 
ttle  Montpelier  butter,  and  place  upon  it  in  a circle  the  bundles 

border  jelly  Tound  ft/™80*6  raaS"°™aise-  and  adding  a 

Macedoine  Printaniere  en  Croustade , No.  4 — Spring-roots  in  a Mace- 
doine, in  a Crust). 

Cut  five  very  red  carrots  in  pieces  half  an  inch  long,  also  five  very 
sound  turnips,  then  with  a root-cutter  a quarter  of  an  inch  wide,  cut  them 
n small  columns ; blanch  them  some  minutes  in  salt  and  water  and 
having  cooled  them  m cold  water,  boil  the  carrots  separately  in  some 
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stock,  with  a little  sugar  and  a small  piece  of  butter ; in  the  same  way- 
dress  turnips  but  keep  them  somewhat  firm ; when  cold,  mingle  them  in 
a basin  with  some  asparagus  points  and  French  beans  cut  half  an  inch 
long  and  boiled,  but  not  too  much ; add  a spoonful  of  peas  plain  boiled 
and  one  of  beans ; season  the  macedoine  with  oil,  tarragon  vinegar 
(but  this  last  should  be  added  just  previous  to  dishing  as  it  is  apt  to 
turn  the  colour  of  the  vegetable),  a pinch  of  grated  nutmeg,  pepper, 
chervil  chopped  very  fine,  a small  head  of  shallot  chopped  and  blanched, 
and  three  spoonsful  of  aspic  jelly;  toss  them  up  two  or  three  times  to 
mix  them  perfectly ; when  serving,  dish  the  macedoine  in  a pyramid, 
within  a croustade  as  directed  for  the  asparagus  above  (which  see),  and 
serve  immediately ; round  the  edge  of  the  croustade  a border  may  be 
added  of  small  pieces  of  cauliflowers ; with  the  macedoine,  cucumbers, 
mushrooms,  and  artichoke-bottoms  cut  in  dice  or  small  columns  like  the 
carrots  may  be  mingled  ; it  may  also  be  served,  simply  placing  it  on  a 
dish  with  a border  of  roots  as  for  cold  entrees  or  one  of  cauliflowers 
only:  having  marinaded  the  macedoine  as  above,  drain  it  on  a napkin, 
and  mix  it  in  two  spoonsful  of  magnonnaise  sauce  ; dish  it  as  usual,  and 
then  mask  it  with  the  same  sauce  (see  that  art.). 

Fonds  dy  Artichauds  en  coupe  et  a la  gelee,  No.  5 — (Artichoke-bottoms 

as  cups  and  with  Aspic). 

Trim  round  and  boil  ten  artichoke-bottoms  as  directed  in  the  art. 
Fonds  dy  Artichauds  d la  Magnomiaise  ; when  cold,  trim  the  six  hand- 
somest very  round,  and  cut  the  remaining  four  with  a cutter  one  inch 
and  a half  wide,  so  that  each  artichoke  may  afford  three  pieces  of  an 
equal  thickness ; place  these  round  pieces  by  twos,  one  on  each  other  in 
a second  course  dish,  the  bottom  of  which  is  filled  with  aspic  jelly  and 
made  firm  ; then  fix  on  these  stands,  which  should  be  placed  at  equal 
distances,  the  six  artichoke  cups  as  designed  in  No.  5,  PI.  LIU.;  fill 
the  interiors  with  chopped  aspic,  and  garnish  the  dish  with  a border  of 
croutons  of  jelly  or  roots ; the  artichoke- bottoms  d la  macedoine  are  pre- 
pared in  the  same  manner,  and  filled  pyramidicallv  with  a macedoine  as 
described  for  No.  4,  Plate  LI  1 1.,  or  simply  with  French  beans  cut  half 
an  inch  in  length,  or  asparagus  points  d Vhuile ; these  garnitures  are 
for  the  spring  season  ; young  carrots  may  also  be  added  ; before  dishing, 
marinade  the  artichokes  with  salt,  pepper,  oil,  and  tarragon  vinegar ; 
at  the  end  of  two  hours  drain  them  on  a napkin  and  dish  them. 

Fonds  dy Artichauds  a V Ecarlate,  No.  6 — {Artichoke-bottoms  with 

Tongue). 

Trim  and  dress  fourteen  artichokes  as  before  directed,  cut  from  each 
bottom  a third  part  of  their  diameter,  fix  them  on  the  cut  side  upright ; 
coupling  two  together,  and  placing  them  in  a circle  on  an  entree  dish 
as  in  the  design  No.  6,  Plate  LI  IF.;  cut  seven  slices  of  tongue  salted 
red,  and  cut  them  into  half-circles  with  triangular  notches  round  their 
edges  ( dents  de  loup ),  and  place  one  of  them  between  two  pieces  of 
artichoke  (see  the  design) ; cut  the  trimmings  of  the  artichokes  and 
tongue  into  small  dice,  which  mix  up  in  a ravigote  magnonnaise  ; pour 
this  into  the  centre  of  the  dish ; the  artichokes  may  equally  be  masked 
with  a white  magnonnaise,  and  place  afterwards  the  slices  of  tongue : 
or  it  may  simply  be  served  with  oil  and  ravigote  herbs  chopped  very 
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fine . again,  in  the  centre  a good  macedoine  may  be  placed  or 
asparagus  points,  or  French  beans  a I’huile ; again,  truffles  may  be  used 
for  the  cockscombs  which  produce  a good  effect.  ^ 

Salade  a la  Parisienne,  No.  7-(Salad,  Parisian  manner). 

asparagus  and  French  beans ; mix  them  in  a tain  w^th  oirtaT/agon 
vinegar,  salt  and  pepper,  some  chervil  and  a shallot  chopped  fine  Ld 
blanched;  cut  in  pieces,  an  inch  and  three  fourths  long,  ancftwo  thirds  of 
an  inch  thick,  a beet  root  and  three  large  boiled  potatoes  ■ cut  each  niece 
m tvvo  perfect  angles,  and  form  a circle  six  inches  in  diameter  with  the 
potato  round  an  entree  dish,  between  each  potato  placing  an  ami  of  the 

n .et'*°ot;,so  Is  10  forn'pa  J0rder  two-thirds  of  an  inch  high  ; to  stren  <nhen 
this,  fill  the  bottom  ot  the  dish  with  aspic  jelly,  and  let  it  on  tin?ie 
then  pierce  the  centres  of  thirty  mushrooms  of  an  equal  with 
cut,er  a quarter  of  an  inch  wide,  and  stick  in  the  spaces  thus  formed  1 
head  of  asparagus  one  inch  long,  or  French  beans,  or  carrots  o-  beet 
root  cut  m small  columns  ; then  dip  the  mushrooms  in  a large  spoonful 
of  aspic  neariy  set,  and  gradually  fix  them  on  the  border  of  the  beet  root  • 
this  small  quantity  of  jelly  makes  the  mushrooms  appear  as  if  glazed  • 
when  serving  mix  up  the  macedoine  and  pour  it  wftliin  the  border 

boTder’some  smaTnettuerh116  .mag"0nnaise  sauce>  and  P^ee  within  the 
1 some  small  ettuce  hearts  cut  in  quarters  or  halves  reserve, ,r  ,1,.. 

finest  one,  which  stick  on  the  top  of  the  macedoine  ; slrv  mmeSelv 

0,'Uid  “p“-  “,i  “,i  ,i”  * 

rzzt:'  d¥,si; & 

and  Asparagus  with  Magnonnaise  sauce)  ’ ^ BeallS’ 

tbfP»epare  a crous*a<le  as  for  ‘he  Buisson  disperses  (which  seel  • boil 

.i kTS“  b““  “ 1i,eT4  •"'»» 

^ed  iieceTof  c°aulifl0UStadepand  TOUnd  itS  edge  la-v  a border  of  equally 

**  ss  rteiss?  «•**  - 

Choutjleurs  d la  Magnonnaise  et  d la  GeVee,  No.  9-(Cauliflowers 
piece  then°  b?.WT  Wi‘h  “ litt,e  Salt  and  a smal> 

cool  in  the  wa\er  whS  wilUnf hWtb  St  sli]l,  fi™>lea-  them  to 

directed  in  the  last  article  and  ’ ,d\dln  and  marln.ade  them  as 

manner.  ’ s arK  decorate  them  in  the  same 

Buisson  de  Haricots  verds  n VTh,ain  a n . , „ 

tith K aeCrust?°“Stede~(FrenCh  Beans 

When  theFrench  beans  (which  should  be  cut  as  equal  in  s,ze  as  possible) 
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are  boiled  enough  in  salt  and  water,  and  whilst  they  remain  green, 
strain  and  throw  them  into  cold  water ; when  they  are  cold,  strain  them 
on  a sieve  and  throw  them  on  a napkin,  then  marinade  them  as  above ; 
when  about  to  serve,  pile  them  as  high  as  possible  in  a small  croustade, 
prepared  as  for  the  Buisson  d’Asperges  (which  see),  or  simply  in  a dish 
with  a border  of  jelly  of  two  colours,  or  eggs. 

Hares  de  Sanglier  en  Galantine , No.  1*— (Boar’s  Head,  as  a 

Galantine). 

Cut  the  head  from  the  boar  as  close  to  the  shoulders  as  possible,  so  as 
that  all  the  neck  should  be  with  it,  the  only  method  of  obtaining  the  hure 
in  its  beauty  ; singe  it  carefully,  above  all  burn  the  ears,  scrape  it  per- 
fectly,  and  bone  it,  by  cutting  it  lengthwise  underneath ; be  careful  not 
to  cut  the  skin  with  the  knife  ; this  operation  finished,  lay  the  head  in 
a large  glazed  pan,  and  rub  it  with  four  ounces  of  seasoning  spice,  and 
one  ounce  of  saltpetre,  very  finely  pounded,  and  strew  over  it  bay- 
leaves,  thyme,  basil,  grated  nutmeg,  cloves,  and  a few  juniper  berries, 
two  carrots,  two  large  onions  sliced,  and  whole  parsley;  two  days  after 
rub  it  again  with  this  seasoning,  and  leave  it  from  four  to  six  days  in 
this  stafe  ; then  lift  it  on  a large  dish,  and  carefully  pick  off  all  the  herbs 
and  roots,  and  wipe  it  with  a napkin  ; cut  away  some  of  the  meat  from 
the  thick  part  of  the  neck,  and  lay  those  pieces  on  the  muzzle  part,  to 
render  it  more  equal  in  thickness ; then  cover  the  surface  half  an  inch 
thick,  with  a forcemeat  thus  prepared  : — chop  one  pound  of  fresh  pork 
with  one  pound  and  a half  of  fat  bacon,  add  seasoning  spice,  pound  and 
mix  with  it  four  eggs,  some  sweet  herbs  chopped  and  passed  in  butter, 
with  half  a pound  of  the  lean  of  a Bayonne  ham  chopped  fine,  and 
some  truffles  chopped  also ; then  prepare  large  lardons  of  bacon  of  an 
unequal  size,  two  tongues  salted  red,  two  udders  dressed  m consomme, 
four  pounds  of  truffles,  and  half  a pound  of  pistachio  kernels  ; lay  on  the 
farce  a layer  of  truffle,  tongue,  udder,  and  pistachios,  and  cover  them 
with  a little  farce : prepare  also  a fine  fleshy  turkey  as  a galantine,  and 
lay  it  within  the  hure , add  the  remaining  farce,  lardons,  &c.  as  above 
named,  with  a little  seasoning  with  the  lardons;  give  the  head  its 
original  shape,  and  sew  the  two  sides  together,  cover  the  head  entirely 
with  bardes  of  bacon,  lay  it  on  a large  napkin,  in  which  tie  it  up  as  tight 
as  possible,  and  observe  that  the  ears  are  kept  in  their  natural  position, 
then  sew  the  napkin  to  preserve  the  form  of  the  head  : lay  in  a large 
brazing  kettle  the  skins  of  the  bacon  you  have  used,  lay  the  head  upon 
them,  with  two  knuckles  of  veal,  the  carcase  of  the  turkey,  two  large 
bundles  of  sweet  herbs,  six  carrots,  and  six  onions  stuck  with  six  cloves 
each  ; pour  into  the  kettle  one  or  two  bottles  of  Madeira  wine,  half  a 
pint  of  brandy,  and  stock  to  cover  the  bead  entirely,  with  the  skimmings 
from  a consommd  of  fowl,  and  a buttered  paper;  let  it  boil  slowly  over 
a bed  of  cinders,  with  fire  on  the  top  also,  for  five  hours ; try  it  with 
the  point  of  a skewer,  and  if  it  quits  easily  it  is  done  enough,  but  if  diffi- 
cultly let  it  boil  for  another  hour ; leave  it  to  cool  in  its  braize ; then 

* Subjects  of  Plate  LIV. : — 

1 4.  Represent  Deux  Hures  de  Sanglier  decorees  a la  moderne.'; 

2 5.  ? Deux  Jambons  Historiees  de  gelee  de  couleur. 

3’  6.  Deux  Dindes  en  Galantine  decorees  de  gelee.  * 
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dram  it  carefully  on  a large  dish,  and  when  quite  cold  take  off  the 
cloth  and  the  bacon,  wipe  it  with  a napkin,  and  rub  it  with  a little 
oil  then  again  having  perfectly  wiped  it,  glaze  it  with  a glaze  of  a deep 
red  colour  and  fix  the  tusks  in  their  proper  place.  The  decoration  is 
tormed  with  branches  of  yew  and  roses  of  wax,  which  are  placed  in  a 
wreath  on  the  top  of  the  head  (see  the  design)  ; the  two  laurel  wreaths 
surrounding  the  escutcheon  should  be  cut  from  leaves  of  the  almond 
laurel ; the  escutcheon  is  cut  from  a sheet  of  wax  one-sixth  of  an  inch 
thick ; for  this  purpose  spread  on  a stewpan-cover  some  wax  which 
afterwards  harden  on  ice,  ornament  this  shield  with  stripes  of  ro*e- 
coloured  pate  d* office  ; as  for  the  eyes,  cut  them  of  the  natural  size  with 
the  point  of  a knife,  take  off  their  skin,  and  fill  the  vacancy  with  wax 
imitating  the  pupil  with  a round  piece  of  truffle  ; if  you  place  two  small 
points  of  rose-coloured  wax  in  the  glandules,  or  small  marks  found  on 
each  side  of  the  nose,  and  shade  this  rose  with  white,  the  eye  becomes 
as  lr  animated,  and  the  head  has  a fine  effect ; place  a cypher  or  initials 
on  the  shield : thus  decorated,  fix  it  on  a socle,  or  on  a dish  with  a napkin 
under  it.  . Ihe  turkey  may  be  suppressed  without  altering  the  quality  of 
the  galantine,  but  it  will  not  be  so  well  coloured  in  the  cutting  ; a fowl 
must  therefore  be  used  in  its  stead.  The  hure,  No.  4,  Plate°LIV.  is 
prepaied  the  same,  with  a different  decoration  only. 

Janribon  de  Bayonne  d la  gelee , Nos.  2 and  5— (Bayonne  Ham, 

with  Aspic). 

Have  a good  Bayonne  ham,  red,  and  of  a fine  flavour,  cut  off  the 
knuckle  and  the  large  bone  in  the  middle  underneath,  take  off  the  skin 
and  all  the  under  surface,  and  trim  the  edges  of  the  fat ; if  a new  ham 
soak  it  twelve  hours,  if  not,  leave  it  twenty-four,  changing  the  water 
times  ; tie  it  tight  in  a napkin,  and  set  it  to  boil  in  a brazing 
kettle  fuil  of  water,  with  sweet  herbs,  carrots,  onions,  peppercorns” 
and  mace,  and  let  it  boil  slowly  for  five  hours  without  stopping;  try 

VVS  ,e  piercing  it  with  a skewer  ; if  it  quits  easily,  take  it 
on,  it  not,  let  it  simmer  until  enough;  when  it  is  lukewarm  only,  take 
i up  and  remove  the  napkin,  to  observe  if  the  skin  be  broken,  but  tie  it 
up  again  very  tight,  lay  it  on  a large  earthen  dish,  and  on  it  a bakiim- 
sheet  with  a weight  of  six  or  eight  pounds;  when  the  ham  becomes 
quite  cold,  trim  it  neatly,  cutting  the  decorations  at  the  knuckle  Record- 
er0 o t e esigns  Nos.  2 and  5,  Plate  LIV.  It  is  wished  in  designing 
ese  wo  patterns,  to  give  an  idea  of  the  forms  to  which  hams  are 
susceptible ; the  hams  must  be  from  the  legs,  those  from  the  shoulders 
aie  no  or  gross  pieces  ; glaze  and  dry  them  in  a slow  oven,  or  use 
ie  sa  amanc  er  rather,  as  the  oven  sometimes  gives  a bad  appearance  to 
w , shrivels  and  becomes  deformed ; or  glaze  the  ham  twice 
W1  , .f  g.aze  pretty  warm  and  thick ; dish  it  on  an  oval  dish,  and  sur- 
roun  i with  chopped  aspic  and  large  croutons  of  aspic  jelly,  and  deco- 
ra e ie  op  with  a handsome  wreath  or  rosette,  as  the  design  indicates; 
it  may  also  be  served  on  a socle. 

Dinde  en  Galantine  a la  gelee , Nos.  3 and  6— (Turkey  as  a Galantine). 

Prepare  this  as  directed  for  the  fowl  en  galantine  (which  see)  ; but 
give  the  turkey  four  hours’  brazing  ; dish  and  garnish  it  with  chopped 
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aspic,  and  decorate  the  breasts  as  in  the  designs  Nos.  3 and  6,  PI.  LIV., 
and  serve  on  a socle. 

1 

Observations  on  the  Socles , and  on  JVax  for  Ornaments  in  general. 

The  two  grosses  pieces  represented  in  Plate  LY.  will  give  a correct 
idea  of  the  sort  of  grosses  pieces  montees  of  the  modern  kitchen ; but 
they  require  all  the  skill  of  an  able  practician,  and  assuredly  they  pos- 
sess all  the  elegance  they  are  susceptible  of:  in  this  edition  the  cold  grosses 
pieces  are  much  augmented  in  number,  and  the  socles  above  all  are  en- 
tirely of  the  newest  taste.  No.  1 forms  a light  and  elegant  vase,  per- 
fectly adapted  to  receive,  as  the  design  indicates,  a quantity  of  truffles  or 
crayfish  ; No.  2 is  more  bold  in  the  design,  and  better  adapted  to  re- 
ceive a cold  grosse  piece , as  the  turkey  in  a galantine,  the  hatlets  (skewers) 
of  which  are  garnished,  the  centre  one  with  large  truffles,  and  a double 
cockscomb,  and  the  four  others  with  slices  of  tongue  and  sweetbreads, 
masked  with  Montpelier  butter,  and  decorated  with  truffles,  anchovies, 
egg,  &c.  The  socle  No.  2 has  a bold  and  elegant  profile,  on  the  frieze 
of  which  is  placed  a palm  wreath,  formed  in  lilac  paste ; the  foot  is 
fluted,  and  the  remaining  decorations  are  all  of  pale  lilac.  This  mode  of 
decoration  is  valuable,  as  in  a short  time  you  may  finish  many  of 
them. 

Traite  sur  Sain-doux — (On  Lard  for  ornaments).* 

For  the  socle  No.  I,  chop  small  ten  pounds  of  mutton  suet,  and  se- 
parate the  nerves  and  skin,  put  it  in  a stewpan  with  a spoonful  of  water 
(or  it  may  be  omitted) ; set  it  over  a slow  fire,  and  when  it  boils  place 
it  on  some  live  cinders,  that  it  may  only  just  simmer  for  three  or  four 
hours,  then  put  it  over  a good  fire  to  reduce  the  water,  and  take  it  off 
when  it  ceases  to  bubble,  which  indicates  that  the  water  has  dried  away, 
but  keep  it  stirring  with  a wooden  spoon  whilst  it  is  reducing,  that  it  may 
not  stick  to  the  bottom,  pressing  the  fat  against  the  sides  of  the  pan, 
then  squeeze  it  through  a napkin ; and  in  this  way  melt  and  strain  ten 
pounds  of  lard,  mix  them  together  in  a large  basin,  and  if  in  summer, 
surround  it  with  pounded  ice,  stir  it  continually  with  a wire  whisk,  add- 
ing the  juice  of  two  lemons  to  whiten  it;  be  careful  to  work  round  the 
sides  of  the  pan,  that  the  whole  mass  may  be  equally  hardened,  for  with-  f 
out  this  caution,  small  hard  lumps  will  be  formed  at  the  sides,  which  then 
renders  it  difficult  to  work,  for  the  surface  is  thus  prevented  from  be- 
coming smooth,  and  the  fillets  and  mouldings  are  difficult  to  profile; 
when  it  becomes  too  firm  to  work  with  the  whisk,  use  a wooden  spoon, 
until  it  takes  the  consistence  of  firm  butter;  trim  two  loaves  of  bread; 
with  one  form  the  foot  of  the  vase,  with  the  other  the  vase  itself, 
which  fix  to  the  foot  by  means  of  wooden  skewers,  traversing  the  thick- 
ness of  both  vase  and  foot ; the  bread  should  slightly  possess  the  figure 
of  the  vase  ; if  for  an  oval  dish  make  it  oval,  if  for  a round  dish  make 

* Subjects  of  Plate  LV. 

1.  Represents  Un  Buisson  de  Truffes,  garnie  de  hatelets  a la 

moderne,  upon  a wax  stand  decorated  with 
pate  d’office  and  wax. 

2.  ,,  Une  Dinde  en  Galantine  garnie  de  hatelets  a la 

moderne,  upon  a fluted  stand,  decorated  with 
gum  paste. 
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it  round,  and  from  six  to  nine  inches  in  height.  Put  upon  a lame 
baking-sheet  two  spoonsful  of  lard,  on  which  press  the  foot  of  the  vafe 
which  cover  entirely  over  with  lard,  pressing  it  upon  it  with  the  fingers  ; 

1 lui,“Terment  1*1  t,e  Pr°filer  °n  HSht]>-  80  as  t0  ™sk  the 
mouldings  by  degrees,  but  always  carefully  keeping  the  profile  upright 

handle?™!  ."??  the  fat.  from  that  it  may  be  more^ly 

handled  , to  finish  properly,  withdraw  the  profile  very  gently,  leaving 
no  trace  of  the  place  from  whence  it  is  removed ; trim  the  top  by  cutting 

as  No °1  ^ J ?,g?t’ieaVIn/  a SligH,t  h°ll0W  in  the  “"‘re  /decoratf 
tas  No.  1,  with  pate  d’ office  of  two  colours  only,  as  pale  green  and 

emon  colour,  lilac  and  rose,  skyblue  and  crimson,  &c.  observing  that  the 

garlands  represented  are  entirely  detached  from  the  wax  of  the  vase  ■ to 

effect  this  take  the  wreaths  from  a board  (or  natural  flowers  may’  be 

tl?m  ’ I",?6  WeMl'  St'Ck  together>  but  introduce  a thread  between 
tnem,  vvith  an  inch  at  each  end  overhanging:  thus  prepared  tie  two 

garlands  close  up  to  the  head  of  a large  pin,  divide  the  circumference  of 

the  vase  into  ten  equal  parts,  stick  the  pins  into  it,  and  the  garlands  will 

buttonPofd?/a?t  AdeS1?n  r?FeSenti;  0,1  each  Pin’s  head  place  a small 
button  of  pate  d office  ; the  leaves  which  decorate  the  socle  should  be 

cm  with  ornamental  cutters;  the  edge  of  the  vase  and  the  foot  of 

ne  stand  are  decorated  with  roses  imitated  in  wax,  and  with  leaves 

raiseffef-df6 ''  l"  l*”  ‘huS  finlshed>  stick  two  forks  into  the  top,  to 
" S " PIa-S  II.  «ve,r  a ge"tle  fire,  immediately  as  the  sheet 

dish  it  is  >n  b ' 16  T ® W1Tth  the  /orks-  and  Place  it  instantly  on  the 
nankin  e on-  ,s  the  better  mode  serve  it  without  a 

brUhancv  oPf T 7 t'f  °n  V T d,sh-  as  then  the  one  heightens  the 
portantif  tfe?  , a firmer  footing  is  obtained,  which  is  im- 

present  design  f< 5ot  sh°uld  be  of  >ess  dimensions  than  the  top,  as  in  the 
to  form  them  n/tl  * S°  necessanto  observe  the  diameter  of  the  dish, 

object  intended  t h TT ^ ^ f a'S°  t0  remark  the  size  of  tbe 

larger  than  ti?  . ? ??  T"  ]t’,for  the  socIe  shou]d  be  two  inches 
of  bold  crortnr  fc,e’ tbat  tlle  article  may  be  surrounded  with  a border 

time  of  servi?  No  f n i®8  *;ePres,ented  »“  the  design  No.  2.  At  the 
surface  of  the  °„.|  ’ ’ °u-  ^ df.™ask  naPkin  neatly,  so  that  it  covers  the 
brush  t iv el 1 i’  °!  evhlc  ‘ dlsh  a buisson  of  fine  truffles.  Thoroughly 
ItoSr  °f  fiT  Perig0rd  truffles>  roUnd  and  fleshy.  and  of  the 
full  of  prisms  T -they  T Praferable  to  larSer  truffle‘s-  which  are 
losirnr  ,S  nf  s,0.lr,regular  that  they  cannot  be  peeled  without 

bottles  of  charm  * e®°  1 re,ss.  t lern  ’n  an  excellent  mirepoix,  with  four 

crayfish  take  a h gUf  °i  mad,e,ra  wine-  alld  when  cold  dish  them  ; if  for 
carrots  two  nni  undred’ wash  and  put  them  in  a large  stewpan,  with  two 
deira  anla  Z?Z  rSley’  Sa,t>  sweet  herbs-  ‘wo  bottl’es  of  ma- 

their  claws  for  that  ? b W 1Cn  1 !e^  boil  tOSS  tbem  UP’  bul  do  not  break 
and  the  tail  d i 1 • ls^ures  ^ie  fish  greatly  : when  perfectly  done, 

these  socles isverv?  the  body-  take  them  off-  service  of 

splendid  tables.  Y Stmguished’  and  thelr  elegance  fits  them  for  the  most 

Second  Traite  de  Sairirdowc—  (Second  Treatise). 

Prepare  and  strain  ten  pounds  of  mutton  suet  as  before,  and  mix  in  it 
by  small  particles  eight  pounds  of  lard,  which  has  been  melted,  but  not 
ion  in  a liquid  state,  whisk  it  well  together  for  a quarter  of  an  hour, 
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after  which  leave  it  to  cool ; when  cold,  change  it  from  the  basin,  and 
scrape  it  gradually  and  very  lightly  at  its  surface  with  an  iron  spoon ; 
when  a fourth  part  of  it  is  thus  gathered,  work  it  well  with  a large 
wooden  spoon,  to  give  it  a body,  and  proceed  in  this  manner  until  the 
whole  of  the  fat  is  thus  worked  up,  and  with  it  form  the  socle  according 
to  rule.  By  this  process  the  fat  is  not  so  white  as  the  first,  but  the 
operation  is  more  speedy,  and  is  useful  in  a hurried  moment;  as  it  is  also 
if  the  socle  is  to  be  coloured,  but  the  white  are  the  most  esteemed  ; how- 
ever, in  some  cases  it  is  necessary  to  colour  the  fat,  as  for  instance, 
when  not  of  a clear  white ; if  tinted  lilac,  the  decorations  should  be 
white  and  pink;  if  red,  use  skyblue  and  yellow  decorations;  if  green, 
bright  or  pale  rose  decorations  are  proper.  Decorations  composed  of  a 
single  colour  only  are  most  agreeable  to  the  sight.  Socles  may  also  be 
readily  formed  of  butter,  as  in  a quarter  of  an  hour  a socle  may  be 
made : work  the  butter  until  of  a smooth  body,  flatten  it  out  long  and 
about  three  quarters  of  an  inch  thick  and  four  or  five  inches  high,  place 
it  round  the  crumb  of  a loaf  trimmed  round,  fix  at  top  and  at  bottom  a 
fillet  of  butter,  and  draw  the  profile  round  lightly,  which  in  a moment 
forms  its  mouldings ; the  quantity  of  butter  or  fat  depends  on  the  size 
and  height  of  the  stands,  and  particularly  on  the  nature  of  the  profile 
desired,  as  may  be  observed  in  the  designs  of  the  ten  following  plates, 
in  which  the  profiles  themselves  are  designed  by  the  sides  of  the  socles, 
so  as  to  present  a perfect  idea  of  them. 


Hure  de  Sanglier  en  Galantine,  garnie  de  Hatelets  a la  Roy  ale , No.  1* 

— (Boar’s  Head,  royal  manner). 

Prepare  the  socle  as  directed  for  No.  1,  Plate  LV,  , decorate  the  feet 
with  festoons  taken  from  a board  with  green  pate  d' office  ; the  bracelet 
round  the  centres  and  the  knots  which  attach  the  festoons  to  the  socle 
are  of  pale  yellow ; the  decoration  of  the  cups  is  of  branches  of  yew, 
with  small  light-coloured  roses ; the  edge  of  the  cup  is  decorated  with 
small  ivy  leaves,  taken  from  a board  in  pale  green  paste,  as  also  the 
leaves  round  the  foot  of  the  socle  ; the  small  pearls  which  ornament  the 
moulding  of  the  cup  should  be  of  pale  yellow;  the  large  roses  in  the 
centre  spaces  of  the  festoons  are  of  rose-coloured  wax  (with  rouge). 
The  socle  thus  decorated  is  adapted  for  a large  buffet  (sideboard),  to 
produce  its  full  effect ; being  placed  on  its  dish,  lay  on  it  a boar’s  head 
prepared  according  to  that  article  (which  see) ; place  upon  its  neck  a 
band  of  pale  rose-tinted  wax  three  inches  wide,  the  centre  of  which  is 
decorated  with  a wreath  imitating  oak-leaves ; the  top  of  the  head  is 
ornamented  with  roses  of  wax,  the  hatelets  (skewers)  fixed  into  the 
head  are  garnished  with  truffles,  and  large  cockscombs  formed  of  tongue; 
the  design  of  the  skewers  represents  the  emblems  of  hunting  ; the  edge  of 
the  socle  is  decorated  with  large  croutons  of  aspic  jelly  of  two  colours. 


* Subjects  of  Plate  LVI. : — 

1,  Represents  Une  Hure  de  Sanglier  en  Galantine,  garnie  de 

hatelets  a la  Royale,  upon  a vase-shaped 
stand,  decorated  with  garlands  of  gum  paste, 
yew  leaves,  and  roses  in  wax. 

2,  „ Un  Cochon  de  lait  en  Galantine,  garnie  de  hate- 

lets en  moderne,  upon  a stand  of  a basket 
shape,  decorated  with  coloured  pate  d’office 
and  flowers  (everlastings). 
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Galantine  de  Cochon  de  Lait  garnie  de  H&teleU  & la  Moderne  No  o 
—(A  young  Pig  galantmed,  Modern  fashion). 

It  will  easily  be  perceived  in  No.  2,  PI.  LVl.,  that  a second  socle  is 
.rated  two  lncnes,  giving  more  lightness  to  the  galantine  (of  a sucking 
P g),  which  IS  prepared  as  the  boar’s  head  ; prepare  the  hd  tele  Is  (formed 
like  hunting  knives)  by  placing  on  them  pieces  of  tongue  and  breast  of 
ow,  and  when  they  are  united  give  them  the  shape  of  a shield  bv 
masking  them  with  Montpellier  butter,  and  decorating  them  afterwards 
with  white,  of  eggs  and  truffles  ; at  the  top  and  bottom  of  the  shifts  a 
small  whole  truffle  should  be  placed  (see  the  design)  ■ surround  the 
galantine  with  croutons  of  white  and  shaded  iellv  and  nlart*  *1 
neatly  chopped  upon  each  of  them  ; the 

garmshed  with  bo  d croutons  of  jelly;  these  borders  add  to  the  lean  y 
ofthep.ece;  the  decorations  of  the  socle  are  composed  of  pale  "reel 
pale  d office,  the  roses  of  the  festoons  imitated  in  wax  • the  border  of 
small  roses  round  the  centre  is  of  a pale  rose-tint,  between  two teen 
fillets  or  strips  ; the  large  bunches  on  the  foot  of  the  basket  are  <?reen 
with  white  roses.  For  all  these  decorations  it  is  essential  to  observe  the 

SEtSEj  T neC6SSarily  faCiHtate  **  -re  than  £ 

Painde  Gibkr  a ■ l*  Pari* nne  garnie  de  Hdtelets  de  Truffies  et  de 
retes , JNo.  1.  — (Game  Cake,  Parisian  mode) 

Koast  ten  partridges  and  ten  wild  rabbits;  when  cold  take  all  the 
meat  from  them,  and  pound  it  for  a puree,  then  mix  it  in  a lart  tew 
“ W,  ,h  a sanfe  oPlemande,  worked  with  an  essence  from  the  bones  of 

in  1 1 1 ” S aR<  Paitnd8'es  > die  sauce  must  be  nearly  boilino-  and  noured 
by  degrees  to  mingle  it  as  smooth  as  possible;  add  salt^enner  and 

a JG'j  e'11  niake  of  a blS‘b  seasoning ; pass  it  through  a tammy  pound 
t!  "il"  ll"e  what  remains,  and  having  warmed  it  with  a little  sauce  rub 

?n  ; ,th,US  prepared’  add  as  ™ch  aspic  jelly  as ^ you  hive 
mould  wit  ? ‘ bf  luke''arm  and  “ixed  in  small  quantities7;  clean  an  oval 
inch  wide  ' it  the  ?ould  should  be  ‘welve  inches  long  and  „Yne 
vvrk  am  if  16  l eS'?  showsi  Put  il  >»  pounded  ice,  and  fill  it  with  the 
four  hours  aft  rn°cUgh  t0  fiU  m‘X  Velkv  smoothly  more  jelly  with  if 
hiA  vvb  ,e  P , Vn,wa™  wate>-.  wipe  the  outside  of  the  mould  lav 
that  and  tur'ira?’  S ltly  buttered>  on  tile  top,  and  a baking-sheet  upon 

thus' have  e™i  d i 'T"  * 38  f ^ "^le  ; The  pain  S 
with  the  sauce  1 1 pence c glaze,  produced  by  the  addition  of  the  jelly 

laid  upon  the  ice  attn"'  *?  ^ cl‘rected  ; vvhen  tbe pain  iias  been 

it  on  theed^eoftlTtoble  take  U from  tbe  baking-.heet;  lay 

cdrrp  of  ilia  ° ’ ail<^  with  scissors  cut  the  paper  close  to  the 

Set  PsaoScleUndF  ““  ‘t  f Wpa,"  V ^oe)  and 

truffles  and  white  cockscombs*  a "'tl  ha^¥s  ^ewers),  garnished  with 

border  of  the  socle  a ciYt lJ  t des,gn  rePresentsl  ]ay  round  the 

of  cioutons  of  aspic  of  two  colours,  and 

* Subjects  of  Plate  LVII. : 

Represents  un  Pain  de  Gibier  a la  Parisienne  garnie  dehatelets 
de  trufFes  et  de  cretes,  upon  a pale  rose-coloured 
wax-stand,  decorated  with  gum  paste. 

” Grosse  Dame  de  Saumon  historic  et  garnie  de 
natelets  nouveaux,  and  placed  upon  a stand 
decorated  with  green  or  lilac  gum  paste, 
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chopped  jelly  laid  neatly  upon  them.  The  socle  is  decorated  with  gum 
paste  ; the  festoons  of  a pistachio  green  ; and  the  fillets  composing  the 
remaining  decorations  of  a very  light  green. 

Grosse  Dame  de  Saumon  historiee,  garnie  de  Hdtelets  nouveaux,  No.  2 
— (Slice  of  Salmon,  garnished  with  Skewers). 

Cut  from  the  middle  of  the  salmon  a piece  twenty  inches  long,  scale 
and  cover  it  entirely  with  bards  of  bacon,  which  tie  up  lightly ; lay  it 
with  the  belly  downwards  on  the  strainer  of  a brazing-pan,  with  a good 
marinade  as  directed  for  the  Dame  de  Saumon  (see  that  art.)  ; let  it  be 
well  covered  and  lay  an  oval  paper  over  it ; let  it  boil  slowly  three 
quarters  of  an  hour  ; leave  it  to  cool  in  the  liquor,  drain  it,  and  the 
next  morning  take  off  the  bacon,  trim,  glaze,  and  cover  it  with  scales 
formed  of  half  circles  of  truffles,  which  glaze  lightly,  to  fix  them  on  the 
salmon.  This  is  a long  operation,  but  is  very  handsome,  and  should  be 
done  when  the  salmon  is  on  the  socle,  or  it  may  be  disarranged.  Form 
five  hdtelets,  as  the  design  pictures,  which  renders  this  a distinguished 
piece  ; the  border  of  jelly  round  it  is  entirely  white,  and  cut  with  a cutter 
one  inch  and  a half  wide,  between  each  crouton  lay  a little  dark  jelly 
chopped,  and  some  also  on  the  top.  The  socle  should  be  white,  and 
fluted  as  in  the  design  ; for  this  purpose,  when  the  profile  has  been  used, 
turn  the  socle  upside  down  and  work  it  with  a chisel  three  quarters  of 
an  inch  in  diameter,  shaped  like  two  half  moons,  joined  in  the  centre 
thus : this  operation  requires  much  address;  lay  between  each 
flute  a round  strip  oi  sky  blue  gum  paste  ; the  Greek  border  surrounding 
the  foot  of  the  socle  should  be  of  the  same  colour ; the  remaining  deco- 
rations lilac  or  violet. 

Petits  A spies  de  Volaille  mix  Truffes  d la  Belle-vue , garnie  de  Hdtelets, 
No.  1* — (Small  Aspics  of  Fowl  and  Truffles). 

To  prepare  these,  have  ten  small  timbale  moulds,  four  inches  high  by 
two  inches  and  a half  wide;  sautez  twelve  fillets  of  fowl  very  white;  when 
cold,  split  each  fillet  into  two,  and  then  cut  them  with  a cutter  two  inches 
wide;  prepare  in  the  same  way  round  pieces  of  tongue  and  truffles 
dressed  with  Madeira  wine  ; mix  the  fowl  in  a basin  with  salt,  peppei, 
oil,  and  tarragon  vinegar,  in  sufficient  quantities  to  season  them  highly, 
and  two  hours  after  drain  and  dry  them  on  a napkin,  that  they  may  not 
weaken  the  jelly;  the  moulds  being  fixed  upright  in  ice,  cover  the 
bottoms  with  aspic  the  thickness  oi  half  a crown,  and  when  it  is  fiim, 
lay  in  each  a circle  of  truffle,  then  add  jelly  just  enough  only  to  cover  the 
truffle  ; when  this  becomes  firm,  place  a circle  of  fowl  on  it,  with  a little 
more  jelly,  and  renew  four  times  the  like  operations,  placing  the  truffle 
and  fowl*  alternately:  this  should  be  executed  without  delay,  that  the 
jelly  may  set  in  a mass,  otherwise  if  too  long  a space  of  time  intervenes 
in  placing  the  garniture,  the  jelly  will  be  too  strongly  set,  and  will  not 


Subjects  of  Plate  LVIII. : — ■ 

1.  Reirresents  Petits  Aspics  de  Volaille  a la  belle-vue,  garnie  de  hatelets a 
la  moderne,  upon  a stand  of  white  wax,  decorated  with 

coloured  pate  d’office.  _ < 

° Galantine  de  Faisans  a la  Parisienne,  garnie  de  hatelets  nou- 

veaux,  upon  a stand  of  white  wax,  decorated  with  pate 
d’office  of  a chocolate  colour  of  two  shades. 
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adhere,  so  that  when  turned  out  it  will  separate  in  layers ; but  if  the 
garniture  is  all  laid  together  in  the  moulds  at  the  first,  they  may  be 
filled  up  with  jelly  at  once,  but  the  former  mode  is  preferable;  when 
they  are  stiff,  turn  them  out,  and  place  them  in  a circle  on  a handsome 
socle,  and  fix  through  each  aspic  a h&telet  garnished  with  combs  and 
truffles  ; place  them  sloping  (see  the  design)  ; lav  a border  of  bold 
croutons  of  jelly  of  two  colours,  and  between  each  a little  white  jelly 
chopped ; the  body  of  the  vase  is  decorated  with  light  green  branches 
, taken  from  a board  with  pate  d' office  ; the  vine  branch  round  the  foot  is 
also  taken  from  a board  and  of  the  same  colour  ; the  remaining  orna 
ments  of  an  orange  colour.  It  will  be  observed  that  the  under  part  of  the 
cup  is  fluted,  as  is  also  the  upper  part  of  the  foot. 

Galantine  de  Faisans  d la  Parisienne,  No.  2—  (Pheasants  in  galantine, 

Parisian  manner). 

Have  four  moulds  with  high  domes,  five  inches  deep  and  four  inches 
wide;  prepare  four  pheasants  as  galantines,  but  make  them  more  high 
than  wide,  that  they  may  better  fill  the  interior  of  the  moulds,  which  fix 
upright  m ice,  and  pour  into  them  a little  white  jelly ; when  this  is  set 
form  a second  layer  of  shaded  jelly;  when  this' becomes  firm,  put  the 
galantines  m upright,  and  fix  them  by  sticking  four  small  skewers  into 
them,  which  must  lean  upon  the  edge  of  the  mould  ; the  coloured  jelly 
being  set,  add  a layer  of  white,  then  of  coloured,  and  so  on  alternately’- 
eac  1 Ja7ei;  must  be  before  your  pour  in  another,  and  pour  them 
gently  with  a spoon,  lest  they  mingle  with  that  which  was  there  pre- 
viously ; when  ready,  turn  them  out  on  a small  stewpan  cover  or  slice 
ana  place  them  on  a socle  (see  the  design)  ; garnish  eight  hatelets  with 
truffles  and  very  white  cockscombs,  thus:  four  with  three  combs  and 
two  truffles  for  the  outside,  and  four  with  two  combs  and  two  truffles  to 
be  placed  in  the  centre;  lay  round  the  edge  of  the  vase  a border  of 
croutons  of  jelly  of  two  colours,  with  some  neatly  chopped.  The  socle 
must  be  very  white  ; the  Gothic  ornaments  suspended  from  the  edge  of 
the  vase  and  its  frieze  add  much  to  its  lightness  and  elegance.  These 
decorations,  as  also  that  round  the  foot,  should  be  formed  Sf  pdte  dl  office 
oi  a deep  chocolate  colour,  whilst  the  remaining  decorations  are  of  a 
light  chocolate  tint  ; but  they  succeed  also,  if  of  a lilac  or  violet  colour. 
For  these  details  examine  the  design. 

O 

' Darne  d'Esturgeon  historiee  d VEgyptienne  sur  un  Socle  Blanc , No. 

1 '—(Slice  of  Sturgeon,  with  Egyptian  decorations). 

l ake  half  of  a middling-sized  sturgeon,  clean  and  cut  it  in  three  slices 
the  largest  being  an  inch  thicker  than  the  others  ; tie  them  up  entirely 
m slices  of  bacon,  place  them  in  a fish-kettle,  and  cover  them  with  a 
marinade  as  for  the  Darne  de  Saumon  (which  see),  and  let  it  boil  gently 
for  nearly  an  hour  : when  nearly  cold,  take  them  out  on  a large  dish 
n and  next  morning  trim  the  sturgeon  round  (taking  off  the  bacon),  and 

* Subjects  of  Plate  LIX. : — 

1.  Represents  une  Dame  d’Esturgeon  historiee  a l’Egyptienne,  upon  a stand 

9 tt  °fovhlte  Eax>  °f  an  Egyptian  profile  and  decorations. 

” Une  Galantine  d’Anguille  au  beurre  de  Montpelier,  garnie  de 
hatelets  a la  belle-vue,  upon  a white  wax  stand,  decorated 
with  pate  d’office  and  rose-coloured  wax. 
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cut  it  very  smooth,  glaze  it  twice  with  glaze,  in  which  mix  two  spoonsful 
of  crayfish  butter,  to  give  it  a reddish  tint;  lay  the  slices  on  an  oval 
socle,  decorate  them  as  the  design  represents,  with  truffles  and  whites  of 
eggs,  which  fasten  on  by  slightly  glazing  each  piece ; prepare  five 
hcdelets  with  Egyptian  designs.  Have  five  oval  tin  moulds,  two  inches 
and  a half  long  and  one  inch  and  a half  wide,  and  made  to  open  like  a 
snuff-box,  having  at  each  end  a small  hole,  through  which  the  hatelets 
are  placed  ; lay  the  moulds  on  pounded  ice,  pouring  in  them  a little 
light  jelly,  and  when  this  is  firm  enough,  lay  in  the  decorations,  com- 
posed of  truffles  and  tongue  (as  the  design  shows),  and  add  a little  more 
jelly  ; then  introduce  the  skewers,  which  should  be  garnished  with  a 
fillet  of  fowl,  trimmed  somewhat  less  than  the  moulds,  that  it  may  be 
surrounded  with  the  jelly  ; the  hatelets  thus  prepared,  add  some  more 
jelly,  and  when  this  begins  to  set,  close  the  moulds  ; in  the  tops  of  each 
there  should  be  a small  hole  a quarter  of  an  inch  wide,  through  which  to 
pour  in  jelly  to  fill  them  completely;  be  careful  to  put  a small  piece  of 
butter  at  the  opening,  through  which  the  hatelet  passes,  which  hinder^ 
the  jelly  from  running  out ; this  done,  fill  them  up.  It  is  necessary  that 
this  jelly  should  be  stronger  than  usual,  as  thereby  the  hatelets , when 
turned  out,  preserve  their  beauty  longer  ; when  serving  dip  them  quickly 
into  hot  water,  and  immediately  unclose  the  mould.  To  dress  these 
hatelets  much  quickness  is  required ; before  commencing,  trim  the 
whites  of  the  fowls,  and  all  other  parts  of  the  decorations  ; before  placing 
them,  fix  on  the  skewer,  beneath  the  mould,  a small  flat  truffle  un- 
skinned, and  fill  in  the  jelly  quickly,  that  it  may  adhere  to  that  already 
within ; the  border  round  the  socle  is  of  bold  croutons  of  jelly  of  two 
colours  ; the  profile  is  elegant,  and  the  Egyptian  decorations  distinguish 
it  greatly ; the  emblems  round  the  frieze  are  of  a pale  green,  as  are  also 
the  ornaments  round  the  foot,  whilst  the  remaining  decorations  are  of  a 
bright  green;  the  mouldings  at  the  top  of  the  socle  are  fluted. 

Galantine  d'Anguille  au  Bevrre  de  Montpelier  d la  Belle-vue,  No.  2 
-—(Galantines  of  Eel,  with  Montpelier  Butter). 

Prepare  two  eels  as  for  the  galantine  (which  see),  and  when  cold,  cut 
them  in  eight  pieces,  four  inches  high,  and  mask  them  with  Montpelier 
butter  ; for  this  purpose  pass  a small  skewer  through  each  piece,  to  be 
the  more  able  to  render  them  smooth  and  decorate  them  ; this  decora- 
tion is  of  white  of  egg  placed  as  the  design  shows,  which  creates  a good 
effect  on  green  Montpelier  butter ; when  a piece  is  finished,  fix  it  on  the 
socle,  and  in  the  centre  of  the  eight  pieces  add  some  light  jelly  neatly 
chopped  ; place  in  the  centre  of  each  a hatelet  garnished  as  in  the 
article  above  ; the  decorations  of  the  socle  should  be  of  lilac-tinted  pate 
d’ office  of  two  shades,  and  of  bright  green  ; the  bottom  of  the  vase  is 
fluted,  and  between  each  flute  place  small  round  bands  of  deep  lilac,  as 
also  in  the  flutes  of  the  foot ; the  frieze  which  decorates  the  part  above  the 
flutes  of  the  vase  is  formed  of  green  leaves,  and  in  the  centre  roses  formed 
of  pale  rose-tinted  wax ; the  foot  is  decorated  with  green  leaves ; the 
borders,  which  are  taken  from  a board,  must  be  of  a pale  lilac  colour. 

Observation. — From  the  description  of  these  two  large  socles  it  will 
be  perceived  that  their  diameter  should  not  exceed  from  fifteen  to 
eighteen  inches  in  their  largest  dimensions,  which  adds  to  the  elegance 
of  the  grosses  jjieces  which  they  garnish,  and  by  the  addition  of  those 
handsome  hatelets  these  socles  are  indeed  pieces  montees  of  an  excel- 
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titiarrlln’t  f]^'  *jareme  squires  it  to  be  observed  by  vouno-er  prac 
aoCin  h d Jigt  n?  r'it  i eerss:“tHht1  ^igLtS  f"d  "iz'es  ha/uS 

effect  of  which  thL’  ^ 

tons  should  not  be  exceeded.  As  regards  the  prof  el  of A 1 HT 

best  to  give  the  design  required  to  some  skill  car  er'  and  tS? 
their  execution,  portions  of  socles  with  tlmiv  m ’ anc*  to  facilitate 
given  in  the  succeeding  necessary,  are 

required  to  cut  the  woodlvith  exactness  • np.P“celve^  t iat  mucl1  care  is 
are  good  for  this  business  In  Plate  f\  * 1‘tre®’  ch®stnut>  or  beech, 
socles,  and  the  profiles  by  wh  ch  tbev  f ” n,8ured  portions  of 
bold  and  distinguished  ; the  profiles  ere  ITf  °p m^cl . ar^  added  i they  are 
used  successfully ; to  hecute  them  nVl  f S ,t  neCeSS3ry  to  be 
board  six  inches  high,  three  incheslnd  t I l/™-”!  3 carPenter  a small 
inch  thick,  of  chestnut  or  ne^  tree  in „“f  ? ""T  30(1  3 1U8rt«  °f  an 

No.  I,  and  by  degrees  with  the  blade  of  a smalTh  [felrTwhich 

be  very  strong,  begin  cutting  the  masses  of  the  Mtte rn , fllJ  v '°Ul‘l 
approach  the  design  cut  the  wood  i , patteins,  and  when  you 

the  patterns  more^asilv  when tC  ’ °r  aslant> 80  as  “ ™y  form 
thickness  as  indicated  bv  the  sin  1 \ T ,ex3ct’.  ?lj‘  away  the  wood  in  its 
vase-like  shlpe  of The ^^vveffin.l  t ?h,ch  then  obtains  al>  ‘he 

thickness  of  the  profile  is  of  infinite  nJ1  °nre[-S’  tbis  slanting  of  the 
facility.  P 'nfinUe  use  m glldlng  « over  the  wax  with 

tv  i r 0isen'atlom  on  the  Decorations  of  Socles. 

fection,  being  taken  from  ewml  1 I nVy  dP,  ?hjects  of  taste  and  per- 
handsome,  but  to  succeed  the  b ls  ’ th,s  kmd  is  doubtless  very 

taste,  not  making  them  too  rinh  w"”6”*  “USt  be  iakl  wi‘b  much 

plicity  distinguishes  true  taste^andlt  Ts  Tl  l°  “T?  ConfT°n>  f°‘  si'n- 

and  when  placed  on  a Jilver  Th °rname,ntve<?i  a rich  decoration; 
sesses  the  same  advantages  for  deer,  3S(.muc  1 brilliancy  ; the  second  pos- 
the  upper  part,  forming  °?  “ “le  design  No-  a-  mdicates ; 

from  a board  with  finht  fif  f fj6’  JS„ornamented  with  daisies  taken 

which  decorate  the  foofol  he  son  e"  i ft,  >'  whiIst  ^ leaves 

round  the  lower  partTs  fluted  as  the  , TU'd  be  °f  deePli!ac:  ‘he  rim 
decoration  of  the  first  socle  the  / eb]gn.  rePresents  —As  regards  the 

wreaths,  the  palm  and  ivy  leaves  should  he  C°7P°Sfd  °f  ,sma11  green 

row  of  pearls  decorate  the  bottom  of  t °i  ? P ■ 6 ye,l°'V’  a 

solidly  of  wax  : to  finish  thesp  ™ e +1  1G  ,vas1e’  aiK\  s^o»bl  be  formed 

utmost  be  but  of  two  colours  a!/  G°  1 1G  ^ecora.^on?  s^10u‘^  at  the 

one,  but  having  two  decrees  of  tint^r?  more  taste  18  evinced  if  only  of 

and  pale  rose,  sky  and  deep  blue  rnl  1Ve^r^°  °U1S  may  be  usecl>  as  lilac 

eP  blue,  rose  and  lilac,  green  and  orange.  To 

* Subjects  of  Plat  LX.:— 

1,  2.  Represent  Fragments  and  Profiles  of  Socles  decorated  with  gum  r„sfe. 
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colour  the  pate  d' office  successfully  (see  that  Article)  make  use  only  of 
whites  of  eggs  and  as  much  sifted  flour  as  sugar,  which  should  produce 
a very  white  and  smooth  paste,  a result  not  often  obtained  with  the 
common  pate  d’ office;  the  mode  of  ornamenting  with  pate  d' office 
demands  in  some  respects  more  taste  than  with  gum  paste  ; for  it  is 
necessary  to  compose  the  decoration  entirely  whilst  placing  it,  whereas 
with  gum  paste  it  is  quite  different,  the  embellishments  being  formed  on 
leaving  the  boards.  In  Plate  LXII.  are  represented  three  socles,  less 
elevated,  and  fitted  for  tables  of  from  sixteen  to  twenty-four  entrees ; 
their  profiles  are  simple,  but  disposed  to  receive  a rich  decoration,  exe- 
cuted with  natural  flowers,  whose  freshness  and  variety  embellish  every 
thing,  but  unhappily  we  cannot  enjoy  their  beauty,  but  m the  season  of 
beauty ; to  group  spring  flowers  tastefully  the  smallest  should  be 
selected,  of  an  agreeable  scent  and  beautiful  colour;  above  all,  gieen 
leaves  must  be  mingled  with  them,  which  renders  them  brilliant,  and 
gives  them  all  the  elegance  they  are  susceptible  of ; the  designs  Nog. 

1,  4,  5.  present  a more  correct  idea.  The  socles  2 and  3 are  decorated 
with  winter  flowers,  or  coloured  butter,  or  wax ; the  frieze  of  the  larger 
socle  is  embellished  with  fleurettes , formed  with  small  round  pieces  of 
butter  tinted  blue,  amid  small  branches  of  myrtle  ; in  the  centre  of  each 
is  placed  a small  button  of  gold,  formed  of  yellow- tinted  butter ; the 
upper  border  is  formed  of  pimpernel  leaves,  with  a small  wax  rose  in  the 
centres  (see  Nos.  2.  3.),  the  circle  of  pearls  is  of  butter  tinted  green  ; the 
third  socle  is  also  decorated  in  the  same  manner  ; to  work  the  coloured 
butter  or  wax,  put  it  on  the  ice  to  harden,  after  having  coloured  it ; and 
to  form  the  flowers,  &c.  a kind  of  chisel  of  wood  must  be  used,  round 
on  one  end,  and  straight  at  the  other  side ; if  decorated  with  real  flowers, 
they  must  not  be  fixed  on  too  soon,  lest  they  fade.  The  twenty  socles, 
designed  on  these  eight  plates,  will  suffice  to  give  just  ideas  to  those 
who°otherwise  might  desire  to  make  them  with  columns,  or  other  unfit  a 
forms,  for  we  are  to  understand  by  the  word  socle,  a material  thing, 
capable  of  bearing  without  effort,  objects  as  material,  but  of  which  the  j 
size  should  not  surpass  the  surface  of  the  socle. 

Dame  <T  Esturgeon  <i  la  Moderne,  No.  1*— (Slice  of  Sturgeon,  in  the 

Modern  style).  , 

Prepare  a slice  of  sturgeon,  as  in  the  article  Dame  d’ Esturgeon  cm  j 
Beurre  de  Montpelier  (which  see)  ; mask  it  with  the  buttei,  on  which 
lav  a decoration  resembling  reeds  (see  the  design),  the  leaves  should  be 
of  tongue,  and  the  reeds  of  truffles,  cut  with  an  omelette  cutter ; fix  the  J 
sturgeon  on  the  dish  previous  to  decorating  it ; lay  a border  of  croutons  j 
of  jelly  of  two  colours  round  it ; prepare  in  moulds,  as  directed  for  the 
Dame  d'  Esturgeon  d I'Egyptienne  (which  see),  five  hate  lets ; these  - 
hate  lets  should  be  garnished  with  truffles  and  crayfish  tails  ; place  one 
in  the  middle  and  the  other  four  round  it. 

k 

JHJ 

* Subjects  of  Plate  LXIII. : 

1.  Represents  une  Dame  d’Esturgeon  a la  moderne. 

2.  },  Une  Noix  de  Veau  a la  Parisienne. 

3.  ”,  Un  Pain  de  Volaille  a la  royale. 

4’  Un  Pain  de  Faisan  a la  Frangaise,  upon  a stand. 

5 ’ Un  Pain  de  Foies  gras  a la  Parisienne,  upon  a stand. 

6*  ’ Une  Darne  de  Saumon  a la  Frangaise,  upon  a stand. 
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Noix  de  Veau  a la  Parisienne , No.  2— (Nut  of  Veal,  Parisian  fashion). 

Daube  with  ham  and  truffle  a handsome  nut  of  veal,  cover  it  with  two 
udders,  one  of  which  should  be  split  in  two,  so  as  entirely  to  cover  the 
veal,  on  that  lay  the  other  udder,  which  flatten  with  the  chopper ; sew 
them  together  with  a needle  and  packthread,  which  should  pass  twice 
through  the  thickness  of  the  veal,  cover  it  afterwards  with  bacon,  and 
give  it  a round  shape  by  tying  packthread  about  it ; for  the  rest  of  the 
operation  follow  the  article  Noix  de  Veau  a la  Gelee  (which  see)  ; when 
done  and  become  nearly  cold  in  the  braze,  turn  it  upside  down  into  a 
deep  round  basin  to  keep  its  form  ; the  next  morning  trim  it  carefully, 
cutting  out  the  udder  into  three  steps,  formed  very  square  (see  the 
design)  ; glaze  the  nut  only,  preserving  the  fat  very  white;  place  small 
croutons  of  jelly  of  two  colours  round  ; and  round  the  veal  fix  six  fes 
toons  of  crayfish  butter,  laying  on  them  some  jelly  neatly  chopped  ; 
place  the  entree  on  a bed  of  Montpelier  butter,  round  which  lay  a border 
of  small  onions  farced,  with  Montpelier  butter,  and  covered  with  chopped 
aspic  ; fix  five  hdtelets  into  the  veal,  and  prepare  for  them  ten  combs  of 
tongue  and  ten  truffles. 

Pain  de  Volaille  a la  Royale , No.  3— -(Cake  of  Fowl,  Court  mode). 

Take  off  and  perfectly  pound  the  flesh  of  two  poulardes,  and  mix 
with  it  gradually  six  spoonsful  of  bechamel,  stir  it  over  a moderate  fire, 
and  whilst  hot,  rub  it  through  a tammy ; when  again  cold,  mix  with  it 
four  spoonsful  of  lukewarm  aspic,  four  of  good  oil,  one  of  tarragon 
vinegar,  salt,  and  sufficient  pepper;  it  should  be  well  seasoned,  without 
anything  predominating;  then  pour  it  into  a large  plain  mould  and  fix 
it  in  ice  ; three  hours  after  turn  it  out  upon  the  dish,  decorate  it  as  the 
design  represents  with  leaves  cut  from  slices  of  truffle,  pressing  them 
gently  round  the  cake,  surround  it  with  a border  of  croutons  of  "jelly  of 
two  colours,  and  fix  in  it  five  hdtelets  prepared  as  those  for  the  dame 
cPe  sturgeon. 

Pain  de  Faisans  a la  Frangaise , No.  4— (Cake  of  Pheasant,  French 

manner). 

Take  off  and  pound  thoroughly  the  flesh  of  two  roasted  pheasants, 
add  three  spoonsful  of  sauce  allemande  and  as  much  liquid  aspic  ; rub 
it  through  a tammy  and  pour  it  into  a plain  dome  mould,  five  inches 
wide  and  four  inches  high,  as  the  design  shows;  when  stiff,  turn  it  out 
and  place  it  carefully  in  another  mould  of  the  same  form,  but  seven 
inches  wide  and  four  inches  and  a half  high  ; previously  pouring  in  a 
little  clear  jelly,  and  decorating  it  with  a rosette  of  the  white  meat  of 
fowl;  when  this  is  firm,  turn  the  cake  upon  it,  and  pour  jelly  but  just 
warm  round  the  sides  of  it ; three  hours  after  turn  out  the  entree  upon 
a socle  of  white  wax  decorated  with  pate  d' office  coloured  of  a light 
and  deep  rose  tint ; fix  fi hdtelets  into  the  entree  formed  of  truffles 
and  very  white  combs;  the  croutons  round  the  socle  are  of  dark  jelly, 
with  light  jelly  choj)ped  and  interspersed. 

Pain  de  Foies  gras  d la  Parisienne , No.  5 — (Cake  of  fat  Livers, 

Parisian  mode). 

Disgorge  and  blanch  two  fine  Strasbourg  livers,  cool  them,  cut  them 
in  escalopes  and  pass  them  off  with  sweet  herbs  on  a slow  fire,  with  two 
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ounces  of  butter  and  two  ounces  of  bacon  scraped;  when  they  are  done, 
let  them  cool,  and  remove  the  bayleaf  and  thyme  ; pound  them  well  and 
take  them  from  the  mortar  ; then  pound  four  ounces  of  panade , and 
when  well  beaten,  add  six  yolks  of  eggs  and  the  livers;  beat  them  toge- 
ther and  rub  through  a quenelle  sieve,  put  it  into  a basin  and  mix  with 
it  a pound  of  truffles  cut  into  small  dice;  try  if  firm  and  well  seasoned 
(by  boiling  a small  piece),  after  which  put  it  in  a mould  with  two  steps, 
as  the  design  shows;  it  should  be  seven  inches  wide  at  the  bottom  step, 
and  four  inches  at  the  smaller  one,  and  four  inches  high,  and  should  be 
F GVK  vvdl  buttci  ed  ^ strike  it  many  times  on  a folded  napkin,  that 

the  farce  may  perfectly  take  the  shape  of  the  mould ; then  boil  it  in  a 
large  stewpan  with  water  to  within  an  inch  of  the  top  of  the  mould 
{bain-marie')  ; when  it  boils,  set  the  stewpan  for  two  hours  nearly  over 
some  live  cinders,  observing  that  the  same  degree  of  heat  be  maintained 
throughout,  but  without  its  boiling ; at  this  time,  feel  if  it  is  firm,  and 
if  not,  leave  it  on  the  fire  until  it  is  so;  let  it  cool  in  the  mould,  and  when 
but  lukewarm,  turn  it  out  on  a stewpan  cover  slightly  buttered,  and  next 
morning  glaze  it  twice  with  a light  glaze,  and  place  it  on  a socle  ; deco- 
rate each  step  with  croutons  of  jelly  of  two  colours  ; place  four  hdtelets 
in  the  large  step  and  one  in  the  small  one  (see  the  design)  ; the  socles 
should  be  of  white  wax  fluted,  and  decorated  with  lilac  and  pale  green 
gum  paste. 

Dame  de  Saumon  d la  Frangaise , No.  6 — (Slice  of  Salmon,  French 

mode). 

Prepare  a slice  of  salmon  as  directed  (see  Dame  de  Saumon  an 
beurre  de  Montpelier ) ; the  next  day  trim  it,  so  as  to  leave  it  of  a fine 
red,  then  place  it  in  a plain  dome-shaped  mould,  in  which  previously  jelly 
ot  the  thickness  of  hall  an  inch  has  been  set,  and  a rosette  of  the  whites 
of  fillets  of  soles  formed  upon  it,  with  a little  more  jelly  to  set  this  deco- 
ration ; then  fill  the  mould  half-way  up  with  jelly  in  a liquid  state,  and 
when  it  begins  to  stiffen,  place  upright  within  it  sixteen  fillets  of  soles 
conti  with  truffles  and  trimmed  as  the  design  shows,  and  then  fill  up  the 
mould  with  jelly  only  just  warmed ; when  firm,  turn  it  out  on  a socle  and 
decorate  it  with  five  hdtelets  of  truffles  and  combs,  or  combs  and  cray- 
fish ; the  socle  should  be  white,  with  violet-coloured  decorations  of  two 
shades. 


Gateau  de  Lievre  aux  Truffes  d la  Moderne , No.  1* * **• — (Hare  Cake* 

with  Truffles). 

Take  the  flesh  from  two  hares  and  pound  it  perfectly ; pound  sepa- 
rately four  ounces  of  panade  and  eight  ounces  of  scraped  bacon,  add  the 
flesh  of  the  hare  with  the  necessary  seasoning  and  six  yolks  of  eggs; 
pound  and  pass  the  whole  through  a quenelle  sieve,  add  eight  large 
truffles  cut  in  dice  (four  ounces  of  veal  udder  dressed  and  some  tongue, 


* Subjects  of  Plate  LXIV, : — 

1 . Represents  un  Gateau  de  Lievre  aux  truffes  a la  moderne. 

» Une  Galantine  de  Perdreaux  3.  l’aspic  magnonnaise. 

’>  Une  Noix  de  Jambon  surune  noix  de  veau  a la  moderne. 
u Une  Aspic  de  Filets  de  soles  a.  belle-vue,  upon  a stand. 

**•  » Une  Galantine  d’Anguilles  en  aspic  a la  moderne,  upon  a stand. 

» Un  Cliaud  Froid  de  Poulets  a la  ravigote,  upon  a stand. 
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both  cut  in  dice,  and  some  pistachios  may  be  added),  put  the  farce  into 
a mould  with  a step  (see  the  design)  lined  with  bacon  cut  very  thin  ; 
strike  it  on  a folded  napkin  that  the  farce  may  take  the  perfect  form  of 
the  mould  ; the  cake  may  then  be  dressed  in  a slow  oven,  or  in  a bain- 
marie  ; an  hour  will  be  sufficient;  when  it  is  cold,  trim  it  carefully,  and 
having  glazed  it  put  it  on  an  entrke  dish  surrounded  with  chopped  aspic, 
on  which  lay  a border  of  handsome  croutons  of  jelly  of  two  colours  • 
garnish  also  the  step  of  the  cake  with  croutons  of  light  jelly,  and  with 
dark  jelly  chopped,  and  fix  on  the  cake  five  hatelets  with  ’the  combs 
reversed,  and  truffles, 

Galantine  de  Perdreaux  d V Aspic  Magnonnaise  d la  Mode  rue,  No.  2 
—(Galantine  of  Partridges,  with  Aspic). 

Prepare,  as  that  article  directs,  six  partridges  en  galantine  ; when 
they  are  cold,  glaze  and  place  them  in  three  plain  moulds,  four  inches 
and  a half  wide,  five  inches  long,  and  five  inches  high,  having  a long 
egg-shaped  form  ; place  them  upright  in  ice,  pour  into  each  three 
spoonsful  of  Aspic  Magnonnaise  (see  that  article)  ; when  firm,  lay  on  it 
three  of  the  galantines,  and  then  cover  them  again  with  the  same*;  then 
put  in  the  three  other  partridges,  and  fill  the  moulds  with  the  aspic ; 
three  hours  after  turn  them  out  on  the  dish,  the  bottom  of  which  has 
been  coveied  with  aspic  and  made  firm  upon  the  ice  ; decorate  them 
according  to  the  design,  with  wreaths  of  truffles  cut  with  an  omelette 
cutter,  and  fixed  by  lightly  glazing  them,  and  laying  them  with  the 
glazed  side  upon  the  galantine  ; garnish  with  a border  of  bold  croutons 
of  jelly  of  two  colours,  as  the  design  shows,  and  at  the  time  observing 
fix  an  hdtelet  d la  moderne  into  each. 

Noix  de  Jamb  on  surunNoixde  Veau  d la  Moderne , No.  3 — (Nut 
of  Veal  and  Nut  of  Ham,  modern  mode). 

Prepare  a nut  of  veal  as  usual,  keeping  it  as  large  as  possible;  take 
it  from  its  braze  carefully,  and  press  it ; when  cold,  trim  it  round  and  flat 
on  the  top  ; glaze  it  twice  and  place  upon  it  a nut  of  ham  glazed  and 
trimmed,  so  as  to  be  about  one  inch  less  than  the  veal,  which  thus  forms 
for  it  a socle,  as  the  design  shows ; work  on  the  ham  a rosette  of  filets 
mignons  of  fowl  conti  with  tongue  (see  the  design)  ; lay  on  the  top  of 
the  veal,  which  surpasses  the  ham,  a garniture  of  croutons  of  jelly  of  two 
colours,  and  a border  of  light  and  dark  jelly  round  the  entree;  fix  five 
hatelets  with  combs  into  the  top  of  it. 

Aspic  de  Filets  de  Soles  a la  Belle-vue , sur  un  Socle , No.  4 — (Aspic 

of  Soles). 

Prepare  three  soles  in  all  respects  as  directed  for  the  Aspic  de  Filets 
de  Soles  a la  Parisiemie  (see  that  article),  and  then  prepare  the  Aspic 
Magnonnaise  (which  see)  ; when  it  becomes  white  divide  it  into  two 
equal  parts : in  one  put  a ravigote  (herbs)  blanched  (see  that  article), 
pound  it  and  pass  it  through  a sieve,  and  keep  it  of  a fine  green;  put 
into  the  ice  a mould  having  six  sides,  pour  into  it  white  aspic,  half  an 
inch  deep,  on  which  when  firm,  pour  the  green  to  the  same  depth;  when 
this  becomes  firm,  place  on  it  twelve  fillets,  which  have  been  drained  in 
a napkin  ; afterwards  add  white  aspic,  then  green,  observing  that  each 
colour  be  but  half  an  inch  in  thickness  ; when  the  fillets  are  thus  covered 
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place  the  remaining  twelve  fillets,  adding  the  aspics  as  before  ; the 
entree  must  be  finished  as  quickly  as  possible,  or  the  layers  of  colours 
are  apt  to  separate  on  leaving  the  mould ; when  quite  firm  turn  it  out 
upon  a socle  of  white  wax,  decorated  with  roses,  &c.  taken  from  a 
board,  as  are  also  the  other  ornaments ; the  foot  of  the  aspic  is  sur- 
rounded with  croutons  of  white  jelly  ; the  five  hdtelets  are  garnished 
with  fillets  of  soles  and  crayfish  tails  masked  with  crayfish  butter,  and 
ornamented  with  truffles,  and  before  forming  them,  place  a truffle  on  the 
hdtelet , and  another  below  (see  the  design). 

Galantine  d'Anguille  en  Aspic  ala  Moderne  surun  Socle  de  Sain-doux » 
No.  5 — (Aspic  of  Galantine  of  Eel,  Modern  mode.) 

Prepare  as  directed  a fine  eel  as  a galantine,  cut  it  in  five  equal 
lengths,  glaze  it  twice  with  a light  glaze,  in  which  mix  some  crayfish 
butter ; then  fix  five  plain  round  dome  moulds  three  inches  wide  and 
four  inches  high  ; pour  into  each  mould  a little  clear  aspic,  and  when  it 
is  firm,  fix  the  pieces  of  eel  on  it,  and  afterwards  fill  the  mould  with  jelly 
but  just  warm  ; two  hours  after,  turn  them  out  on  a socle  of  white  wax 
formed  like  a basket;  decorate  it  with  small  round  strips  of  lilac- 
coloured  pate  d'ofiice,  of  which  also  form  the  other  ornaments ; the 
roses  which  decorate  the  foot  and  centre  band  are  of  wax  tinted  pale 
rose ; garnish  with  croutons  of  jelly  of  two  colours  ; the  five  hdtelets 
are  formed  of  truffles  and  combs;  or  a smali  crayfish  may  be  placed  in 
lieu  of  a truffle. 

Aspic  garni  d’une  Blanquette  de  Poularde  d la  Moderne,  No.  6— 

(Aspic  of  a Blanquette  of  Fowl). 

Prepare  a blanquette  of  fowl  as  usual,  sauce  it  with  a sauce  supreme,  to 
which  add  clear  aspic  sufficient  to  render  it  firm  enough  to  be  turned  out 
like  an  aspic;  place  a plain  mould  in  the  ice  five  inches  wide  by  three  inches 
high  ; set  the  blanquette  on  the  ice,  and  when  beginning  to  set,  lay  it  in  the 
mould,  forming  layers  of  the  fowl,  and  gradually  adding  the  sauce ; the 
mould  thus  filled,  place  a second  plain  mould  on  the  ice,  seven  inches 
wide  by  four  inches  high,  and  pour  into  it  clear  jelly  an  inch  thick ; 
when  the  blanquette  is  firm,  turn  it  out  upon  a small  baking-sheet,  and 
sticking  two  forks  into  it  (in  the  same  manner  as  lifting  the  socles  upon 
the  dishes),  fix  it  upon  the  jelly  when  it  is  firm  in  the  mould,  perfectly 
in  the  centre,  and  fill  it  up  with  clear  aspic  ; when  this  last  begins  to  be 
firm,  fix  within  it,  upright,  eighteen  filets  mignons  contis  with  truffles 
(see  the  design)  ; when  the  aspic  is  firm,  dish  it  upon  a socle  of  white 
wax  decorated  with  Gothic  ornaments  from  aboard,  in  violet  gum  paste 
of  two  shades  ; surround  the  aspic  with  croutons  of  jelly  of  two  colours, 
and  fix  on  it  five  hdtelets  composed  of  whites  of  fowl  and  truffles,  and 
formed  in  moulds  d la  moderne , (see  dame  $ E sturgeon  historiee  d 
1' Egyptienne ),  placing  a truffle  at  each  end  of  the  hdtelet  (see  the  de- 
sign). The  twelve  cold  entrees  here  described  bear  the  stamp  of  the 
elegance  of  the  modean  cuisine , and  incontestably  prove  how  much  a 
knowledge  of  design  (although  slight)  is  essential  in  the  completion  of 
our  productions,  and  M.  Careme  proceeds  thus : Assuredly,  I should 
not  have  embellished  and  created  so  many  new  things,  if  I had  not  some 
notions  of  design,  and  occupied  myself  above  all  things,  without  relaxa- 
tion.,  in  the  progress  of  my  profession. 
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B ordures  des  Entrees  Froides — (Borders  for  cold  Entrees). 

The  six  first  borders  on  Plate  LXV.  are  of  the  size  usually  given  to 
them,  and  are  placed  in  the  proper  mode  of  laying  them  upon  the  dishes; 
to  obtain  these  borders  perfect,  care  should  be  taken  to  cut  these 
croutons  as  correct  and  neat  as  possible,  and  to  place  them  with  very 
slight  handling  ; this  is  easy  only  to  practicians,  who  may  obtain  them 
with  all  that  brilliant  freshness  of  which  they  are  susceptible ; borders 
may  also  be  formed  with  chopped  jelly,  upon  which  are  placed  fillets  of 
jelly,  anchovies  or  truffles,  and  we  are  obliged  to  make  use  of  these  kinds 
of  borders  sometimes  when  the  jelly  is  scarce;  No.  7 is  a border  of 
eggs  for  salads  of  fowl  or  fish,  the  eggs  are  cut  in  quarters,  the  yellow 
placed  outwards,  the  tops  decorated  with  fillets  of  anchovies  and  capers, 
and  between  them  is  placed  a group  of  chives,  enveloped  at  the  foot  with 
a little  fresh  butter,  as  indicated  in  the  design  ; No.  8 is  of  eggs  cut  in 
the  same  way,  but  the  yellow  placed  inwards,  and  decorated  with  fillets 
of  anchovies  and  capers;  No.  9 is  a border  of  small  onions  (a  la 
chivri ) for  entrees  of  fish,  and  salads  of  fowl ; choose  forty  small  onions 
very  equal  in  size,  cut  off  the  head  and  tail,  and  blanch  them  in  boiling 
water  for  some  minutes ; then  cool,  drain  and  skin  them  until  all  of  the 
same  size,  boil  them  in  a little  consomme,  but  only  so  as  that  they  may 
be  kept  whole  ; then  drain  them  and  mingle  them  in  a little  oil,  vinegar, 
salt  and  pepper ; cut  in  slices  crosswise  twelve  onions  of  the  same  size 
as  the  former,  thus  forming  three  rings  from  each  onion ; throw  these 
rings  for  a few  minutes  into  boiling  water  with  a little  salt,  then  cool, 
drain  and  range  them  on  a large  stewpan  cover,  fill  the  interior  of  each 
ring  with  a little  rcivigote  blanched  and  pounded  ; farce  the  onions  with 
the  Montpelier  butter  and  then  lay  them  in  a border  round  the  entree , 
and  upon  each  of  them  lay  a small  ring,  as  the  design  indicates;  be- 
tween each  onion  place  small  leaves  of  lettuce,  endive  or  the  hearts  of 
any  other  salads : or  fillets  of  anchovies  may  compose  the  ring  and  be 
garnished  with  chopped  aspic,  or  a thin  slice  of  aspic  cut  round,  or  the 
rings  may  be  filled  with  fine  capers  or  girkins  chopped’;  No.  10  is 
composed  of  yolks  of  eggs  whole,  with  rosettes  of  Montpelier  butter 
worked  upon  them ; between  each,  place  upright  small  quarters  of  the 
hearts  of  lettuces,  as  the  design  indicates  ; slices  of  jelly  cut  with  a round 
cutter  half  an  inch  wide,  or  small  rings  of  fillets  of  anchovies  may  be 
laid  upon  them  also  ; No.  11  is  composed  of  eggs  in  quarters  decorated 
with  bunches  of  young  tarragon  leaves ; No.  12  is  of  the  same,  but 
placed  the  reverse  way,  and  ornamented  with  fillets  of  anchovies,  capers 
and  small  hearts  of  celery  ; some  there  are  who  use  nasturtiums  in  these 
borders,  but  they  do  not  mingle  well. 

Bordures  de  Beurre  et  de  Ragines — (Borders  of  Butter,  and  of  Roots). 

The  borders  in  Plate  LX VI.  are  designed  to  be  formed  with  coloured 
butter  or  roots;  with  butters  proceed  as  follows : — take  Montpelier  butter, 
both  the  ravigote  and  the  crayfish  ; spread  these  on  two  stewpan  covers 
very  even,  and  a quarter  of  an  inch  thick,  set  them  on  pounded  ice  ; 
when  firm,  detach  it  from  the  cover  with  the  blade  of  a large  knife,  lay 
it  on  a napkin,  and  cut  it  out  with  small  tin  cutters  of  the  shape  of  the 
designs,  and  form  them  in  borders  as  therein  represented ; to  cut  them 
with  success,  dip  the  cutters  frequently  whilst  using  them  into  cold  water ; 
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should  there  be  no  Montpelier  butter  ready,  proceed  thus  ; — work  four 
ounces  of  butter  on  a cover,  with  sufficient  rouge  to  colour  it  of  a fine 
rose  tint;  if  for  green,  use  the  essence  of  spinach  rubbed  through  a 
sieve  , if  for  yellow,  use  an  infusion  of  saffron;  if  for  violet,  mingle  rouge 
with  Prussian  blue ; if  for  orange,  mingle  rouge  and  yellow  in  borders 
which  are  of  two  colours;  asparagus  heads  may  be  used  as  the  designs 
Nos.  2 and  11  indicate;  they  mingle  perfectly  with  borders  either  of 
cutter  or  loots.  For  a border  of  roots  take  six  carrots  and  six  turnips, 
cut  them  in  pieces  an  inch  long,  blanch  them  separately,  throw  them 
into  cold  water,  and  afterwards  proceed  with  them  as  if  for  chartreuses, 
but  keep  them  firm,  drain  them  on  a napkin,  cut  them  with  cutters 
according  to  either  of  the  designs,  then  glaze  them  with  a glaze  of  roots, 
or  place  them,  without  this  ceremony,  in  a border,  they  are  more  clear 
without  glaze ; these  borders  are  good  in  the  spring;  asparagus,  peas, 
Trench  beans,  mushrooms  and  artichoke  bottoms  are  all  useful;  these 
borders  also  serve  for  small  hot  entrees  with  a macedoine  or  other 
vegetable  or  spring  roots  ; they  also  have  a good  effect  round  chartreuses 
or  entremets  of  cold  vegetables  ; as  the  salades  d la  Parisienne  or  d V A lie - 
mande , but  have  more  brilliancy  at  ball  suppers,  round  the  cold  entrees , 

such  as  the  chaude  froide  of  fowl,  or  game,  magnonnaise  of  fowl  or 
even  fish. 


Bordures  de  Pam  et  de  Pate  a Nouilles — (Borders  of  Bread  and  of 

Nouille  Paste), 

Twelve  of  the  designs  in  Plate  LXVII.  are  for  borders  of  bread,  and 
the  four  last  for  pate  d Nouilles;  two  of  these  borders  are  composed  of 
a single  crouton,  which  is  the  best  means  of  obtaining  them  solid  and 
quickly,  and  is  preferable  to  the  mode  of  using  three  and  even  four 
small  croutons  placed  one  upon  another,  to  form  a border  which  has 
no  other  merit  than  a lightness,  that  renders  them  weak,  as  the  croutons 
are  easily  unfixed;  whereas  if  they  consist  but  of  one  or  two,  if  in  the 
dishing  up  one  should  be  removed,  it  is  immediately  replaced;  they 
should  not  be  stuck  on  the  dish  whilst  it  is  too  hot,  or  they  are'easily 
removed.  It  is  necessary  to  form  these  borders  of  a height  correspond- 
ing with  the  entrees;  as  for  a saute , a border  about  half  an  inch  high  is 
sufficient,  whilst  for  an  entree  of  a piece  of  meat  or  poultry,  or  game 
whole,  a border  one  inch  high  is  required:  the  borders  Nos.  1,  2 &3  4 
5,  /,  9,  10,  are  composed  of  many  croutons  of  two  colours,  those  that 
aie  shaded  being  fried  of  a dark  colour,  whilst  the  others  are  fried  light. 
l\os.  11,  12,  13,  14,  are  of  Nouille  paste  cut  out  with  ornamental 
cutters ; m fixing  them  on  the  dish  widen  them  at  the  top,  which  adds 
to  their  elegance;  but  although  these  borders  are  handsome,  those  of 
bread  aie  preferable.  The  nouille  paste  border  is  sometimes  served  with- 
out being  cut,  which  answers  very  well  for  entrees  with  much  sauce  as 
also  for  the  grosses  pieces,  as  the  godards , chambords,  and  other  ragouts, 
but  they  are  not  so  handsome  ; for  a border,  make  a stiff  paste  with  five 
yolks  of  eggs,  roll  it  twenty-four  inches  long,  and  one  eighth  of  an  inch 
tnick,  cut  a band  from  it  three  quarters  of  an  inch  wide  and  then  roll 
it  up  like  a volute.  Mask  with  a little  repere  (yolk  of  egc  and  flour 
mixed),  the  side  to  be  laid  on  the  dish,  and  pressing  it  down  fix  it  up- 
ng  it,  join  the  two  ends  carefully  without  staining  the  dish,  and  dry  it 
in  a siow  oven  without  colouring  it. 
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SWEET  ENTREMETS. 

Be  la  Clarification  de  Sucre  et  de  la  Colie  de  Poisson — (On  the  clarifying 

of  Sugar  and  Isinglass). 

To  obtain  jellies  of  liqueurs  and  fruits  transparent,  and  above  all  of  an 
exquisite  flavour,  much  time  is  required  and  many  minute  details,  for  it 
is  the  perfect  amalgamation  of  the  various  matters  that  form  these 
delicious  preparations,  upon  which  their  excellence  depends ; attention 
is  therefore  the  essential  point  of  their  success  ; but  it  is  often  otherwise, 
for  many  persons  treat  this  part  without  any  method,  mixing  the  isinglass 
in  nearly  equal  quantities,  and  it  is  precisely  this  mode  that  so  often 
renders  their  jellies  detestable ; for  if  one  ounce  and  a half  or  two 
ounces  of  isinglass  is  used,  where  one  ounce  is  sufficient,  the  jelly, 
instead  of  being  agreeable,  makes  the  palate  gluey,  sticking  the  lips 
together,  and  this  but  too  often  takes  place ; too  much  sugar  is  equally 
bad,  as  then  the  jelly  becomes  insipid,  because  the  sugar  weakens  the 
flavour  of  the  fruits  or  liqueurs  used  in  them.  It  is  to  be  observed  that 
lemons,  oranges  and  pineapples  require  more  sugar  and  more  isin- 
glass on  account  of  their  acidity ; on  the  other  hand,  the  sweeter  the 
fruit,  less  sugar  and  less  isinglass.  The  same  remark  applies  to  the 
liqueurs  and  wines  usually  made  use  of:  jellies  of  strawberries  and 
raspberries,  for  example,  require  their  flavour  to  be  heightened  with  the 
juice  of  lemon,  as  also  many  others,  which,  from  the  nature  of  the  flavour 
they  possess,  require  this  acid,  or  they  leave  something  to  desire  : young 
practitioners  should  not  lose  sight  of  this  ; but  with  attention  and  a just 
combination,  these  jellies  may  be  served  in  all  their  beauty  and  delight- 
ful savour.  It  is  necessary  also  to  observe  that,  in  damp  weather, 
one-sixth  more  isinglass  should  be  used,  as  the  weather  has  a powerful 
influence  on  these  jellies  ; again,  jellies  of  wine  or  liqueurs  require 
somewhat  less  isinglass  and  sugar  than  those  of  fruits  from  which  the 
juices  are  extracted,  and  this  is  clear,  because  the  wines  and  liqueurs  are 
already  sweetened,  whilst  the  fruits  have  but  their  natural  flavour. 

To  clarify  Sugar. 

Put  in  a middling-sized  preserving-pan  the  fourth  part  of  a white  of  egg, 
whip  it  until  it  whitens,  add  one  quart  of  filtered  water,  and  one  pound 
of  fine  sugar  broken  in  pieces ; stir  it  and  set  the  pan  over  a moderate 
fire,  and  when  it  boils,  set  it  at  the  corner  of  the  stove  to  throw  up  the 
scum ; to  assist  this  operation,  add  two  spoonsful  of  cold  water,  and 
when  it  has  boiled  ten  minutes  take  off  the  scum,  and  throw  in  at  inter- 
vals two  spoonsful  more  water,  that  the  sugar  may  throw  olf  all  the 
remaining  scum  ; when  it  becomes  clear  and  white  the  sugar  is  clarified  ; 
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strain  it  through  the  corner  of  a wet  napkin  or  silk  sieve  into  a basin ; 
observe  the  sugar  when  the  scum  is  thrown  up  by  boiling,  or  you  risk 
the  loss  of  some  of  it,  and  do  not  skim  it  when  it  commences  boiling,  as 
that  hinders  the  clarification.  If  you  wish  to  obtain  a very  white  syrup 
when  the  sugar  throws  up  its  first  scum,  squeeze  upon  it  the  juice  of  a 
lemon,  which  bleaches  it  singularly;  too  much  of  egg  prejudices  the 
operation. 


To  clarify  Isinglass  in  a short  time. 

For  a mould  take  one  ounce  and  three  quarters  of  isinglass,  wash  and 
put  it  into  a stewpan  with  two  quarts  of  filtered  water,  and  two  ounces  of 
sugar,  place  it  over  the  fire ; when  it  boils,  set  it  at  the  corner  of  the 
stove  to  boil  rather  quick,  taking  off  the  scum  as  it  rises,  and  when 
reduced  to  half  a pint  pass  it  through  the  napkin  into  a basin ; many 
cooks  add  a piece  of  the  rind  of  a lemon  to  take  off  the  taste  of  the 
isinglass  which  is  useless,  as  good  isinglass  has  no  flavour ; it  is  simply, 
tasteless  ; a little  juice  of  lemon  is  good,  but  the  rind  tints  the  isinglass 
yellow,  and  when  used  in  a white  jelly  of  lemon,  marasquin,  kirchwasser, 
aniseed,  or  any  liqueur,  this  yellow  tint  is  still  apparent,  injuring  thus 
the  beauty  of  the  jelly,  whose  whole  merit  consists  in  its  whiteness  ; 
the  correct  clarification  of  the  isinglass  and  sugar  may  be  therefore 
considered  the  chief  part  of  the  operation. 

Gelee  de  Violettes  Printanieres — (Jelly  of  Spring  Violets). 

Clarify  twelve  ounces  of  sugar  as  above  directed  ; pick  fresh  gathered 
violets  and  throw  them  into  the  sugar  whilst  it  is  nearly  boiling,  with  a 
few  grains  of  cochineal,  and  cover  them  close  that  their  perfume  may 
not  evaporate  ; when  the  sugar  becomes  but  lukewarm  strain  it  through 
a silk  sieve ; add  a gill  of  good  kirchwasser,  and  the  juice  of  a lemon 
very  clearly  squeezed,  with  one  ounce  and  a half  of  isinglass  clarified 
and  nearly  cold,  and  stir  them  with  a silver  spoon ; fix  the  mould  in 
pounded  ice  nearly  up  to  the  brim,  pour  in  the  jelly,  which  cover  with  a 
stewpan  cover,  on  which  put  some  ice  ; three  or  four  hours  are  sufficient 
to  render  it  firm ; when  ready  to  serve,  dip  it  into  warm  water  in  a 
vessel  large  enough  to  admit  the  mould  easily,  turn  it  quickly  on  to  the 
dish  and  take  off  the  mould  ; this  part  must  be  performed  with  much 
agility,  that  the  jelly  may  scarcely  receive  the  heat  of  the  water.  It 
must  be  strictly  remarked  that  no  jellies  of  any  red  flowers  or  fruits  be 
placed  in  any  tin  vessel,  or  iron  or  copper-tinned  spoons  used  with  them, 
as  these  metals  tarnish  the  jellies,  and  in  place  of  preserving  their 
primitive  colour,  in  which  consists  their  merit  and  beauty,  they  receive 
but  a bad  appearance.  This  jelly  may  be  also  made  as  follows  ; pound 
the  flowers  in  a mortar,  put  them  into  a syrup  that  is  but  lukewarm  only, 
and  infuse  them  six  or  seven  hours,  strain  them  through  a napkin  and 
add  the  isinglass  and  kirchwasser;  in  order  to  obtain  an  ounce  of  isin- 
glass when  clarified,  one  half  ounce  in  addition  must  be  used  : this  obser- 
vation applies  to  all  jellies  generally. 

Gelee  Printaniere  d la  Rose — (Spring  of  Roses). 

Clarify  twelve  ounces  of  sugar,  throw  into  it  the  leaves  of  thirty  fine 
roses  and  a few  grains  of  cochineal ; cover  the  infusion,  and  when  nearly 
cold  pass  it  through  a napkin,  add  a gill  of  distilled  rose-water,  and  the 
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same  of  kirchwasser,  with  the  juice  of  a lemon  and  one  ounce  of  clarified 
isinglass,  and  finish  as  in  the  above  recipe ; the  cochineal  is  to  heighten 
the  colour:  in  this  manner,  proceed  for  jellies  of  jessamine,  jonquils, 
tuberoses  and  pinks,  using  one  ounce  of  the  leaves  of  either  for  a jelly. 

Gelee  de  Fleurs  d’ Orange  nouvelles — (Jelly  of  fresh  Orange  Flowers). 

Pick  two  ounces  of  fresh-gathered  orange  flowers,  and  put  them  in 
a syrup  of  twelve  ounces  of  sugar  nearly  boiling  ; cover  it  closely  ; when 
the  infusion  is  nearly  cold,  strain  it  through  a silk  sieve  or  napkin  ; add 
one  ounce  of  clarified  isinglass  and  the  juice  of  two  lemons  or  oranges  ; 
finish  as  above. 

Gelee  de  Fleurs  d’ Orange  au  Caramel— { Orange  Flower  and  Caramel 

Jelly). 

When  the  twelve  ounces  of  sugar  are  clarified,  boil  half  of  it  to  a 
caramel ; as  soon  as  it  is  of  a fine  red  tint,  take  it  from  the  fire  and 
throw  into  it  one  ounce  and  a half  of  fresh  picked  orange  flowers,  and 
mix  them  with  a silver  spoon  : when  it  cools,  pour  into  it  a pint  of 
filtered  water  whilst  boiling,  and  let  it  again  dissolve  over  some  red 
ashes,  after  which  pass  it  through  a tammy,  or,  if  necessary,  a jelly  bag; 
then  mix  the  remaining  sugar  and  one  ounce  of  clarified  isinglass  ; mould 
the  jelly  as  usual. 

Gelee  de  Fleurs  d' Orange  au  Vin  de  Champagne  rose — (Orange 

Flower  and  Champagne  Jelly). 

Clarify  ten  ounces  of  sugar,  throw  into  it  two  ounces  of  orange- 
flowers,  freshly  picked,  whilst  the  syrup  is  nearly  boiling ; cover  it  close, 
and  when  almost  cold,  strain  it  through  a silk  sieve,  adding  one  ounce 
and  a quarter  of  isinglass  and  three  quarters  of  a pint  of  pink  cham- 
pagne ; finish  as  usual. 

Gelee  de  Fraises— -(Strawberry  Jelly). 

Weigh  one  pound  of  fine  strawberries,  pick,  wash,  and  crush  them 
with  a silver  spoon  against  the  sides  of  a basin,  and  throw  them  into 
four  ounces  of  very  clear  syrup,  cover  and  leave  them  all  night ; the 
next  morning  run  them  through  the  jelly  bag;  clarify  eight  ounces  of 
sugar,  and  when  nearly  done,  throw  in  a pinch  of  cochineal  to  tint  it  red  ; 
strain  it  through  a sieve,  add  one  ounce  of  isinglass  and  the  juice  of  two 
lemons,  afterwards  mix  the  juice  of  the  fruit  with  it;  mould  it  imme- 
diately and  set  it  on  the  ice  ; the  sugar  and  isinglass  must  not  be  too  hot 
when  the  fruit  is  mixed  with  them,  for  if  so,  they  tarnish  the  jelly;  and 
this  remark  applies  generally  to  all  jellies.  When  time  does  not  permit 
the  fruit  to  be  filtered  through  the  bag,  throw  the  strawberries  into  the 
boiling  syrup,  with  a little  cochineal,  cover  them  till  cold,  and  add  the 
necessary  isinglass  ; if  in  the  season,  add  half  a pound  of  currants  instead 
of  the  lemon  juice;  jelly  of  raspberries  is  made  exactly  as  the  above, 
except  that  you  use  half  a pound  of  white  currants  with  them. 

Gelee  de  Groseilles  Rouges— {Jelly  of  Red  Currants). 

Pick  one  pound  of  clear,  ripe,  red  currants,  and  four  ounces  of  rasp- 
berries, press  out  their  juice  and  run  it  through  a bag,  and  mix  with  it 
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twelve  ounces  of  sugar  and  one  ounce  of  isinglass,  both  clarified,  and 
follow  the  details  given  in  the  article  Gelee  de  Violettes.  When  the 
cun  ants  are  not  ripe  enough,  put  a little  cochineal  in  the  syrup,  as  they 
have  not  ol  themselves  enough  of  colour ; jelly  of  white  currants,  with 
white  raspberries,  is  thus  prepared,  but  is  always  somewhat  shaded  ; if 
theie  is  not  time  to  run  the  jelly  through  the  bag,  throw  the  fruit  into 
the  boiling  sugar,  and  when  cold  strain  it  through  a napkin. 


Gelee  de  Cerises — (Jelly  of  Cherries). 

Take  the  kernels  and  stalks  from  two  pounds  of  fine  clear  ripe  cher- 
ries, add  four  ounces  of  picked  red  currants,  press  the  juice  from  the 
fruit,  and  filter  it  through  the  bag,  mix  three  quarters  of  a pound  of 
clarified  sugar  with  it,  and  one  ounce  of  isinglass,  and  finish  in  the 
accustomed  manner. 


Gelee  de  quatre  Fruits—  (Jelly  of  four  Fruits). 

Have  four  ounces  of  fine  cherries,  four  ounces  of  raspberries,  four 
ounces  of  strawberries,  and  eight  ounces  of  red  currants  ; squeeze5  them 
and  lun  the  juice  throug’h  the  bag,  mix  it  afterwards  with  syrup  and 
isinglass,  as  above,  and  finish  as  usual ; or  the  fruits  may  be  infused  in 
the  sugar,  and,  unless  the  bag  is  very  good,  this  is  the  best  mode. 


Gelee  de  Verjus — (Jelly  of  green  Grapes). 

Pick  two  pounds  of  fine  green  grapes,  and  pound  a handful  of  spinach 
with  the  grapes;  when  well  beaten,  run  the  juice  through  th<fbag,  which 
should  yield  a clear  liquor  ot  a light  green  colour  ; then  mix  with  one 
pound  of  clarified  sugar,  and  one  ounce  and  a half  of  isinglass  ; finish  as 
usual. 


Gelee  de  Raisin  Muscat— (Jelly  of  Muscadel  Grapes). 

Pick  two  pounds  of  red  Muscadel  grapes  that  are  perfectly  ripe,  press 
out  their  juice,  and  run  through  a bag;  add  ten  ounces  of  sugar,  one 
ounce  of  isinglass,  both  clarified,  and  the  juice  of  two  lemons ; finish  as 
before. 


Gelee  d’Epines  v ine ties— (Jelly  of  Barberries). 

I ick  two  pounds  of  fine  clear  and  very  ripe  barberries;  twelve  ounces 
P^'  syrup  being  boiling,  throw  in  the  fruit ; after  a few  boils  cover  the 
in  fusion  , pass  it  through  a silk  sieve  ; when  nearly  cold,  add  one  ounce 
of  isinglass,  and  finish  as  usual. 

Gelee  de  Grenades— (de lly  of  Pomegranate). 

Take  the  pips  from  five  fine  ripe  pomegranates,  press  out  the  juice  by 
tubbing  them  on  a hair  sieve,  run  the  juice  through  the  bag,  and  mix 
it  with  the  syiup,  which  lightly  tint  with  cochineal ; add  the  necessary 
isinglass,  and  finish  as  usual. 

Gelee  d’Abricots — (Jelly  of  Apricots). 

Jake  the  stones  from  eighteen  ripe  and  fleshy  apricots,  and  of  a red 
co  out;  boil  them,  six  at  a time,  in  a thin  syrup,  and  when  done  squeeze 
t K.m  in  a napkin  to  express  their  juice  ; add  the  syrup  when  strained 
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through  a silk  sieve,  with  the  isinglass  necessary,  and  finish  as  usual, 
adding  the  juice  of  a lemon ; the  jelly  of  peaches  is  prepared  in  the 
same  manner. 


Gelee  d’  Ananas — (Jelly  of  Pineapple). 

Take  the  rind  from  a perfectly  ripe  pineapple,  without  leaving  the 
least  particle ; cut  it  in  half  lengthways,  and  cut  it  in  slices  one-sixth 
of  an  inch  thick,  simmer  the  slices  in  boiling  sugar  for  live  minutes,  and 
when  the  syrup  is  again  cold,  add  the  juice  of  two  lemons  and  one  ounce 
of  clarified  isinglass,  take  out  the  fruit  and  run  the  jelly  through  a napkin ; 
put  a fourth  of  it  into  a cylinder  mould  on  the  ice,  and  when  it  becomes 
firm,  lay  a circle  of  the  pieces  of  the  pineapple  round  on  it,  then  pour  in 
another  fourth  of  the  jelly,  and  place  another  circle  of  the  fruit,  and  so 
continue  till  complete  : finish  and  serve  as  usual. 


Gelee  d’ Oranges  de  Matte— { Jelly  of  Malta  Oranges). 

Squeeze  the  juice  from  twelve  oranges  and  two  lemons,  take  away  all 
the  pips  ; cut  as  thinly  as  possible  the  bloom  of  three  ripe  oranges,  and 
put  it  with  the  juice  into  the  jelly-bag  (but  for  oranges  or  lemons  blot- 
ting-papei  is  the  best  filter) ; for  this  purpose  have  two  decanters  and 
i two  funnels,  then  take  two  round  pieces  of  paper,  which  fold  up  of  the 
shape  of  the  funnel,  and  run  the  juice  through  it,  then  mix  the  juice 
wit li  the  syrup,  and  tint  it  of  a fine  rose,  with  cochineal}  add  one  ounce 
and  a half  of  clarified  isinglass,  and  follow  the  usual  process. 

Corbeille  en  pate  d Office  garnie  d'une  Gelee  d ' Oranges  en  ecorces , 
No.  1* — (Basket  of  Patd  d’Office,  with  Orange  Jelly  in  their  Skins).  ’ 

Choose  ten  fine  and  well-formed  oranges,  and  of  a fine  deep  colour, 
cut  a hole  at  the  stalk  end  with  a cutter  one  inch  wide,  raise  the  rind 
with  a tea-spoon,  and  empty  the  oranges  very  clean,  taking  away  as 
much  of  the  pith  as  possible,  and  throw  the  skin  into  cold  water  to 
harden  and  retake  its  original  form;  filter  the  juice  of  each  through 
blotting-paper  as  you  proceed  ; be  careful  not  to  break  the  skin,  but 
should  that  happen  stop  it  with  a small  piece  of  butter,  that  the  jelly 
may  not  escape ; when  the  juice  is  filtered,  add  the  juice  from  two 
lemons,  with  the  syrup  and  isinglass,  as  in  the  last  article  ; place  the 
skins  on  a large  sieve  two  inches  from  each  other,  surround  them  with 
ice,  and  fill  them  up  with  jelly ; when  ready  to  serve,  place  upon  each 


* Subjects  of  Plate  LX VI II. 

1.  Represents  Une  corbeille  en  patd  d’Office,  filled  with  orange  jelly  in  their 
skins,  and  decorated  with  orange  leaves. 

Une  coupe  en  pate  d’amandes  garnie  de  quartiers  d’orange  en 
rubans. 

Une  gelee  blanche  de  citron  garnie  d’une  Macedoine  de  fruits, 
a la  moderne. 

4*  Un  blanc  manger  an  Cafe  Moka. 

J’  Une  gelee  verte  et  blanche  formee  dans  un  moule  en  grappes 

de  raisin. 

Une  gelee  formee  dans  de  petits  monies  formant  la  pyramide. 

' • Une  gelee  renversee  sur  un  socle  en  pate  d’amandes  blanche. 

k*  Un  fromage  Bavarois  en  surprise  et  aux  macarons  amers. 

U Une  gelee  de  citron  garnie  de  Raises,  formee  dans  un  moule  a 

la  Parisienne. 
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the  cover  which  was  removed  to  empty  them ; wipe  and  lay  six  on  a 
napkin,  and  the  seventh  on  the  centre  at  top,  and  garnish  with  orange, 
laurel  or  ivy  leaves ; but  to  serve  these  oranges  in  a brilliant  manner 
dish  them  in  a small  basket  of  pate  d 5 Office,  as  the  design  represents, 
and  tc  render  them  still  more  brilliant,  cover  them  with  a caramel  from  a 
dome  mould. 

Gelee  d'  Oranges  d la  Belle-vue — (Belle-vue,  Fair-looking), 

Is  prepared  as  above,  and  when  ready  to  serve  cut  each  orange  with  a 
sharp  knife  into  quarters  ; the  jelly  being  clear  has  thus  a fine  effect ; 
dish  them  on  a napkin  with  leaves  of  almond  laurel,  or  serve  them  in  a 
red  or  yellow  vase  of  pate  d' Office,  as  in  the  design  No.  2,  PI.  LXV1I1. 

Coupe  en  pate  d’Amandes  garnie  de  quar tiers  d' Orange  en  rubans , 

No.  2. — (Cup  of  Almond  Paste,  with  Orange  quarters,  with  the 

Jelly  ribboned). 

Prepare  seven  orange  cases  as  above,  but  with  only  half  of  the  quan- 
tity of  jelly ; prepare  also  a blanc-manger  of  eight  ounces  of  sweet 
almonds  and  ten  bitter  ones,  as  directed  in  the  aiticle  Blanc-mangen 
ordinaire  (which  see)  ; place  the  cases  on  ice,  and  pour  into  each  a small 
spoonful  of  the  blanc-manger  ; when  this  becomes  firm,  pour  upon  it  a 
spoonful  and  a half  of  the  jelly,  which  again  (when  firm)  cover  with  two 
spoonsful  of  blanc-manger , and  so  proceed  alternately  until  they  are 
filled:  when  about  to  serve,  cut  them  in  quarters^  and  dish  them  in  a 
vase  of  almond  paste,  as  designed  in  No.  2,  PI.  LXVHI.  These  cases 
may  also  be  filled  with  white  and  red  jelly  ; or  the  blanc-manger  may 
be  tinted  of  a fine  light  rose  with  carmine,  or  cochineal ; or  of  a fine 
light  pistachio  green,  with  the  essence  of  spinach  ; but  if  the  oranges 
are  filled  with  blanc-manger  only,  they  are  then  named  oranges  en 
surprise. 

. 

Gelee  d’ Oranges  en  petits  Paniers—(As  small  Baskets). 

This  is  but  the  usual  jelly  set  in  orange  shells,  formed  like  baskets ; 
when  emptying  them,  shape  out  a handle,  and  dish  them  on  a small 
almond  paste  stand,  with  shelves.  * j 

Gelee  blanche  de  Citrons  garnie  d’yne  Macedoine  de  Fruit,  a la 

Moderne,  No.  3. — (White  Lemon  Jelly,  with  a Macedoine  of  Fruit). 

Squeeze  the  juice  from  twelve  fine  juicy  lemons,  filter  it  through  a 
bag  or  blotting-paper  (do  not  leave  any  of  the  pips  in  the  juice,  as  they 
give  it  a bitter  flavour)  ; clarify  one  pound  of  sugar,  and  when  the  scum 
rises  throw  in  the  juice  of  two  lemons  to  whiten  it;  clarify  one  ounce 
and  a half  of  isinglass,  and  when  that  and  the  syrup  are  again  but  luke- 
warm, mix  them  together  and  add  the  juice,  mould  the  jelly,  and  set  it 
on  ice;  if  a macedoine  is  required,  wash  two  handsful  of  strawberries^ 
as  many  white  raspberries,  white  and  red  currants,  and  two  ounces  of 
pistachio  kernels,  mingle  the  fruits  in  the  jelly  and  it  is  most  brilliant ; 
do  not  use  the  rind  of  the  lemon,  as  it  gives  the  jelly  a yellow  tint.  Tor 
lemon  jelly  in  skins,  proceed  as  for  the  orange  jelly  ; it  may  also  be  pie 
pared  in  every  mode,  as  directed  for  orange  jellies. 
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Gelee  de  Bigarades — (Of  Seville  Oranges). 

Take  the  skin  as  thin  as  possible  from  two  very  yellow  and  sound  Seville 
oranges,  squeeze  on  these  skins  the  juice  of  five  lemons,  and  filter  it 
through  the  bag;  mix  this  juice  with  fourteen  ounces  of  clarified  sugar 
and  an  ounce  and  a half  of  isinglass  : finish  as  the  jelly  of  violets. 

Gelee  de  Vanille  au  Caramel — (Of  Vanille,  with  Caramel). 

Clarify  twelve  ounces  of  sugar,  strain  it  through  a silk  sieve,  put  half 
of  it  into  a caramel  pan  with  two  sticks  of  vanille,  and  boil  it  down  over 
a slow  fire  ; when  it  begins  to  colour,  take  it  off  and  pour  upon  it  a pint  of 
clear  water,  cover  and  place  it  upon  red  ashes  to  dissolve;  then,  when 
cold,  run  it  through  a bag,  and  mix  with  it  a quarter  of  a pint  of  kirch- 
wasser,  one  ounce  of  clarified  isinglass,  and  the  remaining  syrup  ; ter- 
minate as  usual ; or  the  vanille  may  be  infused  only  in  the  syrup,  which 
may  then  be  tinted  with  a little  cochineal. 

Gelee  au  Cafe  Moka-—( Of  Coffee). 

Roast  six  ounces  of  Mocha  coffee  over  a slow  fire  in  a preserving 
pan,  stirring  it  continually  to  keep  it  of  an  equal  colour;  when  of  a light 
red  tint,  separate  an  eighth  part  of  it,  and  throw  the  rest  into  a pint  and 
a half  of  boiling  water  (filtered),  cover  it  close  and  leave  it  to  cool ; 
grind  the  coffee  that  is  separated  and  throw  it  into  a teacupful  of  boiling 
water,  with  a little  isinglass  to  clear  it ; when  it  has  settled,  run  off  all 
that  is  clear,  mix  it  with  the  infusion,  and  pass  the  whole  through  a bag ; 
then  add  twelve  ounces  of  clarified  sugar  and  an  ounce  and  a half  of 
isinglass,  with  a teacupful  of  kirchwasser ; the  juice  of  a lemon  may  be 
added;  and  finish  as  usual.  The  jelly  should  be  of  the  colour  of  very 
light  and  clear  coffee,  as  drank  ; it  may  also  be  coloured  by  running 
down  a fourth  part  of  the  sugar  to  a caramel,  but  then  the  infusion 
from  the  ground  coffee  may  be  dispensed  with. 

Gelee  au  The  Heysvensldn — (Of  Hyson  Tea). 

Clarify  twelve  ounces  of  sugar,  and  colour  it  with  a little  cochineal, 
skim  it  and  throw  into  it  a quarter  of  an  ounce  of  hyson  tea  ; cover  the 
infusion,  and  when  cold  add  a glass  of  kirchwasser,  and  half  a pint  of 
water,  filter  through  a bag,  add  the  necessary  isinglass,  and  finish  as 
usual. 


Gelee  d’Essence  dy Angelique  verte~—( Of  Green  Angelica). 

Wash  and  dry  two  ounces  of  fresh  angelica,  cut  it  in  pieces,  and  throw 
it  in  a syrup  of  twelve  ounces  of  sugar  whilst  boiling,  adding  one  ounce 
of  angelica  seed  ; cover  the  infusion  close,  and  when  cold,  add  a tea- 
cupful of  kirchwasser,  or  in  preference  the  juice  of  a lemon  ; strain  the 
infusion  through  a silk  sieve,  filter  the  whole  through  a bag,  and  after- 
wards add  one  ounce  of  clarified  isinglass  : the  jelly  should  be  of  a light 
green  colour. 
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Gelee  d’ Essence  de  Menthe — (Of  Mint). 

Throw  one  ounce  and  a half  of  fresh-gathered  curled  mint  into  twelve 
ounces  of  boiling  syrup,  with  the  peel  from  two  sound  lemons  ; cover  the 
infusion,  and  when  lukewarm  dissolve  half  a grain  of  the  essence  of  pep- 
permint in  half  a pint  of  warm  water  ; add  this  and  a teacupful  of  kirch- 
wasser,  after  which  finish  the  jelly,  adding  one  ounce  of  clarified  isin- 
glass, and  run  the  whole  through  a bag  if  necessary. 

Gelee  au  parfait  Amour— (Parfait  Amour : perfect  love). 

Peel  as  thin  as  possible  a cedrata  and  two  lemons,  which  infuse  with 
six  cloves  broken,  in  a boiling  syrup  of  twelve  ounces  of  sugar,  add  a 
few  grains  of  cochineal,  and  when  the  infusion  is  cold  mingle  a teacupful 
of  kirchwasser  and  the  juice  of  a lemon,  run  it  through  a bag  if  neces- 
sary, and  add  one  ounce  of  isinglass. 

* 

Gelee  au  Punch — (Punch  Jelly) 

Throw  the  peel  of  two  sound  lemons,  and  half  an  ounce  of  tea  into 
a syrup  nearly  boiling  ; cover  it,  and  whilst  it  is  cooling,  run  the  juice 
of  five  lemons  through  a bag,  pass  the  infusion  through  a silk  sieve,  and 
mix  with  it  half  a pint  of  good  arrack  or  rum,  and  one  ounce  of  isinglass 
clarified : finish  as  usual. 

Gelee  au  zeste  d'  Orange — (Of  the  Orange  peel  or  bloom). 

Pub  two  fine  Malta  oranges,  red  in  colour  and  of  a clear  skin,  on  a. 
piece  of  sugar  three-quarters  of  a pound  in  weight,  rub  them  very  light- 
ly not  to  take  off  any  of  the  inner  white  pith,  which  serves  only  to  give 
a bitterness  to  the  jelly ; as  the  sugar  becomes  gradually  coloured, 
scrape  it  off  with  a knife,  and  dissolve  it  in  a pint  of  filtered  water  made 
lukewarm,  then  filter  it  through  the  bag,  clarify  the  sugar  which  the 
orange  has  not  touched,  and  when  the  syrup  is  nearly  cold,  mix  it  with 
an  ounce  and  a half  of  isinglass ; add  the  filtered  liquor,  and  a slight  in- 
fusion of  cochineal,  to  give  it  a clear  rose  tint ; finish  as  usual. 

Gelee  au  zeste  de  Cedrats—(Qt  the  peel  of  Cedrata). 

Pub  the  rinds  of  two  sound  cedatras,  dissolve  the  sugar  in  a pint  of  (I 
water,  and  pass  it  through  the  bag ; with  the  juice  of  four  lemons  clarify 
the  remaining  sugar,  and  run  an  ounce  of  it  down  to  a caramel,  to  give  a 
fine  yellow  tint  to  the  jelly;  finish  by  mingling  the  syrup  with  the  fruit, 
and  an  ounce  and  a half  of  isinglass  clarified. 

Gelee  au  zeste  de  Citrons  Bergamottes — (Of  the  peel  of  Bergamot 

Lemons). 

With  the  rind  of  two  bergamotte  lemons  rubbed  on  sugar  and  the 
juice  of  three  lemons,  proceed  and  finish  as  in  the  last  article. 

Gelee  au  zeste  de  Bigarades — (Of  the  peel  of  the  Seville  Orange). 

With  the  peel  from  two  oranges  and  the  juice  of  three  lemons,  pro- 
ceed as  in  the  article  Gelee  au  zeste  d' Orange,  adding  a little  cochi- 
neal. 
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Gelee  aux  quatre  zestes—( Of  the  peel  of  four  fruits). 

With  the  rind  from  half  a cedrata,  half  a fine  orange,  half  a lemon, 
and  half  a Seville  orange,  prepare  and  finish  as  the  preceding. 

Gelee  de  Fin  de  Champagne  rose—  (Jelly  of  Pink  Champagne). 

Clarify  twelve  ounces  of  sugar  with  tw'elve  grains  of  cochineal,  and 
pass  it  through  a silk  sieve,  mix  it  when  lukewarm  with  an  ounce  and  a 
half  of  isin  glass,  a pint  of  pink  champagne,  and  the  juice  of  a lemon  ; finish 
as  usual,  and  proceed  thus  with  jellies  of  dry  madeira,  malaga,  raisin,  or 
any  other  wines. 

Gelee  de  Marasquin— (Oi  Marasquin). 

Mix  twelve  ounces  of  sugar  clarified,  with  one  ounce  and  a half  of 
isinglass,  and  add  a full  half-pint  of  Marasquin  ; finish  as  usual. 

Remark.  Jellies  of  aniseed  of  Bourdeaux  (that  from  Holland,  on  ac- 
count of  its  fiery  nature,  not  answering  so  well,  is  seldom  used),  of 
kirchwasser,  and  other  liqueurs,  whether  foreign  or  not,  are  made  as  the 
preceding : for  example,  the  golden  water,  silver  ditto,  cloves,  cedrata, 
as  also  the  essence  of  strawberries,  cocoa,  coffee,  &c. 


Macedoine  de  Fruits  rouges  d la  Gelee  de  f raises — (Macedoine  of  red 

Fruits  in  Strawberry  Jelly), 

. The  mould  for  this  entremets  should  be  a dome,  and  be  six  inches  in 
diameter  and  four  inches  high,  and  be  fluted  as  in  the  design  No.  9, 
Plate  LXVIII. ; there  should  also  be  a second  small  dome,  four  inches 
and  a half  wide  by  two  inches  and  three-quarters  high ; there  should  be  four 
handles  at  the  edge  of  this  smaller  dome,  an  inch  and  a half  long,  form- 
ing a cross,  and  be  bent  down  at  the  ends  about  a quarter  of  an  inch 
of  their  length,  in  order  to  support  it  within  the  larger  one,  hanging 
thus  by  those  four  handles,  and  leaving  around  it  a space  of  an  inch ; 
these  two  moulds  in  reality  forming  but  one,  are  represented  in  the  de- 
sign, the  shaded  part  representing  the  smaller  mould.  The  design 
No.  3,  Plate  LXVIII.,  is  a fluted  mould  with  a cylinder,  and  imitates  a 
lemon  jelly,  garnished  with  a macedoine  of  red  fruits : in  the  design 
No.  9,  Plate  LXVIII.,  the  smaller  mould,  containing  the  fruits  only,  is 
surrounded  with  a clear  jelly,  which  produces  a fine  effect. 

Prepare  the  strawberry  jelly  as  directed,  and  place  the  larger  dome 
mould  upright  in  ice,  fix  the  smaller  dome  within  it,  and  fill  up  the 
space  round  it  with  strawberry  jelly.  Pick  twenty  fine  pine,  twenty 
scarlet  strawberries,  and  twenty  white  raspberries,  a dozen  bunches  of 
white  currants,  and  as  many  red  ones,  wash  and  drain  the  fruits  on  a 
napkin,  handling  them  as  little  as  possible  ; when  the  jelly  is  firm,  pour 
warm  water  into  the  small  dome,  and  instantly  lift  it  out ; place  in  the 
hollow  thus  left  two  spoonsful  of  white  currants,  which  surround  with  a 
circle  of  strawberries,  then  a circle  of  white  raspberries,  and  pour  on 
them  a spoonful  ol  jelly,  and  leave  them  to  become  set;  continue  filling 
up  the  interior,  by  placing  on  the  raspberries  a circle  of  scarlet  straw^ 
berries,  then  one  of  the  white  currants,  and  so  on  to  the  top,  occasionally 
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pouring  in  jelly  to  set  them  ; to  turn  it  out,  dip  it  into  warm  water,  take 
it  out  instantly,  wipe  the  mould  and  the  top  of  the  jelly,  to  prevent  it 
slipping  about  in  the  dish;  lay  the  dish  on  the  jelly,  turn  it  over  quickly, 
and  lift  off  the  mould. 

Macedoine  de  Fruits  d la  Gelee  de  Verjus — (Macedoine  of  Fruits,  with 

a Jelly  of  White  Grapes). 

Prepare  the  green  grape  jelly  (which  see),  fill  the  mould  as  above 
with  it,  peel  and  cut  two  peaches  in  quarters,  two  large  well-coloured 
apricots  also,  and  a ripe  nectarine,  pick  a dozen  fine  cherries,  as  many 
strawberries,  and  a St.  Germain’s  pear,  which  last  cut  in  pieces ; when 
the  jelly  is  firm,  detach  the  mould  as  directed  above,  and  neatly  arrange 
the  fruit  in  the  interior,  filling  it  up  gradually  with  the  jelly;  rasp- 
berries and  currants  may  also  be  added,  or  the  mould  may  be  filled  with 
a jelly  of  muscadel  grapes ; or  the  macedoine  of  red  fruits  may  he 
served  with  this  or  any  other  white  jelly. 

Macedoine  de  Prunes  a la  Gelee  d'E pines- vimttes — (Macedoine  of 

Plums,  with  Barberry  Jelly). 

Fill  the  above  mould  with  a jelly  of  barberries  (which  see),  divide  in 
half  some  of  the  best  sort  of  plums,  with  some  bunches  of  barberries, 
and  twenty  large  black  or  red  muscadel  grapes ; finish  by  arranging 
the  fruits  tastefully. 

Macedoines  d' Oranges  Rouges  d la  Gelee  de  Cedrats — (Macedoine  of 

Oranges,  with  a Cedrata  Jelly). 

Garnish  the  mould  as  above  with  a cedrata  jelly  (see  that  art.),  and 
clean  as  for  a compote  four  middling-sized  oranges,  the  fruit  of  which 
must  be  very  red,  quarter  them  and  take  out  the  pips  : arrange  the  fruit 
neatly  and  finish  as  usual. 

Macedoine  d'Hiver  de  Fruits  d V Eau-de-vie— ( Winter  Macedoine  of 

brandied  Fruits). 

Take  of  brandied  fruits  a peach,  two  plums,  a pear,  twelve  cherries, 
twenty-four  green  grapes,  some  strawberries,  currants,  and  green  apri- 
cots; drain  these  fruits  on  a napkin,  and  arrange  them  neatly  in  a 
jelly  of  some  liqueur,  and  finish  as  above  directed. 

Remark.  A new  kind  of  jelly  may  be  formed  in  the  mould  above  de- 
scribed, by  filling  the  outside  with  a clear  lemon  jelly,  and  placing  in 
the  interior  the  same  kind  of  jelly,  coloured  red  or  yellow;  and  thus 
also  with  the  jelly  of  aniseed,  champagne  wine,  and  all  other  jellies 
generally,  although  there  exists  no  reason  why  two  different  jellies  may 
not  be  usetl.  The  form  of  the  mould  may  also  be  changed  to  the  oc- 
tagonal shape,  &c.,  the  inner  mould  being  always  of  the  same  form  also. 

Des  Gel'ees  Fouettees — (Of  whipt  Jellies). 

These  jellies  have  the  advantage  of  being  quickly  executed,  as  when 
they  are  whipped  it  is  sufiicient  for  them  to  remain  an  hour  only  in 
the  mould,  and  therefore  in  an  hour  and  a half  a whipped  jelly  may 
easily  be  prepared  ; and  on  the  other  hand,  should  a jelly  not  be  clear  it 
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may  be  served  in  this  manner  successfully ; but  nevertheless  a clear  jelly 
is  preferable. 

Prepare  strawberry  jelly  as  directed  (see  that  article),  pour  one- 
fourth  part  of  it  into  a mould,  fix  it  in  ice,  and  whilst  it  is  becoming  firm, 
place  a small  bason  or  preserving  pan  in  the  ice,  in  which  pour  the  re- 
mainder of  the  jelly,  and  whip  it  with  a bundle  of  birch  twigs  (a  whisk) 
as  you  whip  eggs,  until  it  forms  small  globules  containing  air,  of  the 
size  of  a pin’s  head,  becoming  thus  a sort  of  cream ; at  this  moment 
pour  it  into  the  mould  ; it  is  important  to  pour  in  the  jelly  at  the  degree 
indicated,  for  if  delayed  but  a few  minutes  only,  even  though  still  whip- 
ping, it  becomes  so  thick,  that  it  no  longer  can  take  the  form  of  the 
mould,  and  when  turned  out  is  deformed  by  cavities  of  air  created  by  the 
jelly  being  too  stiff  when  moulded : thus,  whipped  jellies  are  nothing 
more  than  ordinary  jellies  thus  prepared  upon  ice,  and  by  this  process 
every  jelly  before  described  may  be  employed;  should  the  jelly  be 
stiffened  too  quickly  by  the  action  of  the  ice,  mix  with  it  at  intervals  a 
spoonful  of  warm  water,  which  facilitates  the  operation.  The  reason 
that  the  bottom  of  the  mould  is  covered  with  a plain  jelly  is,  to  dis- 
tinguish this  jelly  from  the  fromage  Bavarois,  which  it  greatly  resem- 
bles : the  whipped  jelly  requires  less  isinglass  than  the  others. 

Blan c- Manger  ordinaire — ( B 1 ancm  an ge) . 

This  entremets  is  much  esteemed,  and  if  extremely  rich,  and  very 
white,  will  always  be  preferred  to  any  other  cream  or  even  jellies,  be- 
cause the  almonds  are  healthy,  nutritious,  and  contain  much  of  a bal- 
samic nature.  Throw  into  boiling  water  one  pound  of  sweet,  with 
twenty  bitter  almonds,  skin  and  leave  them  to  soak  in  a bason  of  cold 
water,  which  whitens  them  singularly;  drain  them  on  a sieve  and  rub 
them  on  a napkin,  pound  them,  moistening  them  gradually  with  half  a 
spoonful  of  water,  that  they  may  not  become  oily;  when  thoroughly 
jDounded,  mix  them  in  a bason  with  five  half-pints  of  water,  adding  it  by 
degrees,  and  squeeze  them  in  a napkin  or  tammy,  to  express  the  milk 
from  the  almonds  ; then  add  twelve  ounces  of  pounded  sugar,  and  when 
it  is  melted  pass  the  whole  again  through  a napkin,  and  mix  with  it  an 
ounce  and  a half  of  clarified  isinglass,  a little  hotter  than  lukewarm, 
that  it  may  unite  perfectly  with  the  blanc-manger , and  pour  it  into  a 
mould  previously  fixed  in  ice;  when  ready  to  serve,  turn  it  out  as  di- 
rected for  the  jelly  of  violets  (which  see). 

Remark.  To  make  the  blanc  manger  au  rum , add  to  the  above  pre- 
paration a teacupful  of  good  rum  or  arrack ; also,  if  with  marasquin, 
add  a teacupful  of  that  liquor  ; if  for  an  entremets,  in  small  cups,  pre- 
pare two-thirds  of  the  preceding  recipe,  but  put  less  isinglass,  because, 
being  in  smaller  compass,  it  should  be  more  delicate  than  if  for  a larger 
mould. 


Blanc- Manger  au  Cedrat — (Cedrata  Blancmange). 

Rub  on  a piece  of  lump  sugar,  three-quarters  of  a pound  in  weight, 
a middling-sized  cedrata,  taking  care  not  to  touch  the  white  pith  under- 
neath the  skin,  as  it  gives  a bitterness  to  the  entremets  ; scrape  oft' the 
sugar  wherever  coloured,  weigh  six  ounces  of  this  sugar,  leaving  six 
ounces  white;  make  a blanc-manger  as  above,  and  put  in  one-half  of 
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it  tlic  six  ounces  of  white  sugar,  and  in  the  other  the  six  ounces  that 
are  coloured  ; melt  and  strain  each  separately,  and  into  each  put  half  an 
ounce  of  clarified  isinglass ; commence  by  pouring  the  thickness  of  half 
an  inch  of  the  white  into  a mould  placed  upon  ice,  and  when  it  is  set, 
pour  in  the  same  thickness  of  the  coloured  blanc-manger , and  so  proceed 
alternately,  until  the  mould  is  full  ; when  ready  to  serve,  turn  it  out  as 
usual . proceed  as  above  for  the  blanc-manger  a V orange^  or  of  lemon, 
Seville  orange,  &c.}  or  it  may,  without  dividing  it,  be  served  alto- 
gether. 


Blanc-Manger  a la  Vanille— (Blancmange  of  Vanille). 

Cut  a stick  of  vanille  into  small  pieces  ; boil  six  ounces  of  sugar  to  a 
caramel,  to  which  add  the  vanille,  and  leave  it  to  cool,  then  dissolve  it 
with  half  a pint  of  warm  water,  and  place  it  on  some  red  ashes  to  melt; 
pound  one  pound  of  almonds,  as  directed  in  the  article  Blanc-Manger 
ordinaire , but  moisten  them  with  three  half-pints  of  water  only  ; squeeze 
the  milk  from  the  almonds  and  divide  it  in  two  equal  parts  j in  one 
mix  the  syrup  of  the  vanille,  passed  through  a silk  sieve,  and  in  the  other 
six  ounces  of  sugar  dissolved  in  half  a pint  of  warm  water,  and  strained 
also  through  a silk  sieve ; to  each  part  add  half  an  ounce  of  isin°iass, 
and  fill  the  mould  with  alternate  layers  of  white  and  yellow ; or  the 
syrup  of  vanille  may  be  mixed  with  the  whole  preparation.  The  blanc- 
mange of  aniseed  is  prepared  in  the  same  manner,  using  half  an  ounce 
of  green  star  aniseed  in  place  of  the  vanille. 


Blanc-Manger  au  Cafe  MoJca , No.  4— (Blancmange  of  Coffee). 

Roast  and  grind  two  ounces  of  true  Mocha  coffee,  put  it  into  half  a 
pint  of  boiling  water,  and  leave  it  to  infuse,  and  when  the  grains  settle 
draw  off  all  that  is  clear;  put  into  it  six  ounces  of  sugar  and  half  an 
ounce  of  isinglass  clarified ; pound  one  pound  of  sweet  almonds,  and 
proceed  as  in  the  last  article,  and  fill  the  mould  with  alternate  layers  of 
white  and  brown  blancmange.  See  the  design,  No.  4,  Plate  LXVIII. 

Blanc- Manger  au  Chocolat— (Blancmange  of  Chocolate). 

Dissolve  six  ounces  of  best  vanille  chocolate  with  four  ounces  of 
sugar  in  half  a pint  of  boiling  water,  and  proceed  with  one  pound  of 
almonds,  as  in  the  last  article. 

Blanc- Manger  auoc  Pistaehes—( Blancmange  of  Pistachios). 

I eel  six  ounces  of  pistachio  kernels,  pound  them  with  half  an  ounce 
of  preserved  cedrata,  mix  them  with  half  a pint  of  water,  and  press  out 
the  milk  through  a napkin,  mix  with  it  six  ounces  of  fine  sugar  and  half 
an  ounce  of  isinglass ; pound  one  pound  of  sweet  almonds,  and  mix  them 
with  three  half-pints  of  water,  squeeze  and  divide  the  milk  in  two  equal 
portions ; with  one  portion  mingle  the  liquor  from  the  pistachios,  to 
w nch  add  a slight  quantity  of  essence  of  spinach ; finish  as  in  the  fore- 
going article,  and  mould  it  in  alternate  layers  of  green  and  white. 
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Blanc-manger  aux  Avelines — (Blancmange  of  Filberts). 

Peel  one  pound  of  filbert  kernels,  soak  half  of  them  in  cold  water  for 
two  hours ; wipe  the  other  half  very  dry,  and  set  them  in  a small 
preserving-pan  over  a slow  fire,  stirring*  them  continually  that  they  may 
be  equally  coloured  of  a fine  clear  yellow;  then  take  them  from  the  fire 
and  leave  them  to  cool ; pound  them,  adding  from  time  to  time  a little 
water  that  they  may  not  become  oily;  when  thoroughly  pounded,  mix  them 
in  a basin  with  a pint  and  a half  of  filtered  water  ; squeeze  them  through 
a napkin  to  extract  the  milk,  to  which  put  six  ounces  of  sugar  and  again 
press  it  through  a napkin ; prepare  the  other  kernels  in  the  same  man- 
ner, which  will  yield  a very  white  blanc-manger , whilst  the  former  part 
will  be  lightly  coloured ; then  finish  as  directed  in  the  preceding 
articles.  It  may  be  made  of  one  colour  only  by  mixing  the  roasted  with 
the  white  filberts,  or  roasting  the  whole. 

Blanc-manger  aux  _Frazses—(Blancmange  of  Strawberries). 

Pick  a large  plateful  of  strawberries,  press  them  in  a napkin  to  extract 
their  juice,  which  mingles  with  the  preparation  detailed  in  the  article 
blanc-manger  ordinaire  ; but  using  one  half  pint  of  water  less  if  you 
have  obtained  half  a pint  of  juice,  which  should  be  the  case  when  the 
strawberries  are  ripe:  for  the  remainder  of  the  process  proceed  as 
usual ; a slight  infusion  of  cochineal  or  rouge  may  be  added  to  tint  the 
blanc-mange  of  a fine  rose:  raspberries  may  thus  be  used,  adding  a 
handful  of  ripe  red  currants. 

Blanc-manger  d la  Creme — (Blancmange  with  wliipt  Cream). 

Prepare  three-fourths  of  any  of  the  recipes  before  detailed ; put  it  in 
a basm  on  the  ice  and  stir  it  with  a silver  spoon  until  it  becomes  thick 
and  hangs  together;  then  take  it  from  the  ice  and  mix  with  it  a plateful 
of  good  whipt  cream ; stir  it  that  the  cream  may  mingle,  which  thus 
imparts  an  unusual  smoothness  and  richness ; mould  it  as  before  ; by 
this  process,  whipt  cream  may  be  added  to  any  of  the  preceding  blancs- 
mangers , observing  to  prepare  but  three-fourths  of  the  recipe,  and  that 
they  be  kept  of  one  colour  only. 

Blanc-manger  sans  Colle  et  sails  Glace — (Blancmange  without  Isinglass 

or  Ice). 

Prepare  half  of  the  quantity  of  the  recipe  for  the  blanc-manger  ordi- 
naire, without  adding  the  isinglass;  whip  slightly  six  whites  of  eggs  in 
a preserving-pan ; when  they  begin  to  whiten,  pour  in  the  blancmange 
and  set  it  over  some  red  ashes ; continue  to  whip  the  mixture  with  a 
whisk ; by  this  proceeding  the  egg  becomes  intimately  mixed  with  the 
preparation,  which  changes  to  a smooth  and  rich  cream  ; when  it  attains 
a perfect  and  equal  consistency  put  it  into  a silver  stewpan,  or  in  small 
cups  or  glasses  or  a basin,  and  leave  it  to  coo),  or  serve  hot;  when  it  is 
wished  to  make  an  entremets  of  cups  of  blanc-manger  of  whatever 
flavour,  prepare  only  two-thirds  of  any  of  the  recipes  here  given. 

Fromage  Bavarois  aux  Noix  vertes — (Bavarois  Cream  of  Walnuts). 

. Skin  a hundred  * fine  walnuts,  pound  and  moisten  them  from  time  to 

* This  I imagine  is  a typographical  error  in  the  original;  a quarter  of  a hundred 
being  intended, — Transit 
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time  with  a little  water  that  they  may  not  become  oily;  then  put  them  in 
a basin,  and  mingle  with  them  a pint  of  cream  and  eight  ounces  of 
sugar , leave  them  to  infuse  lor  an  hour  and  rub  it  through  a tammy  ; 
add  one  ounce  of  clarified  isinglass  a little  warm  ; turn  the  preparation 
into  a tin  dome  ten  inches  wide  and  four  inches  deep,  or  in  a basin  or 
tureen  placed  in  pounded  ice ; at  the  end  of  a quarter  of  an  hour  com- 
mence stirring  the  cream  with  a large  silver  spoon,  continuing  it  at 
inteivals  until  it  begins  to  thicken,  when  stir  it  without  ceasing  until  it 
receive  a smooth  and  flowing  consistency ; remove  it  from  the  ice  and 
mingle  with  it  by  degrees  some  whipt  cream  well  drained,  and  as 
much  as  will  serve  to  fill  up  the  mould;  stir  it  until  it  becomes  perfectly 
mingled,  and  yields  a fromage  Bavarois  of  a perfect  richness  ; set  it  in  a 
mould  in  ice,  and  an  hour  and  a half  afterwards  it  is  ready.  It  is  neces- 
sary to  mould  it  immediately  after  having  mixed  the  whipt  cream,  for 
the  least  delay  injures  it,  as  the  whipt  cream  quickly  becoming  stiff’ will 
prevent  the  fromage  receiving  the  pattern  of  the  mould. 


Fromage  Bavarois  aux  Avelines — (Of  Filberts). 

Skin  four  ounces  of  filberts,  wash  them  in  cold  water,  drain  and  wipe 
them  in  a napkin,  put  them  in  a large  preserving- pan  over  a moderate  fire, 
stirring  them  continually  till  they  are  of  a fine  yellow  tint;  take  them 
from  the  fire,  let  them  cool  and  pound  them  with  a few  drops  of  water 
to  prevent  them  becoming  oily ; then  proceed  as  in  the  last  article. 


Fromage  Bavarois  aux  Amandes  ameres~( Of  bitter  Almonds). 

With  three  ounces  of  sweet  almonds  and  one  ounce  of  bitter  ditto, 
proceed  as  detailed  for  the  from age  aux  noix  vertes. 

Fromage  Bavarois  auoc  Pistaches — (With  Pistachio  kernels). 

Skin  four  ounces  of  very  green  pistachio  kernels,  wash,  drain  and 
pound  them  with  one  ounce  of  preserved  cedrata  or  the  rind  of  a lemon 
rubbed  on  sugar,  adding  eight  bitter  almonds ; when  pounded,  mix  them 
with  a pint  of  milk  nearly  boiling,  and  eight  ounces  of  pounded  sugar ; 
infuse  them  for  an  hour,  then  pass  them  through  a tammy,  add  one  ounce 
of  clarified  isinglass,  and  as  much  essence  of  spinach  as  will  give  it  a 
fine  green  colour ; finish  as  in  the  article  aux  noix  vertes . 

Fromage  Bavarois  au  parfait  Amour. 

Cut  off  as  thin  as  possible  half  of  the  rind  of  a sound  lemon,  and  the 
same  of  a small  cedrata;  throw  these  peelings  into  a pint  of  boiling  milk, 
add  six  cloves  broken,  and  eight  ounces  of  sugar ; let  it  infuse  for  an 
hour  and  pass  it  through  a tammy  ; then  add  one  ounce  of  isinglass  and 
tint  it  of  a fine  rose  with  a little  prepared  cochineal : finish  as  in  the 
article  aux  noix  vertes. 


Fromage  Bavarois  d V Essence  de  Menthe—  (With  Essence  of  Mint). 

Take  one  ounce  of  fresh-gathered  mint,  throw  it  into  a pint  of  boil- 
ing milk  with  the  peel  of  half  a lemon ; when  the  infusion  becomes 
lukewarm  add  half  a grain  of  the  essence  of  peppermint  and  eight  ounces 
°1  pounded  sugar;  after  some  minutes  pass  the  whole  through  a tammy, 
add  one  ounce  of  isinglass,  and  finish  as  before. 
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Frontage  Bavarois  ci  V Anise  etoil — (Of  Star  Aniseed). 

Take  two  grains  of  green  aniseed,  two  grains  of  star-aniseed,  half  a 
grain  of  fennel  seed,  and  half  a grain  of  coriander  seed  ; pound  the  whole 
and  throw  them  into  a pint  of  milk  nearly  boiling  with  eight  ounces  of 
sugar,  and  finish  as  in  the  last  article. 

Fromage  Bavarois  au  Cafe  Moka — -(Of  Coffee). 

Roast  six  ounces  of  Mocha  coffee,  stirring  it  until  the  grains  are  of  a 
light  red  tint  and  become  oily,  over  a slow  fire  ; then  throw  it  into  a 
pint  and  a half  of  boiling  milk,  cover  it,  and  when  lukewarm  strain  it 
through  a napkin;  add  one  ounce  of  isinglass  and  eight  ounces  of  sugar  ; 
run  it  a second  time  through  the  napkin,  place  it  in  ice,  and  when  it 
begins  to  stiffen,  add  a plate  of  whipt  cream,  and  finish  as  in  the  article 
aux  noix  vertes. 

Fromage  Bavarois  au  Cafe  a VEau — (Of  Coffee  mixed  with  Water). 

Roast  and  grind  six  ounces  of  coffee,  throw  it  into  a pint  of  boiling 
water,  but  mix  it  gently  to  prevent  the  rising  of  any  froth ; infuse  it 
thus  for  a quarter  of  an  hour,  mingling  a little  isinglass  with  it  to  clarify 
it ; when  it  settles,  run  it  off  quite  clear  and  add  eight  ounces  of  pounded 
sugar  and  one  ounce  of  isinglass,  run  it  through  a napkin,  and  finish  in 
the  usual  manner. 

Fromage  Bavarois  au  Chocolat — (Of  Chocolate). 

Cut  in  small  pieces  six  ounces  of  vanille  chocolate,  melt  it  in  half  a 
pint  of  boiling  water  and  let  it  boil  for  five  minutes,  stirring  it  with  a 
wooden  spoon ; when  dissolved,  add  half  a pint  of  boiling  cream,  six 
ounces  of  pounded  sugar  and  one  ounce  of  clarified  isinglass ; pass  the 
whole  through  a tammy,  leave  it  to  cool  on  the  ice,  and  finish  as  in  the 
article  aux  noix  vertes. 

Fromage  Bavarois  au  Cacao — (Of  Cocoa). 

Roast  like  the  coffee  six  ounces  of  cocoa,  break  it  in  a mortar,  and  as 
quick  as  possible  put  it  into  a pint  of  boiling  milk  with  halt  a stick  of 
vanille,  and  the  same  of  cinnamon ; cover  it,  and  when  but  lukewarm 
run  it  through  a napkin  ; add  sugar  and  isinglass  as  above,  and  finish  as 
in  the  article  aux  noix  vertes. 

Fromage  Bavarois  au  The — (Of  Tea). 

Infuse  in  a pint  of  boiling  milk  a quarter  of  an  ounce  of  tea,  cover  it, 
and  when  but  lukewarm  melt  in  it  eight  ounces  of  sugar  and  one  ounce 
of  clarified  isinglass,  and  finish  as  in  the  article  aux  noix  vertes. 

Fromage  Bavarois  au  Caramel — (Of  Caramel  Sugar). 

Melt  over  a gentle  fire,  keeping  it  stirring,  four  ounces  of  pounded 
sugar;  when  it  becomes  of  a fine  yellow  red  tint,  moisten  it  with  half  a 
pint  of  water  and  let  it  dissolve ; when  perfectly  melted,  add  four  ounces 
of  sugar,  half  a pint  of  cream  and  one  ounce  of  clarified  isinglass  ; when 
lukewarm,  set  it  in  a basin  on  the  ice,  and  finish  as  directed  in  the  article 

aux  noix  vertes. 
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Fromage  Bavarois  a la  Fleur  d' Orange  grillke~(Oi  Orange  Flowers). 

Make  a caramel  as  above,  and  put  into  it  a spoonful  of  candied  orange- 
o V rs,  leave  them  to  cool,  after  which  dissolve  the  caramel  with  half  a 
pint  of  boiling  water;  when  cool,  add  half  a pint  of  good  cream,  four 
ounces  of  sugar  and  one  ounce  of  isinglass;  pass  the  whole  through  a 
napkin,  and  finish  as  directed  in  the  article  aux  mix  vertes.  ° 

Fromage  Bavarois  a la  Fleur  tf  Orange  pralinee — (Of  Candied  Orange- 

Flowers). 

Boil  a pint  of  milk,  and  taking  it  from  the  fire  throw  into  it  a table- 
spoonful  of  candied  orange-flowers ; cover  them,  and  when  cool  pro- 
ceed as  directed  in  the  article  aux  noix  vertes. 

F roinage  Bavarois  en  surprise  aux  Macarons  amers,  No.  9 (Of  bit- 

ter Macaroons  in  disguise). 

Crush  four  ounces  of  bitter  macaroons  and  put  them  into  a pint  of 

0 mg  milk  with  six  ounces  of  sugar ; cover  the  infusion,  and  when  luke- 

warm add  one  ounce  of  clarified  isinglass  and  pass  it  through  a napkin 
place  it  on  the  ice,  and  finish  in  the  usual  manner.  ° P ’ 

Another  mode. 

The  macaroons  being  crushed,  mix  them  with  four  ounces  of  sujrar 
boiled  down  to  caramel,  which  dissolve  afterwards  with  half  a pinfof 

nearlvgaW„  out  ^ *?”  ""'T  °f  half  a of  cream  and 

nearly  an  ounce  of  isinglass,  and  finish  in  the  usual  manner ; when 

with  fn, T Ure  U0tft0  bC  obtamecl>  P°un(1  an  ounce  of  bitter  almonds 
7 , 0f  SWeet  “acaroolls-  When  the  fromage  is  turned  out 

ot  the  mould  strew  over  it  some  sweet  macaroons  broken,  and  lay  a 

Hh°  e-°nus  r0Un,d  t,h°  toP;  this  ren(Iers  the  entremets  (en  « r- 
pnse ) in  disguise,  or  masked.  v 

Fromage  Bavarois  a la  Vanille— (Of  Vanille). 

Put  m a pint  and  a half  of  boiling  milk  a stick  of  fine  vanille,  with 
the  hoary  bloom  upon  it  (bum  givree ) ; place  it  at  the  corner  of  a stove, 
and  let  it  reduce  one-tlnrd,  mix  with  it  eight  ounces  of  sugar  and  one 
ounce  of  isinglass,  and  finish  as  usual. 

Fromage  Bavarois  au  zeste  de  Cedrat— (With  the  rind  of  the 

Cedrata). 

Rub  on  a lump  of  sugar  half  a pound  in  weight  the  rind  of  a ce- 
rata  and  as  the  sugar  becomes  coloured  scrape  it  off;  be  careful  not 

r '!iany  °f  tbe(wh,te  skl”’  as.h  gives  a bitterness  to  the  entremets; 
Inow  the  sugar  into  a pint  of  boiling  milk,  cover  it,  and  when  hut  lake’ 

« arm  mix  with  it  an  ounce  ofisinglass ; pass  the  whole  through  a napkin, 
and  fimsh  as  m the  article  au*  noix  vertes.  The  same  mode  is  used  for 
jiomage  au  zeste  de  citron  (the  rind  of  lemon)  by  using  only  half  of 

omnuel ; hJ  ““  (peville  orange)  5 « f orange  (sweet 

range),  by  using  in  each  half  of  the  rind  of  either. 

Fromage  Bavarois  printaniers  aux  Violettes—( Of  Spring  Violets). 

1 ick  font  liandsful  of  fresh-gathered  violets,  throw  them  into  eight 
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ounces  of  clarified  sugar  whilst  boiling,  with  a pinch  of  cochineal  grains 
to  colour  the  infusion;  when  lukewarm,  add  one  ounce  of  isinglass  clari- 
fied, run  it  through  a napkin,  place  it  on  the  ice  and  finish  as  directed 
in  the  article  aux  noix  vertes. 

Fromage  Bavarois  aux  Roses — (Of  Roses). 

. Pick  the  leaves  from  thirty  fresh-gathered  roses,  and  proceed  as 
directed  in  the  last  article. 

Fromage  Bavarois  a VCEillet-—  (Of  Pinks). 

Pick  two  ounces  of  the  leaves  of  red  pinks,  put  them  into  eight  ounces 
of  clarified  sugar  whilst  boiling,  with  ten  cloves  broken  and  a pinch  of 
the  grains  of  cochineal;  cover,  and  when  again  cooled  pass  it  through  a 
napkin,  and  add  one  ounce  of  isinglass  clarified ; finish  as  directed  in  the 
article  aux  noix  vertes.  Jonquils,  jessamines  and  tuberoses  may  thus  be 
made  use  of. 

Fromage  Bavarois  d la  Fleur  F Orange  nouvelle — (Of  Fresh  Orange 

Flowers). 

Pick  two  ounces  of  fresh-gathered  orange  flowers,  infuse  them  in 
eight  ounces  of  clarified  sugar  whilst  boiling,  and  terminate  as  in  the 
article  aux  noix  vertes . 

Fromage  Bavarois  aux  Fraises— (Of  Strawberries). 

Pick  one  pound  and  a half  of  strawberries,  pass  them  as  a puree  through 
a tammy,  add  eight  ounces  of  pounded  sugar ; and  when  it  is  dissolved 
add  one  ounce  of  isinglass ; place  it  afterwards  on  the  ice  and  follow  the 
article  aux  noix  vertes. 

Fromage  Bavarois  aux  Framboises — (Of  Raspberries). 

Use  one  pound  of  raspberries  with  four  ounces  of  currants,  and  pro- 
ceed as  for  the  strawberries ; but  in  order  to  preserve  the  colour,  do  not 
make  use  of  any  tin  or  pewter  utensil. 

Fromage  Bavarois  aux  Groseilles  Rouges— (Of  Red  Currants).  ] 

Pick  one  pound  of  red  currants  and  four  ounces  of  raspberries,  rub 
them  through  a tammy  and  finish  as  above. 

Fromage  Bararois  aux  quatre  Fruits — (Of  four  Fruits). 

Rub  four  ounces  of  currants,  four  ounces  of  cherries,  four  ounces  of 
raspberries,  and  four  ounces  of  strawberries  through  a tammy ; proceed 
and  finish  as  directed  in  the  article  aux  noix  vertes ; for  the  fromage  aux 
cerises  (cherries^  use,  in  the  above  mode,  one  pound  of  cherries  with  four 
ounces  of  raspberries. 

Fromage  Bavarois  aux  Abricots—iOt  Apricots). 

Take  eighteen  fine  ripe  red  apricots,  slice  and  boil  them  in  eight 
ounces  of  clarified  sugar;  when  reduced  to  a marmalade  rub  them 
through  a tammy ; add  one  ounce  of  isinglass  clarified  and  half  a pint  of 
cream,  stir  the  preparation  and  set  it  on  the  ice;  when  it  begins  to 
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stiffen, mix  the  necessary  whipt  cream,  and  finish  as  before  directed;  or 
the  apricots,  without  boiling,  may  be  mixed  with  eight  ounces  of  sugar, 
and  an  hour  after  passed  through  the  tammy ; in  the  same  manner 
proceed  with  peaches,  using  fifteen. 


Frontage  Bavarois  aux  Prunes  de  Mirabelle — (Of  Mirabel  Plums). 

Take  the  stones  from  an  hundred  plums,  boil  them  in  six  ounces  of 
clarified  sugar,  when  sufficiently  reduced  pass  the  marmalade  through  a 
tammy  and  finish  in  the  usual  manner:  these  fruits  may  be  passed 
through  a tammy  without  boiling,  but  then  they  must  be  fully  ripe. 

Fromage  Bavarois  a V Ananas — (Of  Pine  apple). 

Take  the  rind  from  a middling-sized  pineapple,  cut  it  in  thin  slices 
and  simmer  it  in  eight  ounces  of  clarified  sugar;  when  boiled  enough, 
rub  it  tlnough  a tammy,  add  one  ounce  of  isinglass,  and  place  the  prepa- 
ration on  the  ice,  and  finish  it  in  the  usual  manner. 


Fromage  Bavarois  aa  Melon — (Of  Melon). 

Cut  a middling-sized  Cantalupe  melon  of  an  exquisite  flavour  and  of 
a red  colour  into  thin  slices,  take  away  the  skin  and  the  seed,  boil  it  in 
eight  ounces  of  sugar,  and  when  reduced  to  a marmalade  rub  it  through 
a tammy ; finish  the  preparation  in  the  usual  manner. 

Fromage  Bavarois  au  Marasquin — (Of  Maraschino  Liqueur). 

< Loil  a pint  of  double  cream,  add  eight  of  sugar  and  one  ounce  of 
isinglass,  pass  it  through  a tammy  and  set  it  on  the  ice  ; when  it  begins 
to  thicken,  mix  gently  a teacupful  of  Italian  maraschino  with  it  and 
the  whipt  cream  necessary  ; finish  in  the  accustomed  manner.  The  fro- 
mage au  rum  (rum)  requires  the  same  quantity  as  above  of  good  rum 
or  arrack  ; and  fromage  Bavarois  may  also  be  flavoured  with  extracts  of 
Mocha  coffee,  cocoa,  strawberries,  vanille,  mint,  de  Barbade,  d’Arabie, 
and  other  liqueurs. 

Fromage  Bavarois  au  Punch — (Of  Punch). 

Infuse  the  rinds  of  two  lemons  in  eight  ounces  of  clarified  sugar,  with 
a quarter  of  an  ounce  of  green  tea,  add  the  juice  from  three  sound 
lemons  and  one  ounce  of  isinglass ; pass  the  whole  through  a napkin, 
and  set  the  preparation  on  the  ice;  when  it  begins  to  thicken,  pour  a 
quaitei  of  a pint  of  good  arrack  or  rum,  then  add  the  whipt  cream  and 
finish  as  usual. 


The  abo ve  fromages  Bavarois  may  also  be  served  in  small  cups  or 
glasses  to  make  an  entremets,  or,  in  preference,  in  a China  basin  ; but 
loi  these  purposes  the  half  of  either  of  the  above  recipes  should  be 
prepared,  and  at  the  moment  the  whipt  cream  is  added  fill  the  cups. 

Creme  Frangaise  au  Cafe  Moka—( French  Cream  of  Coffee). 

Boast  four  ounces  of  Mocha  coffee,  and  throw  it  into  two  pints  and  a half 
of  boiling  milk,  cover  the  infusion,  and  when  it  is  cool,  run  it  through  a 
napkin,  add  to  it  ten  ounces  of  pounded  sugar  and  a grain  of  salt;  mix 
en  yolks  of  eggs  with  the  infusion,  place  the  whole  over  a moderate 
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fire,  stirring  it  continually  with  a wooden  spoon  that  the  cream  may 
blend  without  being  lumpy;  the  moment  it  begins  to  thicken  and  to 
stick  slightly  to  the  spoon,  rub  it  through  a tammy  ; when  it  cools,  mix 
with  it  one  ounce  or  one  ounce  and  a quarter  of  isinglass  clarified,  and 
when  cool  turn  it  into  a mould  which  should  be  slightly  rubbed  within 
with  a little  oil  of  almonds ; set  it  in  ice  and  cover  the  cream  with  a 
sheet  of  paper  or  stewpan  cover ; two  hours  afterwards  loosen  the 
cream  gently  from  the  sides  of  the  mould,  and  turn  it  out  on  an  entre- 
mets dish.  This  mode  of  turning  out  the  cream  without  having  occa- 
sion to  dip  it  in  warm  water  arises  from  the  mould  being  previously 
oiled,  which  also  renders  the  surface  of  the  cream  more  brilliant;  never- 
theless, hot  water  is  sometimes  useful,  as  it  removes  any  slight  tarnish 
from  the  mould,  but,  again,  by  using  oil  they  are  turned  out  much 
quicker ; the  moulds  may  also  be  oiled  for  blanc-mcnigers , fromciges 
Bavarois , whipt  jellies,  but  never  for  clear  jellies,  for  these  last  will 
always  retain  on  their  surface  some  of  the  oil,  which  renders  them 
cloudy. 

Creme  Frangaise  au  Cafe  a VEau—( Of  Coffee  mixed  with  Water). 

Grind  four  ounces  of  coffee  roasted  as  before,  infuse  it  in  a pint  of 
boiling  water;  when  it  settles,  draw  it  off  clear  ; boil  down  four  ounces  of 
sugar  to  a very  light  caramel,  pour  the  infusion  upon  it  and  set  it  to 
dissolve  on  some  red  cinders;  when  thoroughly  melted, mix  by  degrees 
with  it  ten  yolks  of  eggs,  add  two  pints  of  boiling  milk,  and  six  ounces 
of  sugar ; stir  the  whole  with  a wooden  spoon  over  a moderate  fire ; and 
when  it  thickens,  rub  it  through  a tammy,  put  one  ounce  and  a quarter 
of  clarified  isinglass  to  it  when  cold,  and  finish  as  above. 

Creme  Frangaise  au  Cacao — (Of  Cocoa). 

Boast  (as  the  coffee)  four  ounces  of  cocoa,  bruise  it  in  a mortar  and 
infuse  it  in  two  pints  and  a half  of  boiling  milk,  with  half  a stick  of 
vanille,  and  the  same  quantity  of  cinnamon : cover,  and  when  nearly 
cold  strain  it  through  a napkin;  mix  with  it  ten  yolks  of  eggs,  ten 
ounces  of  sugar  and  a pinch  of  salt,  thicken  the  cream  over  the  fire  as 
above,  rub  it  through  a tammy,  and  finish  as  in  the  article  au  cafe 
Moka. 

Creme  Frangaise  au  Chocolat — (Of  Chocolate). 

Break  small  six  or  eight  ounces  of  vanille  chocolate,  dissolve  it  in 
half  a pint  of  boiling  water  over  a small  fire,  pour  it  afterwards 
gradually  upon  ten  yolks  of  eggs,  stirring  it  and  adding  eight  ounces  of 
sugar  and  two  pints  of  boiling  milk,  and  finish  it  as  directed  in  the 
article  au  cafe  Moka . 

Creme  Frangaise  au  The  Heysvenskin — (Of  Hyson  Tea). 

Pour  two  pints  and  a half  of  boiling  milk  on  a quarter  of  an  ounce  of 
best  Hyson  tea,  cover  it,  and  strain  it  when  cold  through  a napkin;  mix 
it  afterwards  gradually  with  ten  yolks  of  eggs,  ten  ounces  of  sugar  and  a 
grain  of  salt;  thicken  the  cream  over  the  fire  as  above  directed,  pass  it 
through  a tammy,  and  finish  as  directed  in  the  article  au  cafe  Moka. 

Creme  Frangaise  a la  Fleur  F Orange — (Of  Orange  Flowers). 

Put  one  ounce  of  candied  orange-flowers  into  two  pints  and  a half  of 
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boiling  milk,  cover  it,  and  when  cold  mix  with  it  ten  yolks  of  eggs,  ten 

ounces  of  sugar  and  a grain  of  salt,  and  finish  as  in  the  article  au  cafe 
Moka.  J 

Ct  erne  Ft angaise  a la  kleur  d* Orange  — (Of  Orange  Flowers 

caramelled). 

Boil  down  six  ounces  of  sugar  to  a caramel,  and  when  of  a fine  clear 
red  mix  one  ounce  of  candied  orange-flowers  with  it,  leave  them  to  cool, 
then  dissolve  them  with  half  a pint  of  boiling  water  over  a slow  stove; 
add  two  pints  of  boiling  milk  with  ten  yolks  of  eggs  and  a grain  of  salt, 
and  finish  as  above  directed. 


'Creme  Frangaise  au  Caramel  Anise— ( Of  Aniseed  caramelled). 

With  a quarter  of  an  ounce  of  green  and  star-aniseed  in  place  of  the 
orange  flowers,  proceed  as  in  the  last  article. 

CrAeme  Frangaise  aux  Macarons  amers— (Of  bitter  Macaroons). 

Crush  four  ounces  of  bitter  macaroons,  infuse  them  in  two  pints 
and  a half  of  boiling  milk,  cover  it,  and  when  it  is  cool,  mix  it 
gradually  with  ten  yolks  of  eggs,  eight  ounces  of  sugar  and  a grain  of 
sa  , and  finish  as  above.  If  there  should  be  no  bitter  macaroons  at 
hand,  use  halt  an  ounce  of  bitter  almonds  pounded  with  four  ounces  of 
sweet  macaroons.  This  cream  may  also  be  made  au  caramel , bv 

ming  mg  the  macaroons  with  four  ounces  of  sugar  reduced  to  a caramel, 
which  renders  it  very  agreeable. 


Creme  Frangaise  aux  Pistaches — (Of  Pistachios). 

Skin  and  pound  six  ounces  of  pistachio  kernels,  with  one  ounce  of 
preserved  cedrata,  and  eight  bitter  almonds,  throw  the  whole  into  two 
pints  and  a half  of  boiling  milk,  cover  it,  and  when  cold  squeeze  it 
through  a napkin,  and  finish  as  above  directed,  adding  a little  essence 
of  spinach  rubbed  through  a silk  sieve  to  render  the  cream  of  a lmht 
green  tint.  ° 


Creme  Frangaise  aux  Avelines—(Q£  Filberts). 

Skin,  wash  and  drain  on  a napkin  four  ounces  of  filbert  kernels,  and 
colour  them  oi  a light  brown  over  a slow  fire  in  a preserving-pan  ; when 
they  are  cold  pound  them,  slightly  moistening  them  with  a"  spoonful  of 
milk,  then  throw  them  into  two  pints  and  a half  of  boiling  milk,  cover, 
and  when  cold  pass  them  through  a napkin ; add  eggs,  sugar  and  salt, 
and  finish  as  in  the  article  aucafe  Moka.  The  cream  of  almonds  is  made 
m the  same  manner,  using  six  ounces  of  sweet  almonds,  and  a quarter 
ot  an  ounce  of  bitter  ditto. 

Creme  Frangaise  a la  Vanille— (Oi  Vanille). 

Put  a stick  and  a half  of  vanille  into  three  pints  of  boiling  milk,  set 
it  at  the  corner  of  the  stove  to  reduce  slowly  one-sixth,  mix  with  it  ten 
ounces  of  sugar  and  a grain  of  salt;  pour  it,  a little  at  a time,  on  ten 
yo  s of  eggs,  stirring  it  gradually ; set  this  cream  over  a slow  fire  in  the 
usual  way,  and  having  passed  it  through  a tammy,  add  one  ounce  and  a 
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quarter  of  isinglass:  finish  it  as  the  Creme  au  Cafe  Moka:  in  this 
cream  also  may  be  added  four  ounces  of  sugar,  boiled  to  a caramel. 


Creme  Frangaise  a la  Fleur  d’ Orange  nouvelle—fWitti  fresh  Orange 

Flowers). 

«„f1Ci.tiT0f0un-<;eS  of  .fresh  orange  flowers,  infuse  them  in  two  pints 
c a a o oiling  milk  ; cover  it,  and  when  but  lukewarm,  finish  in 
all  respects  as  directed  in  the  last  article. 


Creme  Frangaise  au  parfait  Amour. 

Rub  on  a piece  of  sugar,  ten  ounces  in  weight,  half  the  rind  of  a 
good  lemon,  very  ripe  and  sound,  and  half  the  rind  of  a middlino--Sized 
cedrata,  but  not  too  deep,  lest  you  obtain  the  bitter  part  of  it;°throw 
tins  sugar  in  two  pints  and  a half  of  milk  nearly  boiling,  with  ten  cloves 
iO  en , cover  the  infusion,  and  when  nearly  cold,  pour  it  into  ten  yolks 
oi  eggs  gradually,  and  finish  as  above. 


Creme  Frangaise  au  quatre  Zestes— (With  Rinds  of  four  Fruits). 

Rub  the  fourth  part  of  the  rind  of  a*  citron,  Malta  orange,  Seville 
orange,  and  a small  cedrata,  on  a piece  of  sugar  ten  ounces  in  weight, 
and  infuse  it  in  two  pints  and  a halt  of  milk,  nearly  boiling ; cover,  and 
when  but  lukewarm,  put  it  by  degrees  to  ten  yolks  of  eggs,  with  a grain 
of  salt,  and  finish  as  above.  & 

Creme  Frangaise  d V Orange— (CA  Orange). 

. Choose  a ripe  orange  and  of  a deep  colour,  rub  the  zest  of  it  on  a 

piece  ol  sugar  ten  ounces  weight,  and  proceed  as  directed  in  the  article 
au  parfait  Amour. 


Creme  Frangaise  au  Cedrat— (Cedrata). 

Proceed  with  the  zeste  of  a cedrata  entirely  as  the  above,  as  also  with 
a Seville  orange  for  the  Creme  d la  Bigarade  (Seville  orange),  or  with 
the  bergamotte  lemon. 


Creme  Frangaise  auoc  Fraises— (Strawberries). 

Boil  two  quarts  of  milk  with  a few  grains  of  cochineal  and  ten 
ounces  of  sugar;  pour  this  milk  to  ten  yolks  of  eggs,  which  stir  gra- 
dually, that  the  cream  may  set  equally ; add  a grain  of  salt ; as  soon  as 
it  begins  to  thicken,  pass  it  through  a tammy,  and  add  one  ounce  and  a 
quarter  of  isinglass;  rub  through  a fine  tammy  a pound  of  fine  ripe 
strawberries  with  a handful  of  raspberries ; when  the  cream  has  become 
cool,  mingle  the  fruit  with  it  and  mould  as  usual ; the  fruit  is  not  added 
to  the  milk,  because,  as  the  cream  is  thickened  with  eggs  over  the  fire 
if  thus  mingled,  the  acid  of  the  fruit  wrould  turn  the  cream ; and  on  the 
other  hand,  the  whole  flavour  of  the  fruit  is  preserved  when  mixed  cold  • 
employ  the  same  process  with  raspberries,  with  this  difference,  that  you 

express  the  juice  from  sixteen  raspberries  with  a handful  of  straw- 
berries. 
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Creme  Frangaise  aux  Abricots — (Of  Apricots). 

Cut  small  fifteen  fine  ripe  apricots,  fleshy  and  of  a deep  colour,  and 
boil  them  in  four  ounces  of  clarified  sugar,  run  them  down  to  a thin 
marmalade,  and  pass  the  puree  through  a tammy;  boil  two  quarts  of 
milk  with  six  ounces  of  sugar  and  a grain  of  salt,  mixing  them  by  de- 
grees with  ten  yolks,  stirring  them  continually  with  a wooden  spoon  ; 
thicken  the  cream  over  a moderate  fire,  and  squeeze  it  through  a tammy  ; 
add  an  ounce  and  a quarter  of  isinglass  ; when  cool,  mix  the  cream  with 
the  marmalade,  properly  mingling  the  whole  ; for  the  remainder  of  the 
process  follow  the  details  above.  Proceed  in  the  like  manner  with 
twenty-four  plums  (the  Queen  Claude)  ; as  also  with  eighty- four  mira- 
belle  plums. 

Creme  Frangaise  auMarasquin — ( With  Marasquin  liqueur). 

d 

Boil  two  pints  and  a half  of  milk,  mix  it  by  degrees  with  ten  yolks 
of  eggs,  ten  ounces  of  sugar  and  a grain  of  salt ; stir  this  cream  con- 
tinually over  a moderate  fire;  when  it  thickens  pass  it  through  a 
tammy,  add  an  ounce  and  a half  of  isinglass  and  a quarter  of  a pint  of 
true  Italian  maraschino  ; finish  as  usual : in  the  same  manner  use  a 
quarter  of  a pint  of  good  arrack  or  rum  ; if  these  creams  are  to  be 
served  in  small  cups,  two  thirds  of  the  above  portions  will  suffice  ; if 
served  in  a basin,  put  but  half  an  ounce  of  isinglass. 

Creme  Frangaise  a la  Creme  fouettee. 

Prepare  two  thirds  only  of  any  of  the  cremes  Frangaises  mentioned, 
putting  however  an  ounce  and  a quarter  of  isinglass;  make  the  cream 
stiff  in  a basin  placed  in  ice,  stirring  it  continually ; as  soon  as  it 
thickens  add  a plateful  of  whipt  cream,  and  put  it  in  a mould  surrounded 
with  ice. 

“ I have  added  in  the  creams  above  named,’5  says  M.  Careme,  cc  two 
yolks  of  eggs  and  an  ounce  more  isinglass  than  was  directed  in  the  first 
edition  (proving,  I trust,  the  value  of  this  translation);  having  discovered 
that  for  a large  mould  the  creams  were  too  delicate ; but  under  this 
circumstance,  practitioners  can  act  according  to  the  size  of  the  mould, 
and  so  suppress  the  quantity  of  isinglass,  and  it  is  essential  so  to  do 
when  whipt  cream  is  added.” 

Creme  (au  bain  Marie')  ala  Vanille — (Bain  Marie  Cream  of  Vanille). 

Throw  a stick  and  a half  of  good  vanille  into  three  pints  of  boiling 
milk,  and  reduce  it  one-sixth ; break  into  a basin  ten  yolks  and 
one  whole  egg,  mixing  with  them  ten  ounces  of  sugar  and  a grain 
of  salt ; pour  the  infusion  gradually  upon  them,  continually  stirring 
them,  and  when  perfectly  mingled,  pass  them  through  a tammy;  then 
pour  it  gently  into  a jelly  mould,  slightly  buttered,  and  place  the  mould 
in  a stewpan  at  least  nine  inches  wide,  containing  as  much  boiling  water 
as  will  reach  to  within  half  an  inch  of  the  top  of  the  mould ; set  it  over 
a slow  fire,  with  some  lighted  charcoal  on  the  cover ; from  time  to  time 
add  a little  fire  round  the  stewpan,  to  keep  the  water  nearly,  but  without 
actually,  boiling  for  an  hour  and  a half ; by  these  means  a perfectly 
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smooth  cream  will  be  obtained,  but  if  it  is  allowed  to  boil,  the  cream 
will  have  but  a wretched  appearance  ; when  it  is  set,  if  touched  with  the 
finger,  it  should  be  of  a firm  and  smooth  consistence,  and  easily  detach 
itself  from  the  mould';  take  it  up,  and  when  but  lukewarm,  turn  it  out 
upon  its  proper  dish  and  serve.  If  it  should  happen  that  the  cream  is 
covered  with  air-holes,  created  by  the  boiling  of  the  bain  marie , boil  half 
a pint  of  cream,  which  pour  gently  upon  three  yolks  of  eggs,  stirring 
them  continually  with  a wooden  spoon,  and  adding  three  ounces  of 
pounded  sugar  and  a grain  of  salt;  stir  this  over  a fire  until  it  thickens, 
but  without  boiling,  and  squeeze  it  through  a tammy;  when  serving 
the  cream,  pour  this  custard  over  it,  which  will  conceal’  these  deformi- 
ties; many  persons  thus  mask  the  cream,  even  if  it  is  perfect,  but  if  it  is 
quite  smooth,  it  is  preferable  without  ; one  way,  however,  to  avoid  the 
above  accident  is,  to  set  the  mould  upon  some  penny  pieces,  placed  at 
the  bottom  of  the  stewpan,  which,  should  the  water  boil,  prevents  the 
cream  from  being  so  quickly  set ; but  even  this  process  is  of  no  effect, 
if  the  boiling  should  continue. 

Creme  (an  bain  Marie)  au  Cliocolat — (Of  Chocolate). 

Break  four  ounces  of  chocolate  into  small  pieces  and  melt  it  over  a 
slow  fire,  mixing  with  it  half  a pint  of  boiling  milk,  half  a stick  of 
vanille,  and  eight  ounces  of  sugar ; when  dissolved,  mingle  it  with  two 
pints  and  a half  of  boiling  milk,  then  add  it  gently  to  ten  yolks  and  one 
whole  egg;  stir  continually  with  a wooden  spoon,  add  a grain  of  salt, 
strain  the  whole  through  a tammy,  and  finish  as  in  the  above  article. 

Creme  (au  bain  Marie ) au  Cacao — (Of  Cocoa). 

Roast  in  a preserving-pan  six  ounces  of  cocoa,  pound  it  and  put  it  to 
three  pints  of  boiling  milk,  with  an  infusion  from  half  a stick  of  vanille  ; 
cover  the  infusion,  and  when  lukewarm,  strain  and  mix  it  with  ten  yolks 
and  one  whole  egg,  a grain  of  salt,  and  ten  ounces  of  pounded  sugar; 
when  the  sugar  is  dissolved,  strain  and  finish  as  in  the  article  a la 
Vanille. 


Creme  (au  bain  Marie)  au  Cafe  Moha — (Of  Coffee). 

Roast  as  above  six  ounces  of  Mocha  coffee  ; when  the  grains  become 
oily,  throw  them  into  three  pints  of  boiling  milk  ; cover  the  infusion, 
and  when  but  lukewarm,  strain  and  finish  it  as  before. 

Creme  ( au  bain  Marie)  au  Cafe  a VEau — (Of  Coffee  with  Water). 

Roast  four  ounces  of  coffee,  grind  and  put  it  into  half  a pint  of  boil- 
ing water ; leave  it  to  settle,  then  pour  off  all  the  clear  into  a caramel 
pan,  in  which  you  have  drawn  down  two  ounces  of  sugar  to  a caramel ; 
place  it  over  a gentle  fire  to  dissolve,  preserving  as  much  as  possible  the 
flavour  of  the  coffee  by  keeping  it  closely  covered  ; then  mix  this  with 
two  pints  and  a half  of  hot  milk  which  has  boiled,  and  mingle  the 
whole  with  ten  yolks  and  one  whole  egg,  eight  ounces  of  pounded  sugar 
and  a grain  of  salt;  strain  and  finish  this  cream  in  the  usual  manner. 

2 c 2 
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Creme  ( au  bain  Marie)  au  The  et  an  Caramel — (Of  Tea  and  Caramel 

Sugar). 

Throw  a quarter  of  an  ounce  of  good  tea  into  three  pints  of  boiling 
milk ; cover  the  infusion ; draw  down  to  caramel  two  ounces  of  sugar, 
which  afterwards  dissolve  with  a teacupful  of  boiling  water,  and  add  it  to 
the  infusion,  which  mingle  gently  with  ten  yolks  and  one  whole  egg, 
eight  ounces  of  sugar  and  a grain  of  salt ; finish  the  cream  in  the  ac- 
customed manner. 

Creme  (au  bain  Marie)  au  Caramel  a la  Vanille — (Of  Caramel  and 

Yanille). 

Reduce  two  ounces  of  sugar  to  a caramel,  then  throw  into  it  a small 
stick  of  vanille,  cut  in  small  pieces,  and  leave  it  to  cool ; after  which, 
dissolve  it  again  with  half  a pint  of  boiling  water,  over  a slow  fire; 
keep  it  covered  ; when  dissolved,  mingle  it  with  two  pints  and  a half  of 
milk  which  has  boiled  ; pour  the  whole  upon  ten  yolks  mixed  with  one  * 
whole  egg,  eight  ounces  of  sugar,  and  a grain  of  salt:  stir  these  well, 
strain  and  finish  as  above. 

Creme  (au  bain  Marie)  au  Caramel  anise — (Of  Aniseed  and  Caramel). 

Infuse  a dram  of  green  and  the  same  of  star  aniseed  in  two  pints  and 
a half  of  boiling  milk,  cover  the  infusion,  reduce  six  ounces  of  sugar  to 
a caramel,  and  dissolve  it  in  half  a pint  of  boiling  water,  then  mix  it 
with  the  infusion  when  nearly  cold ; mingle  the  whole  gently  with  ten 
yolks  beaten  up  with  one  whole  egg,  four  ounces  of  pounded  sugar, 
and  a grain  of  salt ; and  finish  as  above. 

Creme  {au  bain  Marie')  au  Caramel  a la  Fleur  d9 Orange— (Of  Orange 

Flowers  and  Caramel). 

Boil  six  ounces  of  sugar  to  a caramel  and  add  to  it  a good  spoonful 
of  candied  orange  flowers ; when  cold,  add  to  it  half  a pint  of  boiling 
water  and  dissolve  it  over  a slow  fire;  proceed  and  finish  as  before  di- 
rected in  the  article  Creme  au  bain  Marie  a la  Vanille. 

Creme  {au  bain  Marie)  au  Caramel — (Of  Caramel). 

Boil  eight  ounces  of  sugar  to  a caramel,  pour  one-fourth  of  it  gently 
into  the  bottom  of  a cylinder  mould  (previously  buttered  as  directed)  ; 
place  the  mould  over  some  hot  cinders,  that  the  caramel  may  spread 
even  over  the  surface  of  it;  then  melt  the  remaining  caramel  with  half  a 
pint  of  boiling  water;  when  dissolved,  mix  it  with  two  pints  and  a half 
of  milk  which  has  boiled  ; mingle  the  whole  with  ten  yolks  and  one 
whole  egg,  four  ounces  of  sugar,  and  a grain  of  salt ; strain  and  finish 
it  in  the  usual  manner.  The  caramel  at  the  bottom  of  the  mould  melts 
when  in  the  bain  marie,  and  colours  the  top  of  the  cream,  which  is 
thus  distinguished  from  other  creams  ; but  all  of  which  also  may  be  thus 
masked,  or  the  caramel  be  tinted  with  a little  cochineal. 

Creme  {au  bain  Marie)  aux  Macarons  Amers — -(With  bitter  Macaroon 

Biscuits). 

Crush  four  ounces  of  bitter  macaroons,  and  throw  them  into  three 
pints  of  boiling  milk ; cover  the  infusion ; finish  this  as  in  the  article 
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Creme  a la  Vanille  ; if  four  ounces  of  the  sugar  is  rim  down  to  a caramel 
and  added,  it  renders  this  cream  more  agreeable. 

Creme  ( au  bain  Marie)  an  parfait  Amour, 

Rub  on  a piece  of  sugar,  ten  ounces  in  weight,  half  the  rind  of  a lemon 
and  half  the  rind  of  a cedrata,  but  taking  only  the  bloom,  lest  it  receives 
a bitter  flavour  ; throw  this  sugar  into  three  pints  of  boiling  milk,  with 
ten  cloves  broken  ; cover  the  infusion,  and  when  but  lukewarm,  mix  it 
gently  with  ten  yolks  and  one  whole  egg,  beaten  up,  and  a grain  of 
salt : strain  and  finish  as  before. 

Creme  {au  bain  Marie ) au  Cedrat — (Of  Cedrata). 

Rub  half  the  rind  of  a cedrata  on  a piece  of  sugar  ten  ounces  in 
weight,  and  proceed  as  in  the  last  article ; as  also  with  orange,  lemon, 
and  Seville  orange. 

Creme  {au  bain  Marie)  a la  Fleur  d ’ Orange  p ralin ee --(Of  candied 

Orange  Flowers). 

Throw  one  ounce  of  orange  flowers  candied,  into  three  pints  of  boil- 
ing milk,  and  finish  the  cream  as  in  the  article  Creme  d la  Vanille. 

Creme  {au  bain  Marie)  a la  M arasquin—  ( O f Marasquin). 

Boil  two  pints  and  a half  of  milk,  and  finish  the  cream  with  eggs  and 
sugar  as  usual ; when  strained,  add  a gill  of  Italian  marasquin ; in  the 
same  manner  gum  or  arrack  may  be  used. 

Creme  {au  bain  Marie)  aux  Pistaches~~{ Of  Pistachio  Kernels). 

Blanch  and  pound  a quarter  of  a pound  of  pistachio  kernels  with  one 
ounce  of  preserved  citron  and  eight  bitter  almonds  ; when  well  beaten 
throw  them  into  three  pints  of  milk  nearly  boiling;  cover  the  infusion, 
and  when  cool  squeeze  it  through  a napkin ; mix  it  then  with  ten 
ounces  of  pounded  sugar,  a spoonful  of  the  essence  of  spinach  rubbed 
through  a silk  sieve,  one  whole  egg,  ten  yolks,  and  a grain  of  salt ; 
finish  as  above.  For  this  cream  it  is  necessary  to  keep  two  large 
spoonsful  of  cream  (carefully  thickened  over  the  fire,  that  the  colour  of 
the  pistachios  may  be  preserved),  and  when  the  cream  is  dished,  mask 
it  with  this  thickened  cream  ; (see  article  Creme  d la  Vanille). 

Creme  {au  bain  Marie)  aux  Avelines — (Of  Filberts). 

Colour  four  ounces  of  blanched  filberts  in  a preserving-pan  over  a 
slow  fire ; when  of  a light  brown  tint,  pound  them  in  a mortar,  and 
throw  them  into  three  pints  of  boiling  milk  ; when  the  infusion  is  nearly 
cold,  squeeze  it  through  a napkin,  and  mix  it  with  ten  yolks,  one 
whole  egg,  ten  ounces  of  pounded  sugar,  and  a grain  of  salt : finish  as 
usual.  Almonds  may  also  be  thus  employed  ; every  creme  of  this  de- 
scription may  also  be  served  in  cups,  and  set  in  a bain  marie  as  here 
directed. 
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Creme  Plombiere  cm  Marasquin — (Plombiere  Cream  with  Marasquin). 

Put  in  a stewpan  eight  yolks  of  eggs  and  a spoonful  of  rice  flour, 
with  which  mingle  a pint  and  a half  of  milk  nearly  boiling,  stir  them 
continually  with  a wooden  spoon  over  a moderate  fire ; when  it  begins 
to  thicken,  take  it  from  the  fire  and  work  it  very  smooth,  after  which  boil 
it  over  a slow  fire  for  some  minutes ; this  cream  should  be  of  the  con- 
sistence of  creme  patissiere  ; then  add,  six  ounces  of  pounded  sugar  and 
a grain  of  salt ; change  the  stewpan,  and  when  cold  set  it  in  the  ice, 
stirring  it  from  time  to  time ; in  cooling,  it  thickens  in  a slight  degree ; 
when  it  is  frozen  by  the  ice,  and  at  the  moment  of  serving  it,  mix  a tea- 
cupful of  Italian  marasquin,  and  afterwards  a plateful  of  whipt  cream, 
well  drained,  with  it ; the  whole  perfectly  mingled  should  produce  a 
smooth,  light  and  rich  cream  ; then  dish  up  the  cream,  in  rough  pieces, 
in  a silver  dish,  or  small  cups,  or  in  a vol  au  vent  crust,  glazed  and  co- 
vered with  a sultan,  or  in  a plain  tart-paste  crust;  in  a savoy  cake  cleaned  * 
out,  or  an  almond  paste  cup.  To  make  this  cream  au  rum,  replace  the 
marasquin  with  a glass  of  rum  or  arrack.  The  cream  also  may  be 
flavoured  by  any  of  the  infusions  used  in  the  Cremes  au  bain  Marie , using 
a pint  and  three  quarters  of  milk,  and  following  the  process  above 
directed. 

Creme  Plombiere  aux  Fraises — (Of  Strawberries). 

Pick  a pound  of  fine  strawberries,  withdraw  one  third,  selecting  the 
best,  and  rub  the  rest  through  a tammy ; mix  the  pulp  with  the  cream 
prepared  as  in  the  last  article,  but  without  any  thing  to  flavour  it,  and 
having  added  the  whipt  cream  necessary,  dish  it  as  directed  above, 
placing  the  reserved  strawberries  upon  the  top ; in  the  same  manner 
proceed  with  raspberries,  but  use  four  ounces  of  strawberries  with  half  a 
pound  of  the  raspberries ; they  are  nevertheless  served  without  mixing 
them. 

Creme  Plombiere  a la  Marmalade  d’ Abricots — (With  Apricot  Jam). 

Make  a marmalade  of  fifteen  ripe  apricots  with  six  ounces  of  clarified 
sugar,  which  rub  through  a fine  tammy;  mix  four  yolks  of  eggs  with 
a small  spoonful  of  rice-flour  and  half  a pint  of  cream  or  milk  ; boil 
this  cream  as  above,  adding  a grain  of  salt  and  two  ounces  of  sugar ; 
when  stiffened  in  the  ice  mix  the  marmalade  and  the  whipt  cream  ne- 
cessary; proceed  thus  with  a hundred  mirabelle  plums  or  twenty-six 
greengages:  also  the  marmalades  of  quinces,  peaches,  pippin  apples, 
pineapples,  and  melons  may  be  thus  employed. 

Creme  glacee  au  Citron,  denommee  maintenant  a la  Plombiere— 

(Iced  Lemon  Cream). 

Rub  on  a piece  of  sugar,  ten  ounces  in  weight,  half  the  rind  of  a 
ripe  and  sound  lemon  ; dissolve  this  sugar  in  three  pints  of  boiling 
milk,  adding  some  pounded  almonds,  then  break  ten  yolks  of  eggs  into 
a basin  and  mingle  the  infusion  gently  but  perfectly  with  them  ; place 
this  cream  over  a moderate  fire  and  continually  stir  it  without  interrup- 
tion ; when  it  begins  to  thicken  and  adhere  to  the  spoon  at  the  first- 
symptom  of  boiling,  take  it  from  the  fire  and  pass  it  through  a tammy  ; 
when  it  is  cold,  put  it  into  a freezing-pot,  which  should  be  surrounded  with 
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pounded  ice,  with  a few  handsful  of  sea-salt  and  saltpetre ; keep  it 
moving  from  right  to  left  for  an  hour,  then  lifting  off  the  cover  detach 
the.  cream  which  is  frozen  from  the  sides,  and  add  a small  quantity  of 
whipt  cream ; cover  the  whole ; then  taking  the  freezing-pot  by  the 
handle,  keep  turning  it  as  before  tor  twenty  minutes;  then  remove  the 
cream  which  is  attached  to  the  sides  and  bottom  of  the  pot,  but  mingle 
it  perfectly  with  the  liquid,  that  the  cream  may  obtain  a smooth  and 
even  body,  cover  the  pot  again  ; and  again  for  a quarter  of  an  hour  con 
tinue  turning  it  from  right  to  left;  again  stir  the  cream,  detaching  it 
from  the  sides  and  bottom  of  the  pot,  and  be  careful  to  do  so  sufficiently 
long,  that  it  may  become  of  a smooth,  rich,  and  consistent  body ; then 
dish  the  cream  upon  your  dish  in  uneven  pieces,  placing  here  and  there 
spoonsful  of  apricot-jam,  and  it  may  also  be  masked  with  pistachios 
slightly  chopped  ; it  can  also  be  moulded  in  a cylinder  mould,  carefully 
pressing  it  in,  that  it  may  perfectly  take  the  pattern ; surround  it  imme- 
diately with  pounded  ice,  and  cover  it  with  a stewpan-cover,  on  which 
lay  particles  of  ice  ; when  ready  to  serve,  dip  the  mould  quickly  in  warm 
water,  turn  it  over  upon  the  dish,  and  remove  the  mould ; this  should 
be  done  with  as  much  agility  as  possible ; this  cream  may  be  served  in 
all  modes,  as  in  the  articles  last  described ; and,  as  above  directed,  all 
the  cremes  Frangaises  may  be  frozen  (but  suppressing  the  isinglass), 
flavouring  them  with  the  same  infusions  as  directed  for  them,  and  a milk 
of  almonds  extracted  from  four  ounces  of  sweet  and  ten  bitter  almonds, 
pounded  with  half  a pint  of  milk,  (withholding  one  half  pint  from  the 
five  directed  to  be  made  use  of)  ; two  ounces  of  butter  may  also  be  added 
to  the  preparation,  which  adds  to  its  richness  and  flavour. 

Creme  fouettee  cm  Marasquin—  (Whipt  Cream,  with  Marasquin). 

Set  a quart  of  double  cream  in  a basin  on  pounded  ice  for  two  hours, 
mixing  with  it  a pinch  of  gum  tragacanth  in  powder ; then  whip  it  with 
a whisk  for  fifteen  minutes,  when  the  cream  should  be  light  and  stiff ; 
when  perfectly  drained  (upon  a sieve)  mix  it  in  a basin  with  six  ounces 
of  pounded  sugar  : the  whole  well  mingled,  and  at  the  moment  of  serv- 
ing add  the  third  part  of  a half  pint  of  marasquin  ; serve  the  cream  in 
a crust  of  tart  paste,  or  a vol  au  vent  glazed  with  a sultan  over  it,  or  in 
almond  paste  cups,  a silver  stewpan,  or  bowl ; rum  may  be  thus  em- 
ployed. 

Creme  fouettee  au  Cafe  Moka— (Flavoured  with  Coffee). 

Throw  three  ounces  of  coffee  fresh  roasted  into  half  a pint  of  boiling 
water  ; cover  it,  and  when  cold  strain  it  through  a silk  sieve  into  a small 
preserving-pan  upon  six  ounces  of  pounded  sugar,  set  it  to  boil  over  a 
moderate  fire  until  nearly  to  a caramel  ; take  it  from  the  fire,  and  work 
it  round  the  sides  of  the  pan  with  the  spatule  until  it  grains,  and  when 
cold,  pound  and  sift  it  through  a silk  sieve,  and  with  it,  flavour  the  cream 
prepared  as  in  the  last  article. 

Creme  fouettee  au  Cafe  a CEau — (With  Coffee  infused  in  Water). 

Infuse  into  a teacupful  of  water  two  ounces  of  fresh-ground  coffee, 
and  having  drawn  off  all  that  is  clear,  pour  it  upon  two  ounces  of  sugar 
reduced  to  a caramel ; place  it  upon  some  hot  ashes,  and  when  dissolved 
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set  it  to  cool ; mingle  it  afterwards  with  the  cream,  adding  four  ounces 
of  pounded  sugar. 

Creme  fouettee  au  Chocola,t—(W ith  Chocolate). 

Melt  four  ounces  of  chocolate  in  a teacupful  of  boiling  water  ; when 
cold  mix  it  with  the  cream  with  four  ounces  of  pounded  sugar. 

Creme  fouettee  la  Vanille—  (With  Vanille). 

Chop  half  a stick  of  good  vanille  very  fine,  pound  it  with  two  ounces 
of  sugar  and  sift  it  through  a silk  sieve,  add  four  ounces  of  pounded 
sugar  to  it,  and  with  it  flavour  the  cream  whipped  as  above. 

Creme  fouettee  a V Orange — (With  Orange-peel). 

Rub  on  a piece  of  sugar  six  ounces  in  weight,  half  the  rind  of  a 
fine  Malta  orange,  the  skin  of  which  should  be  very  red,  crush  this  very  . 
fine  and  mix  it  with  the  cream  whipped  as  above;  and  in  the  same  man- 
ner prepare  the  cremes  fouettees  au  citron  (lemon)  ; ala  Bigaradc 
(Seville  orange)  ; au  cedrat  (cedrata),  by  thus  rubbing  half  the  rind 
from  each  of  these  fruits. 

Creme  fouettee  aux  quatre  Zestes—  (With  the  Rinds  of  four  Fruits). 

As  in  the  last  article,  rub  an  eighth  part  of  the  rind  of  an  orange,  a 
citron,  a Seville  orange,  and  a lemon,  and  with  the  sugar  thus  flavoured 
sweeten  the  cream  as  above. 

Creme  fouettee  aux  Fraises — (With  Strawberries). 

I ick  three  quarters  of  a pound  of  fine  scarlet  and  ripe  strawberries ; 
select  one-third  of  the  finest,  rub  the  remainder  through  a fine  tammy 
to  obtain  as  much  juice  as  possible,  which  mix  with  the  cream,  addin o- 
six  ounces  of  pounded  sugar  and  a slight  infusion  of  cochineal  or  car- 
mine ; dish  it  up  as  directed,  and  place  upon  it  here  and  there,  the  straw- 
berries selected  for  that  purpose ; proceed  thus  also  for  the  creme  aux 
framboises  (raspberries). 

Creme  fouettee  d la  Rose— (With  essence  of  Roses). 

The  cream  being  whipt  as  usual,  mingle  with  it  half  a spoonful  of 
essence  of  roses,  six  ounces  of  pounded  sugar,  and  a slight  infusion  of 
cochineal,  carmine,  or  rouge  vegetal ; but  it  may  be  served  without;  if 
served  white,  some  large  fine  strawberries  may  be  placed  upon  it. 

Creme  fouettee  d la  Fleur  d* Orange  pralmee— (With  candied  Orange 

Flowers). 

Pound  half  an  ounce  of  candied  orange-flowers,  which  mix  with  six 
ounces  of  pounded  sugar  in  the  cream  whipt  as  directed;  or  the  cream 
may  be  seasoned  with  a spoonful  of  double  orange-flower  water. 

Creme  fouettee  au  Caramel—  (With  Caramel). 

Boil  six  ounces  of  sugar  to  a caramel ; when  of  a light  red  colour 
c liss°lve  if  by  pouring  upon  it  a teacupful  of  boiling  water,  and  set  it 
on  some  ashes  to  melt,  then  reduce  it,  that  the  syrup  may  be  somewhat 
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thick  ; let  it  cool,  and  mingle  it  with  the  cream  ; when  the  caramel  has 
run  down  to  the  point,  a small  spoonful  of  star  aniseed,  or  candied 
orange-flowers,  or  a dozen  bitter  macaroons,  or  filbert  macaroons,  may 
be  crushed  and  thrown  in:  upon  these  last  creams,  strew  broken  maca- 
roons when  serving. 

Creme  fouettee  a la  Printaniere — (Spring  Cream). 

. Mix  in  a two  spoonsful  of  essence  of  spinach  passed  through  a 
silk  sieve,  and  by  degrees  add  half  a pint  of  marasquin ; pour  this  mix- 
ture into  the  cream  with  six  ounces  of  pounded  sugar,  which  forms  a 
cream  of  a light  green  tint  and  agreeable  flavour.  The  liqueur  may  be 
replaced  with  half  the  rind  ot  a lemon,  an  orange,  citron,  or  Seville 
orange ; upon  this  cream  strawberries  may  be  placed. 

Creme  fouettee  aux  Pistaches—(With  Pistachio  kernels). 

Mix  six  ounces  oi  pounded  sugar  and  a spoonful  of  double  rose  or 
orange  flower  water  with  the  cream  whipped  as  usual ; dish  it  up  pyra- 
midicah} , and  anange  neatly  four  ounces  of  pistachio  kernels  blanched 
and  each  cut  lengthwise,  by  sticking  one  end  of  each  into  the  cream, 
in  the  shape  of  a hedgehog. 

Suedoi.se  formant  le  Pont  d Colonnes , No.  1*— (Suedoise  of  Apples,  in 

form  of  a Bridge  with  Columns). 

Take  out  the  cores  and  peel  forty  golden  pippins,  cut  ten  of  them  in 
rather  thick  slices  and  trim  them  in  long  squares,  and  throw  them  in  a 
quart  of  cold  water,  with  two  ounces  of  sugar  and  the  juice  of  a lemon 
to  keep  them  white  ; drain  and  boil  them  in  six  ounces  of  sugar  clarified, 
but  they  must  be  kept  firm  ; whilst  these  are  boiling,  cut  eight  apples 
into  small  columns  with  a root-cutter  about  one  inch  and  a half  wide, 
and  throw  them  into  the  water  and  sugar ; dress  them  in  the  syrup  as 
before,  and  drain  them  on  a large  sieve  with  those  first  boiled ; peel 
and  cut  the  remainder  of  the  apples  and  boil  them  in  the  syrup  with  the 
rind  of  a lemon,  cover  them  close  and  let  them  melt  thoroughly;  then 
stir  them  with  a wooden  spoon  without  quitting  them ; the  marmalade 
being  well  dried,  add  a pot  of  apricot  jam,  and  continue  reducing  the 
apples , when  they  easily  quit  the  bottom  of  the  pan,  rub  them  through 
a hair  sieve,  and  set  them  away  in  a basin  with  a buttered  paper  over 
them;  trim  the  crumb  of  a loaf  into  a half  circle  three  inches  in  dia- 
meter and  four  inches  in  span,  and  surround  it  with  wet  paper  ; place  this 
bread  on  the  centre  of  the  dish  and  cover  it  with  the  apple  jam  (which 
should  be  cold),  in  form  of  a small  bridge  (see  No.  1,  PI.  LXIX.)  ; 
when  the  bread  is  removed  form  around  the  arch  a border  of  fine  green 
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grapes  or  cherries  preserved,  and  cover  the  other  parts  of  the  bridge 
with  slices  of  apples,  forming  steps ; cover  the  top  also  to  give  it  a good 
appearance  ; build  at  the  corners  tour  columns  with  the  apples  purposely 
prepared;  trimming  four  slices  square  to  form  the  plinth,  on  which 
place  for  the  summit  a fine  brandied  cherry,  and  with  preserved  angelica 
make  the  small  points  as  the  design  represents ; when  dished,  decorate 
the  top,  sides,  and  underneath  with  apple,  gooseberry,  or  other  jelly ; if 
deficient  of  apple  jelly,  the  clear  jelly,  or  jelly  of  orange,  lemon,  &c. 
may  be  used,  but  only  in  winter,  as  in  summer  they  would  melt,  and 
give  but  a bad  appearance  to  the  whole  ; if  apple  jelly  should  be 
plentiful,  the  dish  is  rendered  handsomer  by  covering  it  entirely  with 
slices  of  it ; in  general,  to  decorate  this  entremets,  angelica,  pistachios, 
currants,  green  grapes,  cherries,  barberries,  apricot  jam,  apple,  currant, 
quince,  and  other  jellies,  are  used. 


Suedoise , formant  le  double  Cascade , No.  2— (Suedoise,  forming  the 

double  Cascade). 

Form  the  large  cup  with  an  apple,  which  select  of  an  oval  shape  and 
two  inches  and  a half  wide  ; form  the  second  with  a large  apple,  which 
cut  in  the  centre  of  its  diameter ; cut  upright  eight  apples  with  a cutter 
an  inch  and  a half  wide,  boil  them  in  a syrup  of  six  ounces  of  sugar 
clarified,  and  take  them  up  before  they  are  too  much  done,  so  as  to  keep 
them  in  their  proper  forms  ; cut  eight  apples  into  columns  three  quarters 
of  an  inch  wide,  and  boil  them  in  the  same  syrup ; this  done,  pour  the 
syrup  upon  twenty-four  apples  sliced  thin,  which  run  down  to  a mar- 
malade with  a pot  of  apricot  jam,  rub  it  through  a tammy,  and  when 
cold  form  it  on  an  entremets  dish  to  make  a stand  six  inches  wide  by 
an  inch  and  a quarter  high,  but  inclose  in  the  centre  of  it  three  of  the  - 
largest  apples,  on  which  fix  three  others  to  form  a stand  for  the  larger 
cup,  which  fix  as  upright  as  possible  ; in  the  centre  of  this  cup  place  an 
apple,  on  which  fix  the  smaller  cup  very  upright  and  perfectly  in  the 
centre ; then  surround  it  (placing  them  upright  or  with  a slight  inclina- 
tion) with  the  small  columns  trimmed  of  an  equal  length,  putting  on 
the  tops  of  each  a large  currant,  and  forming  with  currants  also,  a border 
round  the  edges  of  the  cups,  laying  them  a quarter  of  an  inch  apart.  For 
the  jets  of  water  use  strips  of  candied  angelica  about  one-sixth  of  an 
inch  wide  and  as  long  as  possible,  and  soaked  in  the  syrup  the  apples 
were  boiled  in,  place  them  about  three  quarters  of  an  inch  apart,  and 
mask  them  with  small  pieces  of  apple  jelly,  which  produces  an  excellent 
eflect ; cover  the  inside  of  the  cups  and  the  surface  of  the  stand  with 
apple  jelly  also,  shaping  it  like  a basin,  in  which  the  water  jets  fall  from 
the  large  cascade ; garnish  the  outer  edge  of  the  basin  with  small 
groups  of  currant  and  apple  jelly  chopped  and  intermingled ; a small 
fillet  of  angelica  may  be  placed  between  each  column  surrounding  the 
basin  and  of  the  same  length  as  the  columns,  and  the  foot  of  the  cups 
may  be  ornamented  with  currants,  pistachios,  or  angelica  ; but  be  careful 
not  to  render  your  suedoises  ridiculous  by  using  all  sorts  of  colours. 
To  group  them,  the  details  of  the  design  intended  should  be  carefully 
attended  to  ; they  require  skilful  hands,  or  they  fail  from  beginning  to 
end.  When  the  apples  are  taken  from  the  syrup,  and  laid  to  drain  on 
the  sieve,  cover  them  with  paper  to  keep  them  from  the  dust;  golden 
pippins  are  the  only  apple  adapted  for  these  purposes. 


> 


*7  //>.//  , . / 


. /M'//  / •////  ////u’ntfli '/('  wt 


XI.] 


FRENCH  COOKERY. 


395 


Suedoise  de  Peches  au  gratin — (Of  Peaches). 

Blanch  in  eight  ounces  of  clarified  sugar  twelve  halves  of  peaches, 
taking  them  up  as  soon  as  their  skins  can  be  raised  and  the  peaches  be 
kept  whole  ; reduce  the  syrup  to  a jelly  ; take  away  one-half  of  it  and  put 
into  the  remainder  twelve  peaches  skinned  and  cut  in  slices  and  reduce 
them  to  a marmalade,  which  put  through  a sieve ; cut  twelve  croutons 
of  bread  with  a cutter  one  inch  and  three  quarters  wide,  sift  sugar  over 
them,  and  glaze  them  in  the  oven  or  with  a salamander;  or  with  sugar 
boiled  to  a caramel,  but  then  they  must  be  previously  dried  in  the  oven  • 
cover  the  bottom  of  an  entremets  dish  with  the  marmalade,  on  which 
form  a border  of  the  halves  of  the  peaches,  placing  between  each  a 
crouton  of  bread  to  keep  them  from  slipping;  upon  this  circle  form 
another  smaller ; decorate  them  with  angelica,  green  grapes,  cherries 
currant  or  apple  jelly,  or  currants  or  pistachios.  When  serving  mask 
them  neatly  with  apple  jelly,  or  the  syrup  purposely  reserved.  The  peaches 
may  also  be  served  in  a small  crust,  as  designed  in  No.  2,  PI.  LXX. 
The  peaches  au  gratin  are  prepared  in  the  same  manner,  but  dish  them 
in  a silver  dish  or  a small  crust,  and  mask  them  with  some  apricot  jam  ; 
glaze  them  in  a slow  oven  and  serve.  Nectarines  may  also  be  thus 
made  use  of. 


Suedoise  de  Peches  historiees  et  en  croustade , No.  2 — (Of  Peaches 

served  in  a croustade). 

Take  twelve  middling-sized  peaches  having  a fine  colour,  blanch 
them  in  syrup  as  above,  to  take  off  the  skins,  then  carefully  remove  the 
kernels  at  the  stalk,  and  preserving  them  whole  garnish  the  inside  with 
apple  jelly  ; dish  them  up  one  on  another,  as  the  design  represents,  in 
a crust  glazed  in  the  oven,  and  filled  with  some  halves  of  peaches  and 
peach  marmalade  (see  No.  2,  PI.  LXX.)  ; decorate  the  peaches  with 
angelica,  pistachios,  and  currants ; a border  may  be  added  of  fine  straw- 
berries, or  large  Muscadel  and  Malaga  grapes,  laying  one  white  and 
one  black  alternately. 

Pommes  Meringuees  en  forme  de  Herisson , No.  1.*. — (Apples  merin- 

gued,  in  shape  of  a Hedge-hog). 

Take  out  the  cores  with  a cutter  from  forty  golden  pippins,  turn 
fifteen  of  them  round  and  throw  them  into  water,  as  directed  for  the 
suedoises ; when  eight  are  turned,  boil  them  in  six  ounces  of  clarified 
sugar,  but  leave  them  firm  and  continue  to  turn,  and  boil  the  remaining 
seven ; when  these  last  are  taken  from  the  sugar  throw  in  the  twenty- 
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five  remaining  apples  peeled  and  sliced  thin  ; adding  half  of  the  rind  of 
a lemon,  cover  and  set  them  over  a slow  stove,  and  when  they  are 
melted  leduce  them  to  a marmalade  as  usual  with  half  a pot  of  apricot 
jam  : rub  them  through  a sieve : when  cold,  spread  two  spoonsful  of  the 
marmalade  upon  tne  dish,  on  which  place  nine  of  the  largest  apples,  in 
the  insides  of  which  and  between  each,  place  some  of  the  marmalade  ; 
fix  five  others  upon  them,  and  fill  the  vacancies  with  marmalade,  upon 
which  place  the  last  appie  cut  in  quarters ; with  the  remaining  marma- 
lade foim  the  apples  into  a dome-shape  ; then  whip  two  whites  of  eggs 
very  firm  upon  a stewpan,  cover  and  mix  three  spoonsful  of  pounded 
sugar  with  them  as  usual  for  meringues,  and  with  it  cover  the  apples 
very  smooth  all  over,  strew  pounded  sugar  upon  the  top  and  fix  over  all 
the  surface,  fillets  of  sweet  almonds  (each  almond  cut  in  five  equally- 
sized  fillets),  and  arrange  them  neatly  at  one-sixth  of  an  inch  distance 
from  each  other  (see  No.  1,  PI.  LXX.) ; when  finished  thus  scatter  over 
it  some  sugar  in  small  lumps,  and  colour  the  almonds  in  a very  slow 
oven,  as  the  heat  must  penetrate  the  interior  of  the  apples.  In  place 
of  the  almonds,  pistachios,  each  cut  in  six  fillets,  may  be  used ; then 
having  masked  the  apples  with  whites  ol  eggs  and  sugar,  colour  them 
as  above,  removing  them  from  the  oven  when  of  a very  light  tint,  then 
stick  in  the  pistachios,  first  making  a hole  with  the  point  of  a silver 
skewei , icplace  it  for  five  minutes  into  the  oven,  and  serve. 


Pommes  meringuees  d la  Parisienne— (Apples  meringued,  Parisian 

Mode). 

Take  the  cores  from  thirty  pippins,  peel  and  turn  eight,  which  boil, 
but  not  too  much,  in  four  ounces  of  sugar  clarified;  whilst  these  are 
boiling,  mince  the  remainder  of  the  apples,  which  put  in  the  sugar  with 
half  the  rind  of  an  orange  ; finish  the  marmalade  as  usual,  adding  two- 
thirds  of  a pot  of  apricot-jam,  and  rub  it  through  a sieve : whip  two 
whites  of  eggs  and  mix  three  spoonsful  of  sifted  sugar  with  them,  and 
form  eight  small  whoie  meringues  (sixteen  pieces)  of  the  size  of  a 
walnut,  sift  sugar  over  them,  and  upon  eight  of  the  pieces  form  a wreath 
or  rosette  of  fillets  of  pistachios ; bake  them  in  a slow  oven  of  a very 
light  colour,  then  turn  them  over  on  a baking-sheet  and  give  a slight 
colour  to  the  inside ; with  the  remainder  of  the  egg  mask  neatly  the 
surface  of  the  eight  apples,  the  insides  of  which  have  been  filled  with 
quince  or  other  marmalade,  with  some  whole  pistachios  mingled  with 
it : place  the  apples  on  buttered  paper,  and  glaze  them  perfectly  with 
fine  sugar  ; arrange  correctly  four  circles  of  fillets  of  pistachios  with  the 
points  upright,  each  pistachio  cut  in  six  fillets  ; make  the  outer  circle 
an  inch  and  a half  wide,  with  the  distance  of  a quarter  of  an  inch  be- 
tween each  fillet,  as  also  between  each  circle ; place  the  apples  then  on 
a baking-sheet  and  put  them  in  a slow  oven  to  colour;  put  the  apple 
maimalade  upon  the  dish,  forming  with  it  a small  stand  seven  inches  in 
diameter,  around  which  place  upright  some  pistachios  cut  in  half;  set 
it  in  the  oven,  and  when  the  apples  are  of  a fine  light  colour  place  the 
largest  in  the  centre  of  the  marmalade,  and  the  seven  others  round  it  at 
equal  distances;  afterwards,  with  the  quince  or  other  marmalade  garnish 
the  interior  of  the  meringues  and  place  one  upon  the  centre  of  each 
apple,  and  serve  it  hot  or  cold. 
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Pommes  meringuees , au  raisin  de  Corinthe , No.  7 — (Apples  merin- 

gued,  with  Currants). 

Prepare  the  apples  as  the  preceding,  and  add  in  the  marmalade  two 
ounces  of  currants,  well  washed  ; fill  the  eight  whole  apples  with  apri- 
cot-jam mixed  with  some  currants,  and  afterwards  meringue  them  as  in 
the  last  article ; but  instead  of  garnishing  them  with  pistachios,  strew 
currants  and  sugar  in  grains  over  them,  and  finish  as  before  directed  ; 
sugar  in  grains  only  may  be  made  use  of;  when  serving,  fill  the 
hollow  of  the  entremets  with  five  apples  cut  in  quarters,  and  sauted  in 
butter  with  two  ounces  of  sugar,  and  the  eighth  part  of  the  rind  of  a 
lemon  cut  in  shreds. 

Pommes  meringuees  au  gros  Sucre  et  aux  Pistaches ■ — (With  Sugar  in 

Grains  and  Pistachios). 

' • 

Cut  twenty-four  apples  in  quarters  and  sweat  them  in  a large  stewpan 
over  a slow  fire,  with  four  ounces  of  sifted  sugar  upon  which  you  have 
rasped  the  rind  of  a small  citron,  two  ounces  of  butter,  and  the  quarter 
of  a pot  of  marmalade  of  apricots  ; place  fire  also  upon  the  cover  ; when 
the  apples  are  nearly  done,  put  them  out  upon  a large  baking-sheet,  and 
pick  out  the  quarters  that  are  most  entire  ; the  remainder  put  into  the 
dish  and  fix  round  them  the  quarters  that  are  whole,  forming  the  entre- 
mets in  the  shape  of  a volute,  raising  it  up  to  a point,  then  spread  over 
it  the  usual  meringue  preparation,  and  having  sifted  sugar  over  it,  strew 
over  the  whole  sugar  in  grains  mingled  with  pistachios  each  cut  in  five 
pieces  across,  and  set  it  afterwards  in  a slow  oven  ; serve  of  a fine  light 
colour ; currants  well  washed  and  very  dry  may  be  used  instead  of  the 
pistachios. 

Pommes  glacees  meringuees — (Apples  meringued). 

Take  out  the  cores  and  peel  thirty-six  golden  pippins ; pick  out  ten 
of  the  highest,  which  cut  upright  with  a cutter  nearly  two  inches  wide; 
be  careful  that  the  heart  is  taken  out  precisely  in  the  centre,  and  boil 
them,  but  not  too  much,  in  a syrup  of  six  ounces  of  sugar  clarified ; 
make  the  remaining  apples  into  a marmalade  as  usual,  mixing  one-third 
of  a pot  of  apricot-jam  with  them  ; with  this  form  a circle  in  the  dish 
seven  inches  wide,  on  which  fix  upright  the  ten  apples,  forming  thus  a 
well  in  the  centre  ; fill  the  inside  of  the  apples  with  apricot-jam,  and 
with  the  remaining  marmalade  mask  the  top  and  sides  of  the  apples  very 
smooth  and  of  an  equal  height  within  and  without  (see  No.  3,  PI.  LXX.)  ; 
set  the  apples  in  the  dish  in  the  oven,  and  when  slightly  coloured,  whip 
two  whiles  of  eggs  very  firm  and  mix  two  spoonsful  of  sugar  with  them, 
and  pour  it  into  the  centre  of  the  apples,  and  when  it  is  full  dress  the 
rest  of  the  white  of  egg  in  a dome-shape,  and  strew  upon  it  sugar  broken 
somewhat  fine  ; when  the  sugar  is  melted,  replace  the  apples  in  the  oven  ; 
be  careful,  in  strewing  the  sugar  over  the  egg,  not  to  throw  it  over  the 
apple;  at  length,  the  meringue  being  well  risen  and  of  a good  colour,  it 
should  divide  and  form  cracks,  such  as  are  found  in  a well-made  pate  a 
choux ; serve. 

Autre  maniere  de  meringuer , No..  3- — (A  second  Method). 

When  the  dish  is  prepared  as  above,  put  it  in  a slow  oven  and  whip  a 
white  of  egg,  which  mix  witli  a spoonful  of  pounded  sugar  and  lay  it  on 
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a round  piece  of  paper,  forming  one-half  of  a large  meringue,  three 
inches  wide  and  as  high  as  possible,  sift  sugar  over  it,  and  place  it  in  a 
slow  oven ; whip  another  white  and  a half,  which  mix  with  a spoonful 
and  a half  of  pounded  sugar ; with  one-third  of  this  mixture  form  nine- 
teen meiingues  of  the  size  of  a nutmeg,  and  set  them  in  a very  mild 
oven  , vvith  the  remainder  of  the  white  of  egg  mix  two  spoonsful  of 
apricot-jam  and  two  of  apple  marmalade;  blend  these  well  and  pour 
t le  mixture  into  the  well  of  the  entremets  whilst  it  is  hot,  and  return  it 
into  the  oven  ; the  large  meringue  being  of  a fine  yellow,  take  it  from 
the  oven,  as  also  the  smaller  ones,  remove  them  carefully  from  the  paper, 
turning  twelve  of  them  over  upon  a baking-sheet;  place  the  largest  of 
the  other  seven  upon  the  large  meringue,  and  lay  the  other  six  in  a 
border  round  it : place  the  large  meringue  in  the  mouth  of  the  oven,  and 
when  the  souffle  |s  baked  enough  lay  the  large  meringue  upon  it  in  the 
centre,  and  form  the  remaining  twelve  small  meringues  in  a circle 
round  it;  or  the  small  meringues  may  be  placed  crosswise,  preparing 
thirteen  small  meringues  only  ; apples  may  be  thus  served  in  a silver 
stewpan. 


Pommes  au  beurre  et  glacees—( Apples  with  Butter,  glazed). 

Prepare  thirty  pippins  as  above  ; dish  them  the  same,  with  a well  in 
the  centre,  and  colour  them  in  the  oven;  during  this  interval  cut  six 
apples  in  eight  pieces  and  pass  them  over  a slow  fire  with  two  ounces 
of  fine  sugar,  one  ounce  of  fresh  butter,  and  two  spoonsful  of  apricot- 
jam  ; when  well  mingled  cover  them  and  lay  fire  upon  the  cover ; when 
done  pour  them  into  the  dish,  laying  the  quarters  which  are  preserved 
whole  upon  them ; serve  immediately ; the  entremets  may  be  neatly 
masked  with  apple  or  apricot-jam. 

Pommes  au  beurre  glacees  art  Caramel— { Apples,  glazed  with 

Caramel). 

Turn  six  rennet  apples  very  round  and  of  an  equal  size  ; dress  them 
in  six  ounces  of  clarified  sugar,  and  afterwards  in  the  same  syrup  boil 
eight  pippins  turned  round,  and  taking  the  cores  out,  then  pour  the  syrup 
upon  twenty  apples  peeled  and  sliced,  which  reduce  to  a marmalade 
rather  firm,  and  mix  with  it  half  a pot  of  apricot-jam  and  rub  it  through 
a sieve ; fill  the  interior  of  the  pippins  with  a spoonful  of  butter  made 
warm  and  mingled  with  two  of  apricot-jam,  dish  them  in  a second  course 
dish,  as  directed  for  the  pommes  meringuees  above,  and  colour  them  in  the 
same  manner  in  the  oven;  when  ready  to  serve,  boil  two  ounces  of  sugar 
to  caramel,  in  which  glaze  the  rennet  apples  divided  in  half,  and  lay 
them  in  a border  upon  the  other  apples,  and  serve  hot;  or  the  apples 
may  be  cut  across  and  then  glazed,  and  upon  each  a fine  preserved 
cherry  or  green  grape  may  be  placed ; or  the  sugar  may  be  tinted  with 
a little  cochineal,  or  infusion  of  saffron,  or  when  glazed,  pistachios 
chopped  or  currants  mixed  with  sugar  in  grains  may  be  strewed  upon 
the  apples. 


Pommes  au  beurre  a la  minute — (Apples  a la  minute:  quickly). 

Peel  and  cut  twenty-four  rennet  apples  in  quarters  and  pass  them  in 
a large  stewpan  with  six  ounces  of  pounded  sugar,  on  which  half  the  rind 
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of  an  orange  has  been  rubbed,  three  ounces  of  butter,  and  the  fourth  of 
a pot  of  apricot-jam  ; set  them  over  a stove  with  fire  also  on  the  cover, 
and  when  done  enough  turn  them  out  upon  a large  baking-sheet ; select 
the  quarters  that  are  entire,  which  build  up  in  a dome-mould  buttered, 
six  inches  wide  by  four  inches  high  ; pour  all  the  rest  within  it,  and  turn 
it  out  carefully  upon  a second  course  dish  ; mask  the  surface  with  apricot 
or  quince  marmalade,  or  apple  or  red  currant  jelly ; this  should  be  per- 
fected as  speedily  as  possible,  lest  the  apples  cool ; chopped  pistachios, 
or  currants  mixed  with  sugar  in  grains,  may  be  strewed  over.  Pears 
may  be  thus  used. 

Pommes  au  beurre  et  d la  Gel'ee  de  Pommes,  No.  6 — (With  Butter,  and 

masked  with  Apple  jelly). 

Take  out  the  cores  and  turn  round  fifteen  pippins,  which  dress  in  six 
ounces  of  clarified  sugar,  then  peel  fifteen  others,  cut  them  in  quarters, 
and  put  them  in  the  syrup  which  has  been  reduced  to  “ the  blow”  with 
two  ounces  of  butter  and  the  half  of  a pot  of  apricot  jam  ; the  whole  well 
mingled,  place  the  stewpan  with  fire  above  and  below,  and  dress  the 
apples  as  above ; cut  the  fifteen  whole  pippins  crosswise  and  mould 
them  in  a dome  as  above,  with  the  other  apples  poured  within ; turn  it 
out  upon  the  dish,  and  in  the  centre  of  each  place  a fine  preserved  green 
grape  or  cherry,  mask  the  whole  with  slices  of  apple  jelly,  and  serve. 
For  the  pommes  cm  beurre  et  aux  macarons  (with  macaroons),  mask 
the  whole  with  apricot  marmalade,  and  strew  over  it  two  ounces  of 
macaroons  broken,  placing  a cherry  in  the  centre  of  each  apple.  The 
apples  thus  prepared  may  be  also  served  in  a silver  stewpan,  or  in  vols  cm 
vent , or  tart  paste  crusts,  or  as  flans. 

Pommes  au  beurre  et  d la  Creme- — (With  Butter  and  Cream). 

Peel  and  cut  twenty  pippins  in  quarters,  and  take  out  the  cores,  dress 
one  half  with  butter  as  above,  with  two  spoonsful  of  sugar,  two  of  apricot- 
jam,  and  two  of  butter  melted ; make  a marmalade  with  the  remainder, 
then  mould  the  first  apples  in  a dome-mould  and  spread  the  marmalade 
equally  over  the  apples  within,  so  as  that  the  interior  may  be  filled  with 
a creme  patissiere  quite  hot ; then  turn  it  out  carefully  upon  its  dish  and 
mask  the  apples  with  some  of  the  cream  ; strew  broken  macaroons  over 
it,  and  serve : any  of  the  cremes  patissieres  mentioned  may  be  served, 
but  if  with  pistachios,  strew  chopped  pistachios  over  the  apples,  and  if 
with  currants,  strew  currants,  or  it  may  be  masked  with  apricot-jam,  and 
at  the  point  of  serving,  strew  sugar  mixed  with  pistachios  or  currants 
over  them. 

Pommes  transparentes  en  croustade , No.  5 — (Transparent,  and  served 

in  a crust). 

Form  a croustade  seven  inches  high  by  three  inches  wide,  and  when 
baked,  fill  it  halfway  up  with  apple  marmalade,  prepared  as  usual ; upon 
this  lay  eight  whole  apples  dressed  very  white,  one  in  the  centre  sur- 
rounded by  the  other  seven,  and  fill  up  all  the  vacancies  with  marmalade, 
leaving  one-half  of  the  apples  above  the  marmalade ; fill  the  inside  of 
each  with  apricot-jam  and  put  a cherry  on  the  top  of  each ; then  cover 
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it  with  sheets  of  apple  jelly,  which  renders  the  surface  very  brilliant  • 
hoTorcoltT  ^ ^ S^GS  ^le  croustac*e  apncot-jam,  and  serve 


Pommes  en  croustade  et  glacees  au  Caramel — (Glazed  with 

Caramel). 

Fill  a croustade  with  apples  and  marmalade  as  above : and  serve  with 
fourteen  small  pippins  stewed  whole  and  dipped  in  caramel  sugar,  and 
laid  on  the  top  ; serve  immediately.  Care  should  be  taken  to  dry  the 
apples  ill  a napkin  before  dipping  them  in  the  sugar,  that  they  may  glaze 


Pommes  en  Suedoise  et  en  Croustade,  No.  2— (As  a Suedoise,  and  in 

a Crust). 

Group  small  apples  dressed  whole  as  above,  in  a croustade  made 

ca™San  1 t,ie  deSt  No;2,  Plate  LXX- ; ‘hen  deTate  ftlw kk 

them  wit^s  ,>Pef7VedianSu  ‘Ca’  T P'Stachios  ani  barberries,  and  mask 
made  hv^lk  of  apple-jelly ■ ; a larger  entremets  of  a suddoise  may  be 

and^figured  on'the  plates^  “ Croustacle  “‘an  those  herein  named 


Ponding  mix  Pommes  d'Api , Anglo-Frantais—  (Apple  Pudding,  in  the 

English-French  mode). 

. {or  tlle5e  entremets  it  is  necessary  to  have  a dome-mould  of  tin  four 
inches  and  a half  deep  and  seven  inches  wide,  and  pierced  like  a colander, 
wi  h a cover  of  the  same  make,  which  should  fit  close  upon  the  former 
with  a groove,  thus  becoming  closely  shut.  Peel  and  cut  fifty  fine 
rennet  apples,  pass  them  m a large  stewpan  with  six  ounces  of  pounded 
sugar  on  which  half  of  the  rmd  of  a Malta  orange  has  been  rubbed 
and  three  ounces  of  butter ; place  fire  upon  the  cover,  and  when  they 
are  done  turn  them  out  upon  a baking-sheet.  Make  a quart  of  flour 
into  pate  fine  somewhat  firm,  mould  half  of  it  and  roll  it  out  one-twelfth 
, an  inch  thick ; with  this,  sheet  the  dome  mould  rather  thickly  buttered  • 
be  careful  that  the  paste  does  not  fold  over  upon  itself,  and  that  it  hangs 
over  the  edge  of  the  dome;  cover  the  interior  with  the  apples  that  are 
most  entire,  and  finish  by  putting  m the  remainder  of  the  apples  and 

verv  t!!?UOr’  r roll  out  the  remaining  paste  in  two  separate  sheets 

very  thin  moisten  slightly  the  edge  of  the  paste  overhanging  the  dome 
on  which  lay  a round  piece,  which  fasten  by  pressing  it  upon  the  moist- 
ened edge,  so  as  you  may  refold  this  over  the  sheet  covering  the  apples  • 
press  the  whole  to  render  the  surface  even,  and  having  slightly  wetted 
, cover  it  with  the  second  sheet,  which  press  down  to  make  it  adhere 
then  trim  it  round  the  edge  of  the  mould,  which  cover  with  the  tin  cover 
buttered,  tie  it  up  tight  with  a napkin  and  put  it  in  boiling  water  to  boil 
for  an  hour  and  a half  continually  ; take  it  up  and  turn  it  out  upon  its 
IS  , sift  sugar  over  it,  and  serve.  This  dome  gives  a perfect  form  to  the 

iCV  ™pkm  cminot  S've,  and  also,  by  causing  the 

tom  to  be  flat,  prevents  its  breaking  when  turned  out:  if  you  have 

™°l] C fS  escr^e^  above,  a basin  will  be  found  a good  substitute ; 
oi  it  way  be  tied  up  m a napkin  in  the  common  mode. 


XI.] 


FRENCH  COOKERY. 


401 


Ponding  de  Pommes  de  rainette  an  Raisin  Muscat — (Apple  Pudding, 

with  Raisins). 

Peel,  core,  and  pass  off  as  above  twenty-six  apples  cut  in  quarters,  but 
rubbing  half  a lemon  upon  the  sugar,  and  adding  half  a pound  of  good 
raisins  (Muscadines)  stoned ; and  finish  the  pudding  as  in  the  last  article  ; 
instead  of  raisins,  eight  ounces  of  currants  may  be  used. 

Ponding  de  Pommes  a la  Creme — (With  Cream). 

Dress  fifteen  pippins  as  above;  prepare  one-half  of  the  quantity 
directed  for  the  article  Creme  Patissiere  (which  see)  ; place  the  apples 
round  the  paste  in  the  mould  and  pour  the  cream  in  the  interior;  cover 
and  dress  the  pudding  in  the  usual  manner  ; when  serving,  mask  it  lightly 
whh  apricot  marmalade  and  strew  broken  macaroons  over  it. 

Pou ding  de  Pommes  aux  Pistaches—(Wiih  Pistachio  Kernels). 

Ptepare  thirty  apples,  as  directed  above,  adding  to  them  four  ounces 
of  pistachio  kernels  whole,  and  the  larger  half  of  a pot  of  apricot  jam  ; 
finish  as  usual,  and  when  the  pudding  is  dished,  mask  it  with  apricot 
jam,  and  strew  over  it  pistachios  chopped. 

Poudmg  de  Pommes  aux  Cerises  conjites — (With  preserved  Cherries). 

Piepare  thirty  apples  as  above,  with  four  ounces  of  pounded  sugar, 
foui  ounces  oi  butter,  and  a pot  of  fine  clear  preserved  cherries  ; finish 
as  above  directed. 

Pouding  aux  Abricots — (Apricot  Pudding). 

Divide  and  take  out  the  kernels  from  thirty-six  fine  ripe  apricots, 
shake  them  in  a basin  with  six  ounces  of  pounded  sugar;  then  finish 

tne  pudding  in  the  usual  manner  : peaches  and  nectarines  may  be  thus 
employed  also. 

Pouding  aux  Prunes  de  Mirabelle— (Pudding  of  Plums). 

Take  the  kernels  without  breaking  the  fruit  from  two  hundred  Mira- 
belle cherries,  roll  them  in  a basin  with  four  ounces  of  pounded  sugar, 

and  finish  as  usual;  greengages,  Orleans  plums,  &c.  may  thus  also  be 
served. 

Pouding  aux  Fraises—( Of  Strawberries). 

Pick  two  pounds  and  a half  of  fine  ripe  strawberries,  wash  them 
and  drain  them  quickly  on  a napkin,  then  roll  them  in  a basin  with  six 
ounces  of  fine  sugar,  and  place  them  in  the  pudding  as  directed  above; 
for  the  pudding  with  raspberries,  use  twenty-four  ounces  of  raspberries 
and  six  ounces  of  strawberries. 

Pouding  aux  Cerises  de  Montmorency — (Of  Cherries). 

Pick  three  pounds  of  fine  ripe  cherries,  mingle  them  with  six  ounces  of 
sugar,  and  finish  as  above ; raspberries  or  currants  may  also  be  added 
to  the  cherries  ; for  the  pudding  with  red  currants,  use  two  pounds  of 
clear  red  currants;  pick  and  mingle  them  with  four  ounces  of  ripe  rasp 
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berries  and  six  ounces  of  sugar : white  currants  may  be  used  in  the 
same  manner. 

Ponding  aux  Groseilles  Vertes  et  Roses — (Of  Green  and  Red 

Gooseberries). 

Mingle  one  pound  of  ripe  green  gooseberries  with  one  pound  of  ripe 
red  gooseberries,  pick  them  and  with  a quill  take  out  the  pips,  then 
shake  them  together  with  six  ounces  of  fine  sugar : these  puddings  may 
be  served  either  hot  or  cold,  but  if  cold,  the  butter  should  be  withheld 
from  the  preparation. 

Poudings  d la  Moelle , No.  8 — (Marrow  Pudding). 

Take  twelve  ounces  of  beef  suet  and  four  ounces  of  hard  marrow, 
take  off  all  the  skins  from  the  suet,  which  chop  very  fine;  mix  the 
marrow  with  it,  which  examine  closely,  lest  any  particle  of  bone  should, 
remain  with  it ; add  five  ounces  of  sifted  flour;  the  whole  being  very 
fine,  put  it  in  a large  basin  with  four  ounces  of  pounded  sugar,  five  eggs, 
a gill  of  milk,  and  a spoonful  of  brandy,  add  the  fourth  part  of  a nut- 
meg grated,  a pinch  of  salt,  two  ounces  of  candied  citron  cut  in  fillets, 
six  ounces  of  currants  picked  and  washed,  six  ounces  of  muscadine 
raisins  stoned  ; mingle  these  well  and  add  three  pippin  apples  chopped 
very  fine,  and  half  of  a pot  of  apricot  jam  ; when  well  blended  pour  it 
into  a napkin  thoroughly  buttered,  and  tie  it  up  round ; through  the 
bottom  of  the  napkin  introduce  a string  with  a packing  needle,  which 
fasten  to  the  ring  of  a ten  pounds  weight,  which  serves  to  keep  the 
pudding  in  one  position  during  the  boiling,  which  should  proceed  slowly 
for  four  hours;  take  it  from  the  water  and  place  it  in  a large  basin, 
the  more  easily  to  detach  the  napkin,  and  also  to  prevent  the  breaking  of 
the  pudding  in  dishing;  then  place  a stewpan  cover  upon  it  and  turn  it  over, 
dish  and  pour  over  it  a sauce  of  white  wine,  or  the  chaudot  d la  viermaise. 
Mark  off  the  wine  sauce  as  follows : mix  in  a small  stewpan  four  yolks 
of  eggs  with  a spoonful  of  flour,  two  ounces  of  pounded  sugar,  two 
ounces  of  fresh  butter,  a grain  of  salt,  and  three-quarters  of  a pint  of 
Madeira  or  Sherry  wine  ; stir  it  over  a gentle  fire,  and  as  soon  as  it  boils, 
squeeze  it  through  a tammy. 

The  Chaudot  is  thus  prepared  : put  in  a small  stewpan  ten  yolks  of 
eggs,  with  half  a pint  of  madeira  and  four  ounces  of  pounded  sugar; 
set  it  upon  some  hot  cinders,  stirring  with  a chocolate  mull,  then  it 
begins  slightly  to  thicken  and  become  smooth,  and  is  greatly  superior 
to  the  sauces  usually  served;  it  should  be  served  in  preference  in  a 
sauce-boat,  and  the  pudding  plain  (see  No.  8,  Plate  LXX.). 

Obs. — Choose  the  suet  that  is  floury ; the  marrow  may  be  dispensed 
with  and  four  ounces  additional  suet  used : the  ten  pounds  weight  above 
named  prevents  the  fruit  falling  all  on  one  side,  and  for  this  purpose  it 
may  be  used  with  any  of  the  puddings  named  hereafter. 

Second  Poudmg,  Anglo- Fran  pais — (Second  method). 

Chop  a pound  and  a quarter  of  beef  suet,  which  mix  with  eight 
ounces  of  bread-crumbs,  two  ounces  of  flour,  three  pippin  apples  chopped, 
a gill  of  Madeira  wine,  two  spoonsful  of  brandy,  two  ounces  of  candied 
citron  cut  in  small  dice,  and  seven  eggs;  when  well  blended,  add  the 
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a lemon  cu^  *n  filets,  twelve  ounces  of  currants,  or  Smyrna  or 
Malaga  raisins  signed,  a pinch  of  salt,  and  the  fourth  part  of  a nutmeg 
torated  ; if  the  mixture  should  be  too  firm,  add  some  spoonsful  of 
cream,  and  follow  the  details  as  given  in  the  last  article. 

Ponding' au  Raisin  de  Corinthe  et  au  Cedrat—  (Pudding  of  Currants 

and  Cedrata). 

. Rub  on  a Piece  of  sugar  four  ounces  in  weight  half  the  rind  of  a 
citron,  break  this  sugar  fine,  and  put  it  in  a middling-sized  basin,  with 
halt  a pint  of  Madeira  wine  and  twelve  ounces  of  currants  washed  very 
Cjeaii,  c lop  twelve  ounces  ot  suet  and  six  ounces  of  marrow  with  six 
ounces  of  flour;  mingle  these  with  five  eggs,  a gill  of  cream,  a pinch 
or  salt,  and  a quarter  of  a nutmeg  grated ; add  the  currants  and  their 
sy1  up,  nnc  finish  the  pudding  as  usual ; proceed  in  the  same  manner 
with  the  pudding  of  muscadine  raisins,  stoning  twelve  ounces  of  them, 
and  grating  the  half  of  the  rind  of  a lemon. 

Ponding  a la  Parisie /me— ( Pudding,  Parisian  mode). 

Chop  very  fine  a stick  of  fine  hoary  vanille,  pound  it  with  four- 
ounces  or  sugar,  and  sift  the  whole  through  a sieve ; chop  also  very 
niie  twelve  ounces  of  veal  suet,  and  six  ounces  of  beef  marrow  * 
biend  tnese  with  six  ounces  of  rice-flour,  in  a stewpan,  with  seven  yolks 
and  two  whole  eggs,  a gill  of  cream,  and  a gill  of  marasquine,  a 
pinch  of  salt,  and  a quarter  of  a nutmeg  grated ; add  two  ounces 
of  whole  pistachios,  four  ounces  of  sweet  macaroons  broken  coarsely 
the  vanille-sugar,  and  thirty  fine  preserved  cherries,  drained  and  divided 
m half,  also  six  pippins  chopped  fine ; when  all  well  mingled,  tie  it  in  a 
napkin  and  finish  in  the  accustomed  manner.  Cut  two  ounces  of  pis- 
tachios, each  into  six  fillets,  and  when  the  pudding  is  ready  to  serve 
throw  fine  sugar  over  it,  and  fix  the  fillets  of  pistachios  into  it  neatly’ 
m form  of  a hedgehog;  serve  immediately,  with  the  chan  dot  d Valle 
mande  (see  article  Ponding  d la  Moelle ),  but  adding  to  it  a quarter  of 
a pint  of  marasquin  and  two  spoonsful  of  brandy : instead  of  cherries, 
the  like  number  of  green  grapes  preserved  may  be  used,  and  in  place  of 

VVl°r  ^J1§tac  b?s’  use  ^our  ounces  preserved  citron  with  four  ounces 
ot  Malaga  raisins. 


Ponding  aux  Matrons  et  au  Rum—  (Chestnut  Pudding,  with  Rum). 

Roast  and  skin  thirty-six  fine  chestnuts,  and  remove  ail  the  parts  co- 
oured  by  the  fire;  select  twenty  of  the  most  entire  pieces  and  weigh 
oui  ounces  of  the  remainder,  which  pound  perfectly  with  four  ounces°of 
lesh  butter;  rub  the  whole  through  a sieve,  and  mix  this  paste  with 
three  ounces  of  rice-flour,  six  yolks  and  two  whole  eggs,  fourteen  ounces 
of  veal  suet,  four  ounces  of  pounded  sugar,  four  ounces  of  bitter  maca- 
roons broken  coarsely,  four  ounces  of  fine  muscadine  raisins  stoned  the 
whole  chestnuts  each  divided  in  four  pieces,  a quarter  of  a pint  of  cream 
a pinch  of  salt,  the  quarter  of  a nutmeg  grated,  and  a quarter  of  a pint 
of  Jamaica  rum ; finish  as  directed  for  the  Ponding  ct  la  Moelle  and 
serving  the  like  sauce  with  it,  but  adding  a glass  of  rum  to  it. 
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Ponding  de  Riz  a l' Orange — (Of  Rice,  flavoured  with  Orange). 

Wash  a pound  of  Carolina  rice  thoroughly,  and  set  it  on  in  cold 
water  over  the  fire ; when  it  boils,  drain  it  on  a sieve,  then  stew  it  per- 
fectly in  milk  with  four  ounces  of  fresh  butter,  and  four  ounces  of  lump 
sugar,  on  which  rub  half  the  rind  of  a sweet  orange ; when  the  rice  is 
broken,  but  of  a consistence  somewhat  firm,  mingle  with  it  six  ounces 
of  chopped  marrow,  two  ounces  of  currants,  two  ounces  of  Malaga 
and  two  ounces  of  Smyrna  raisins  stoned,  two  ounces  of  bitter  maca- 
roons, two  ounces  of  preserved  orange  peel  cut  in  dice,  six  yolks,  two 
whole  eggs,  a quarter  of  a pint  of  brandy,  and  a pinch  of  salt ; the  whole 
well  blended,  tie  it  in  a buttered  napkin;  finish  by  giving  it  two  hours’ 
boiling;  dish  and  mask  it  with  two  ounces  of  macaroons  broken,  and 
serve  without  sauce,  or  with  the  chandot  (see  Ponding  d la  Moelle ) ; 
six  ounces  of  muscadel  raisins  stoned  may  be  used  in  place  of  those 
above,  and  the  marrow  may  be  dispensed  with,  replacing  it  with  four  * 
ounces  of  butter  made  warm  ; add  nutmeg  if  desired. 

Brede  Pouding  an  Cedrat  et  mould , No.  4 — (B  read  Pouding,  with 

Cedrata). 

Cut  crumb  of  bread  in  slices,  pour  over  them  a pint  of  boiling  milk, 
and  dry  it  over  a slow  fire,  stirring  it  continually  with  a wooden  spoon  or 
spatula  until  it  becomes  a smooth  paste  of  the  nature  of  the  Chouoc  a la 
Mecque  ; pound  it  in  a mortar,  adding  six  yolks  and  two  eggs,  remove 
the  paste  into  a stewpan  to  blend  it  with  four  ounces  of  pounded  sugar ; 
on  which  half  the  rind  of  a citron  has  been  rubbed,  two  ounces  of  bitter 
macaroons,  three  ounces  of  currants,  three  ounces  of  muscadel  raisins 
stoned,  six  ounces  of  marrow  chopped  very  fine,  a quarter  of  a pint  of 
Madeira  wine,  a pinch  of  salt,  and  the  quarter  of  a nutmeg  grated  ; the 
whole  well  mixed,  put  it  into  a mould  buttered  and  sheeted  like  a 
timbal ; then  set  it  in  a moderate  oven,  and  give  an  hour  and  a half 
baking ; serve  of  a fine  colour  with  sugar  sifted  over  it ; when  conve- 
nient, decorate  it  with  a wreath  of  green  biscuits  and  white  buttons  of 
paste  (see  No.  4,  Plate  LXX.).  The  six  puddings  that  precede  this 
may  also  be  baked,  and  serve  a chandot  separately. 

Pouding  aux  Truffes  d la  Frangai se — P ud d i n g of  Truffles, 

French  mode). 

Peel  two  pounds  of  middling-sized  truffles  (without  washing)  very 
round  and  cut  them  in  slices  one-sixth  of  an  inch  thick  ; sweat  them  in 
a stewpan  with  four  ounces  of  butter,  a large  spoonful  of  glaze  of  fowl 
melted,  a quarter  of  a pint  of  Madeira  wine,  the  salt  necessary,  a pinch 
of  pepper,  and  very  little  grated  nutmeg ; sheet  the  dome  with  Pate 
Brisee  (see  that  art.),  as  directed  for  the  apple  pudding,  pour  in  the 
truffles  and  all  their  seasoning,  cover  the  pudding  with  two  sheets  of 
paste  as  therein  directed,  tie  it  in  a napkin,  and  boil  it  for  an  hour  and 
a half : in  this  manner  the  truffles  are  delicious. 

Pouding  au  Raisin  Confit  d la  maniere  A ng laise -—(Currant  Pudding). 

Chop  half  a pound  of  mealy  beef  suet  very  fine,  mix  it  in  a basin  with 
twelve  ounces  of  flour,  two  ounces  of  pounded  sugar,  a little  salt,  and 


XI.] 


FRENCH  COOKERY. 


405 


sufficient  water  to  form  it  into  a paste,  roll  it  out  one-sixth  of  an  inch 
thick,  ten  inches  long,  and  six  inches  wide  ; then  strew  over  it  half  a 
pound  of  currants  washed  and  dried,  two  ounces  of  preserved  citron  cut 
in  small  dice,  mixed  with  four  ounces  of  sugar  sifted,  and  half  a dram  of 
cinnamon  pounded,  fold  up  the  paste  in  a long  roll,  envelop  it  in  a 
napkin  slightly  buttered,  and  tie  the  ends  up  tight,  then  put  it  to  boil  for 
two  hours;  when  done,  take  off  the  napkin,  dish  and  sift  pounded 
sugar  over  it;  with  raisins  it  is  prepared  as  above. 


Ponding  aux  Confitures  a la  manure  Anglaise—  (With  Sweetmeats), 

Prepare  and  roll  out  the  paste  as  in  the  last  article,  spread  apricot  jam 
over  it,  roll  it  up  and  finish  as  the  preceding;  preserved  cherries,  drained 
and  chopped,  may  be  thus  employed. 

For  the  Ponding  aux  Confitures  en  forme  de  Volute  d la  Frangaise 
(of  a volute  shape),  roll  out  puff  paste  of  twelve  turns,  and  mix  half  a 
pound  of  pistachios  chopped  with  the  apricot  jam,  masking  the  pudding 
when  dished  with  apricot  jam  and  macaroons  broken  : for  the  Ponding 
aux  Avelines  proceed  in  the  same  manner,  mixing  six  ounces  of  roasted 
filberts  pounded  fine  and  four  ounces  of  pounded  sugar  with  the  apricot 
jam  ; finish  the  pudding  as  before. 

Ponding  de  Creme  an  Chocolat et  d la  Frangaise — -(With  Chocolate 

Cream,  French  mode). 

Mix  on  the  paste  dresser  twelve  ounces  of  flour  with  eight  ounces  of 
fresh  butter,  two  ounces  of  pounded  sugar,  a little  salt,  two  yolks  of 
eggs,  and  some  good  cream  ; form  with  these  a paste  like  the  pcite 
bris'ee  (which  see),  roll  it  out  four  times,  then  roll  it  very  thin  and  very 
long  ; spread  thinly  over  it  a good  chocolate  creme  patissiere , roll  it 
up,  and  place  it  in  a buttered  dome  mould,  to  form  a volute,  or  screw ; 
tie  it  in  a napkin  and  boil  it  two  hours ; turn  it  from  the  mould  and 
mask  it  with  apricot  jam,  strewing  over  it  some  sugar  in  grains  and 
chopped  pistachios;  all  the  pudding  aux  confitures  may  be  thus  formed, 
and  they  may  also  be  filled  with  any  of  the  cremes  patissieres  detailed. 

Pate  de  Pommes  a V Anglaise  au  Raisin  Muscat , No.  9- — (Apple  Pie, 

with  Raisins). 

Peel  twenty  pippins  and  cut  each  quarter  into  six  pieces,  toss  them  up 
in  a large  basin  with  four  ounces  of  pounded  sugar,  on  which  half  the 
rind  of  a ripe  lemon  has  been  rubbed,  four  ounces  of  butter,  and  four 
ounces  of  raisins  stoned;  lay  round  the  border  of  a tart-dish  (wetted)  a 
band  of  trimmings  of  puff  paste,  three  inches  wide  and  one-sixth  of  an 
inch  thick,  press  it  close,  then  arrange  the  fruit  within  it,  dome-shaped, 
but  not  resting  upon  the  border  of  the  dish  ; wet  the  band  and  cover 
the  whole  with  a sheet  of  puff  paste  one-sixth  of  an  inch  thick,  and 
press  the  edges  down  upon  the  band  ; rub  the  surface  slightly  over  with 
white  of  egg,  and  strew  sugar  simply  broken  over  it ; bake  it  for  an 
hour  and  a quarter;  serve  hot;  but  if  served  cold,  do  not  use  any  butter; 
currants  may  be  used  instead  of  raisins;  or  preserved  cherries,  green 
grapes,  or  two  spoonsful  of  apricot  jam. 


406 


FRENCH  COOKERY. 


[part 


Pate  cmoc  Abricots,  fagon  Anglaise — (Apricot  Tart). 

The  border  of  the  dish  being  garnished  with  the  band,  arrange  within 
the  dish  thirty-six  ripe  fleshy  apricots,  divided  in  half,  and  mingled 
with  eight  ounces  of  sugar  and  two  ounces  of  butter ; finish  as  in  the 
last  article  : peaches,  nectarines,  plums,  greengages,  strawberries,  rasp- 
berries, currants,  gooseberries,  cherries,  pears,  &c.  are  thus  employed. 

Pate  Anglo- Frangais  garnis  de  Riz  et  de  Cerises — (Rice  and  Cherry 

Tart). 

Dress  four  ounces  of  Carolina  rice,  as  directed  for  Pommes  au  Riz 
(see  that  article),  the  rice  being  somewhat  soft  and  rather  sweet;  then 
mingle  one  pound  of  cherries  with  four  ounces  of  pounded  sugar ; the 
dish  being  prepared  with  paste  as  before,  lay  within  it  one-fourth  of  the 
fruit,  which  cover  with  a fourth  part  of  the  rice ; thus  arrange  in  layers 
the  remaining  cherries  and  rice,  leaving  the  top  domed  with  rice  ; when 
serving,  cover  the  crust  with  apricot  marmalade,  and  strew  upon  it  ma- 
caroon biscuits  broken.  To  dress  these  tarts  in  the  English  manner, 
mingle  the  fruits  simply  with  the  pounded  sugar ; then  it  is  necessary 
to  press  the  second  layer  down  the  sides  of  the  dish  within,  that  the  fruit 
may  be  held  more  together,  so  that  during  the  baking  the  syrup  may 
be  retained  in  the  crust  which  surrounds  the  interior  of  the  dish.  The 
tart  may  be  covered  with  a handsome  sultane  : all  other  fruits  for  tarts 
may  be  thus  dressed  with  rice  ; or  the  two  preparations  directed  for  the 
Pithiviers  cakes  Ajiglo- Frangais,  and  the  Gateau  Anglo-Frangais  aux 
Pistaches  et  aux  Avelines  (see  those  articles)  may  be  thus  served. 

Pommes  au  Riz  historiees — (Apples  and  Rice  decorated). 

These  entremets  correspond  with  the  suedoises  • they  require  much 
skill  to  make  them  handsome,  but  they  please  greatly.  Wash  six 
ounces  of  Carolina  rice  in  several  waters,  and  set  it  on  to  boil  in 
cold  water ; when  it  begins  to  boil,  strain  it,  put  it  in  a stewpan  with 
two  ounces  of  fresh  butter,  six  ounces  of  sugar,  a grain  of  salt,  and 
three  half-pints  of  milk  ; set  it  over  a slow  fire,  and  when  it  boils,  place 
it  over  some  ashes,  that  the  rice  may  but  simmer  for  an  hour ; stir  it 
from  time  to  time,  and  work  in  with  it  six  yolks  of  eggs,  and  render  it 
thus  of  a consistence  somewhat  firm ; if  approved,  half  the  rind  of  a 
citron,  orange,  lemon,  or  Seville  orange,  may  be  rubbed  upon  the 
suo-ar;  it  should  be  observed,  that  the  rice  should  be  rather  firm,  to 
dress  it  properly;  at  the  same  time,  rich  and  palatable  ; cream,  if  neces- 
sary, can  be  added  to  render  it  so. 

Pommes  au  Riz  en  dome,  couronne  dHune  Coupe  historiee  de  Riz  de 

couleur , No.  1 — (Dome-shaped  and  crowned  with  a cup).* 

Prepare  the  rice  as  above  directed ; turn  twelve  pippins  and  dress 
them  in  four  ounces  of  clarified  sugar  ; cut  a large  apple  crosswise  in  its 

* Subjects  of  Plate  LXXI. : 

1.  Represents  Les  Borames  au  Riz  en  dome  couronne  d’une  coupe  et  historiees 

au  riz  de  couleur. 

2.  „ La  Corbeille  de  Riz  garnie  de  petits  fruits  formes  de  pommes. 

3.  „ La  Turban  de  Pommes  au  Riz. 

4.  Represents 
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centre;  with  one-half  form  a cup,  cut  the  other  half  with  a root-cutter 
one  inch  and  a half  wide,  to  form  the  foot ; then  cut  two  apples  in  small 
columns  with  a cutter  half  an  inch  wide,  and  dress  them  with  the  cup 
and  its  stand  in  the  syrup,  which  reduce  afterwards  to  an  apple  jelly  ; 
the  rice  and  apples  being  cold,  butter  slightly  a fluted  dome  mould,  and 
cover  the  interior  with  the  rice  one  inch  in  thickness,  and  place  the  pippins 
within  it,  the  cores  being  first  filled  with  apricot  jam  ; finish  by  covering 
in  the  mould  with  rice,  and  then  turn  it  out  upon  the  dish,  and  remove  the 
mould,  which  beforehand  should  have  been  made  warm  ; with  the  re  = 
maining  rice,  form  on  the  summit  of  the  dome  a small  stand  an  inch  and 
a half  high  and  three  inches  wide,  and  surround  it  with  the  small  co- 
lumns ; upon  this  place  the  stand  and  the  cup  of  apple,  decorate  its 
edge  with  currants,  and  place  a currant  also  upon  the  top  of  each  co- 
lumn ; afterwards  colour  the  remaining  rice  with  essence  of  spinach 
rubbed  through  a silk  sieve ; spread  this  rice  thinly  upon  a stewpan 
cover  buttered,  and  having  passed  a knife  underneath,  cut  it  in  dia- 
monds, which  place  upon  the  dome  as  the  design  indicates  (No.  1, 
Plate  LXXI.)  This  decoration  may  also  be  formed  of  pistachio  and 
spoon  biscuits  ; thus  forming  the  two  colours ; place  between  each 
flute  a small  fillet  of  rice,  rolled  as  fine  as  possible;  or  if  the  dome  is 
plain,  place  these  fillets  at  equal  distances,  and  the  wreaths  between 
them  ; when  serving,  mask  the  whole  carefully  with  the  syrup  reduced 
for  that  purpose,  which  gives  to  the  entremets  a handsome  glazing; 
serve  immediately;  it  may  be  served  either  hot  or  cold. 


Corbeille  de  Riz  garnie  de  jjetits  Fruits  formes  de  Pomme , ornee  de 
feuilles  de  Biscuit  vert,  No.  2 — (Pasket  of  Rice  filled  with  Fruit 
formed  of  Apples). 

Prepare  six  ounces  of  rice  as  above  directed,  and  dish  in  form  of  a 
basket,  (see  No,  2.  Plate  LXXI.)  which  decorate  with  small  fillets  of 
angelica  softened  in  a boiling  light  syrup  ; garnish  the  foot  with  small 
columns  of  apples,  and  group  within  the  basket  small  fruits  formed  with 
twelve  sound  pippins,  in  imitation  of  pears,  apricots,  figs,  and  small 
apples  ; but  after  they  are  boiled,  the  figs  must  be  coloured  with  spinach- 
essence  rubbed  on  them ; the  apricots,  with  an  infusion  of  saffron, 
and  the  apples  with  carmine  ; to  imitate  bunches  of  grapes,  place  among 
the  fruits  small  portions  of  rice,  in  which  fix  neatly  some  small  mus- 
cadine raisins;  and  to  form  a bunch  of  this  fruit,  group  another  with 
currants,  and  between  each  of  the  small  fruits  place  leaves  of  pistachio 
biscuit,  angelica,  or  rice  coloured  green ; the  currants  should  be  boiled 
previously  in  a little  syrup. 

Turban  de  Pommes  au  Riz , historie  de  Raisin  de  Corinth,  No.  3 — 

(Turban  of  Apples). 

Dress  eight  ounces  of  rice  as  usual ; garnish  a plain  mould  (slightly 
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Represents  Les  Pommes  au  Riz  en  gradin. 

„ Les  trois  Pyramids  de  Pommes  au  Riz. 

„ Les  Pommes  d’api  au  Riz  oruees  de  feuilles  de  biscuit  atix 
pistaches. 

„ La  Casserole  de  Riz  garnie  d’une  ananas  forme  de  pommes. 

„ Les  Pommes  au  Riz  couronnes  d’une  Crete  de  riz. 

,,  Les  Pommes  au  Rix  en  timbale. 
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buttered),  five  inches  wide,  and  five  inches  high,  with  this  rice;  and 
place  within  it  six  apples  cut  in  quarters,  and  boiled  in  syrup,  with  some 
spoonsful  of  apricot  jam  ; then  turn  it  out  upon  the  dish,  and  place  round 
it,  with  a slight  inclination,  some  quarters  of  large  apples  dressed  white 
and  decorated  with  currants  (see  No.  3.  PI.  LXXI.) ; round  the  top  of 
the  rice  place,  upright,  small  round  bands  of  rice  tinted  of  a fine  rose  or 
light  green  or  else  simply  place  fillets  of  angelica;  pour  the  syrup 
round  the  dish,  and  serve.  1 


Pommes  au  Riz  en  Grading,  No.  4— (Apples  and  Rice  in  Steps). 

Prepare  six  ounces  of  rice  as  usual,  and  with  it  line  a mould  with 
steps  ; lay  within  it  ten  apples  turned  round  and  boiled,  with  apricot  jam 
in  the  cores  of  them  ; cover  the  mould  with  rice,  and  turn  it  out  upon  the 
dish,  and  surround  it  with  small  columns  of  apples  prepared  as  for  the 
suedoises  , then  decorate  it  with  fillets  of  angelica  and  currants  as  in  the 
design,  INo.  4,  PL  LXXI.;  place  on  the  summit  a large  apple  turned  * 
and  fluted,  and  surmounted  with  leaves  of  angelica  ; but  previous  to 

decorating  the  rice,  mask  it  with  the  syrup  in  which  the  apples  are 
dressed.  1 1 


Les  trois  Pyramides  de  Po?nmes  au  Riz,  No.  5— (Formed  as  three 

Pyramids). 

Dress  six  ounces  of  rice  in  the  usual  manner  and  keep  it  very  stiff- 
turn  and  dress  nine  apples  in  a syrup,  and  when  cold,  fill  them  with 
apricot  marmalade  and  envelope  them  with  rice;  but  making  some 
smaller  than  the  others,  and  placing  them  by  threes  as  the  design  indi- 
cates (No.  5,  PL  LXXT.) ; surmount  them  with  a crescent  formed  of 
apples  or  angelica ; and  decorate  the  entremets  with  pistachios  and 
cun  ants  ; having  poured  the  syrup  over  the  rice  previously. 


Pommes  d'  Api  au  Riz  ornkes  de  feuilles  de  Biscuit  auoc  Pistaches , No. 
o (Apples  and  Rice  decorated  with  leaves  of  Pistachio  Biscuits). 

Prepare  six  ounces  of  rice  as  usual ; trim  thirty-nine  small  apples  of 
an  equal  size,  and  boil  them  in  four  ounces  of  clarified  sugar  • when 
cold,  fill  them  with  apricot  or  quince  jam  ; then  form  the  rice  pvra- 
midically  upon  the  dish,  and  group  the  apples  round  it  as  the  desimi 
indicates  (No.  6,  PI.  LXXI.);  and  between  each,  place  leaves  of 
pistachio  biscuits;  mask  with  the  syrup,  and  then  with  small  fillets  of 
red  currant  jelly ; decorate  each  apple  to  imitate  the  flower  of  the  fruit. 


Casserole  de  Riz.  garnie  cTune  Ananas  forme  de  Pommes , No.  7— 
(Casserole  of  Rice  with  a Pine  formed  of  Apples)/ 

Dress  twelve  ounces  of  Carolina  rice  in  water,  with  butter,  salt,  and  as 
directed  for  the  casseroles,  for  the  first  course  (see  Art.  Part  V)  ; when 
done,  divide  the  rice  into  two  portions;  with  one,  form  a dome,  flat  at 
the  top  and  fluted  round  it ; then  with  the  other  part,  form  a second  dome, 
with  a spreading  edge  so  as  to  resemble  a cup ; bake  these  until  they 
gain  a slight  coJour  m a slow  oven;  empty  them  perfectlv  at  the  bottom, 
and  fill  the  fluted  dome  with  rice  prepared  as  in  the  article  Pommes  au 
Riz;  putting  in  the  centre  some  apples  cut  in  quarters;  turn  out  the 
rice  upon  the  dish,  and  place  upon  it  the  cup  as  represented  in  the 


XI.]  I 


FRENCH  COOKERY. 


409 


design  No.  7,  PL  LXXI. : with  the  point  of  a knife  cut  away  and 
remove  the  bottoms  of  the  two  casseroles  where  they  join,  and  after- 
wards decorate  the  bottom  and  sides  of  the  cup,  so  that  it  assume  the 
shape  of  a vase,  within  which  place  the  rice  formed  like  a pineapple 
rather  high,  and  group  round  it  some  half  quarters  of  apples  dressed  in 
caramel  sugar  to  colour  them  yellow,  and  shaped  like  the  head  of  a 
clove,  that  they  may  imitate  a pineapple,  on  the  top  of  which  place  a 
crown  formed  with  angelica  ; decorate  it  all  round  with  leaves  of  pistachio 
biscuits,  but  to  place  these  decorations  correctly,  examine  the  design ; 
when  serving,  mask  the  surface  neatly  with  clear  apricot  jam,  or  else 
pineapple  jam,  and  serve  either  hot  or  cold. 

Pommes  au  Riz  couronnees , (Rune  Crete  de  Riz , No.  S— (Apples  and 
Rice  crowned  with  a Coronet  of  Rice). 

Dress  six  ounces  of  rice  as  usual:  dress  twelve  pippins  turned  as 
directed,  and  afterwards  reduce  the  syrup  to  a jelly ; when  cold,  fill  a 
plain  dome  mould  slightly  buttered  with  three-fourths  of  the  rice,  and 
twenty-four  quarters  of  the  apples  ; turn  it  out  upon  the  dish,  and  place 
upon  the  centre  of  the  dome  a large  crest  or  circlet  formed  of  rice  (see 
No.  8,  PI.  LXXI.):  decorate  it  with  fillets  of  angelica,  fine  cherries  and 
green  grapes;  place  upright  round  the  dome  the  apples  in  quarters, 
taking  care  to  choose  the  most  equal  in  size  before  putting  them  upon  the 
rice;  at  the  time  of  serving  mask  the  whole  with  the  syrup,  and  serve. 

Pommes  au  Riz  en  Croustade  et  meringuees — (Apples  and  Rice  in  a 

Crust,  meringued). 

Build  and  ornament  a crust  of  pate  fine , seven  inches  wide  and  four 
inches  high,  and  bake  it  of  a light  colour  ; prepare  six  ounces  of  rice  as 
usual,  and  eight  fine  pippins  turned  and  dressed  very  white;  having 
cleaned  out  the  flour  from  the  crust,  lay  within  it  one-half  of  the  rice, 
which  spread  out,  and  on  it  place  the  apples,  the  insides  of  which  have 
been  filled  with  apricot  jam;  cover  them  with  the  remaining  rice,  which 
leave  very  smooth  at  top;  set  the  dish  in  the  oven:  whip  two  whites  of 
egg  firm,  mix  with  three  spoonsful  of  sugar  and  form  with  it  a large 
meringue  six  inches  in  diameter ; sift  fine  sugar  over  it,  and  place  it  on 
a board  in  the  oven  to  receive  a fine  colour  ; take  out  the  entremets , 
which  cover  with  the  meringue ; and  with  the  syrup  glaze  (with  a paste 
brush)  the  sides  of  the  croustade  and  serve  ; this  dish  may  also  be 
served  in  a silver  stewTpan,  proceeding  in  all  respects  as  above ; it  may 
also  be  served  cold. 

Pommes  au  Riz  en  Timbale  decor ee  de  Biscuit  aiuc  Pistaches — (As  a 

Timbal  decorated). 

Sheet  a dome  mould  very  thin  with  pate  fine , and  afterwards  cover 
the  paste  with  three-fourths  of  the  rice  (six  ounces)  ; put  into  the  centre 
eight  apples  cut  in  quarters,  and  boiled  with  three  ounces  of  sugar,  two 
ounces  of  fresh  butter  and  two  spoonsful  of  apricot  jam  ; cover  the 
whole  with  the  remaining  rice,  and  a sheet  of  paste,  and  put  it  into  a 
moderate  oven  to  become  of  a fine  light  brown  colour;  then  turn  it  out 
upon  the  dish  and  glaze  the  surface  with  apricot  jam ; decorate  it  with 
pistachio  biscuits  according  to  the  design  No.  9,  PI.  LXXI.  The  en- 
tremets may  also  be  masked  with  a meringue  and  coloured  slightlv  ; 
sugar  in  grains,  and  pistachio  kernels  chopped,  may  also  be  strewed 
over  it. 
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Pommes  au  Riz  a let  V anille  et  aux  Macarons — (Flavoured  with 

Vanille  and  Chestnuts). 

Prepare  six  ounces?  of  rice  as  usual,  but  stew  with  it  a stick  of  vanille 
which  yields  a delicious  flavour  to  it;  turn  seven  apples  (pippins)  and 
boil  them  in  two  ounces  of  sugar  in  syrup;  butter  a dome-mould  and 
line  it  with  three-fourths  of  the  rice,  and  place  the  apples  within  it, 
filling  their  cores  with  apricot  jam  : cover  them  by  filling  the  mould  with 
lice,  and  turn  it  out  upon  the  dish,  mask  it  with  the  syrup  reduced,  and 
strew  over  it  some  sweet  macaroons  broken  : this  should  be  dished  up 
in  the  twinkling  of  an  eye,  so  that  it  may  be  served  quite  boiling. 

Pommes  au  Riz,  au  Beurre,  et  au  Raisin  de  Corinthe — (With  Butter 

and  Currants). 

Press  six  ounces  of  rice  as  usual  ; with  which  fill  a cylinder-mould, 
and  having  turned  it  out  upon  the  dish,  fill  the  cylinder  with  eighteen 
rennet  apples  cut  in  quarters,  and  dressed  with  one  ounce  of  fresh 
butter,  two  ounces  of  pounded  sugar,  and  two  spoonsful  of  apricot  jam  ; 
pour  them  in  whilst  they  are  boiling  with  the  rice;  stew  three  ounces  of 
currants  well  washed ; raisins  may  be  used  in  place  of  the  currants. 

Pommes  au  Riz  historiees  et  glacees  d froid,  No.  9 — (Decorated, 

glazed  and  serve  cold). 

Dress  six  ounces  of  rice  with  a stick  of  vanille  as  in  the  last  article, 
and  with  twenty  apples  dressed  as  in  the  same  article  fill  a dome-mould 
(buttered)  in  the  same  manner,  and  then  turn  it  out  upon  the  dish  ; 
when  cold,  mask  it  with  very  clear  apricot  jam  or  apple  jelly  in  slices, 
and  work  a decoration  as  in  the  design  No.  9.  PI.  LXXI.  with  pis- 
tachios, angelica,  currants,  green  grapes  and  preserved  cherries ; these 
apples  and  rice  may  also  be  served  hot. 


Pommes  au  Riz  au  Caramel — (Flavoured  with  Syrup  of  Caramel). 

Prepare  six  ounces  of  rice  in  the  usual  manner ; boil  the  sugar  down 
to  caramel,  and  put  therein  a spoonful  of  candied  orange-flowers,  and 
when  it  is  cold,  dissolve  it  with  a gill  of  boiling  water,  and  mix  it  with 
the  rice,  which  mould  as  before,  adding  eighteen  rennet  apples  turned 
and  dressed  as  usual ; when  turned  out  from  the  mould  upon  the  dish, 
sift  sugar  over  it,  and  glaze  it  with  the  salamander,  which  gives  a 
brilliancy  to  the  surface  of  the  cake,  which  serve  directly  ; it  may  also  be 
masked  with  apricot  jam  and  chopped  pistachios,  or  sweet  and  bitter 
macaroons,  pulverised,  thrown  over  it. 

Riz  a la  Turque — (Rice,  Turkish  fashion). 

Wash  and  blanch  eight  ounces  of  rice  ; boil  it  in  a quart  of  milk  with 
four  ounces  of  sugar,  on  which  rub  the  half  of  the  rind  of  a Seville 
orange  or  bergamot  lemon,  two  ounces  of  fresh  butter,  six  ounces  of 
currants,  and  a grain  of  salt:  when  the  rice  is  swollen  sufficiently,  take 
it  from  the  fire  and  mix  with  it  eight  yolks  of  eggs  ; pour  it  into  a sil- 
ver stewpan  or  into  a croustade,  and  put  it  into  a slow  oven  for  twenty 
minutes;  afterwards  sift  sugar  over  it,  and  glaze  with  a salamander; 
serve  immediately. 
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. Riz  a V Xndienne-—  (Indian  fashion). 

The  rice  is  prepared  as  for  the  last  article ; but  add  a wine  glass  of 
rum  and  a slight  infusion  of  saffron  ; serve  it  glazed,  in  a silver  dish. 

Riz  d VFrangaise — (French  fashion). 

Prepare  the  rice  as  for  the  Riz  a la  Turque  ; but  mix  with  it  three 
ounces  of  bitter  macaroons,  a spoonful  of  candied  orange-flowers  whole, 
two  ounces  of  candied  orange-peel  cut  in  dice,  twenty-four  preserved 
cherries  divided  in  half,  and  as  many  large  raisins  stoned  and  divided 
in  two  parts,  the  whole  blended  with  eight  yolks  of  egg ; pour  the  rice 
into  the  dish  and  mask  it  with  caramel  sugar  spun  over  it,  or  else  with 
pounded  sugar;  strew  chopped  pistachios  and  sugar  in  grains  over  it. 

Riz  a VAnglaise — (English  fashion). 

Dress  the  rice  as  for  the  Riz  d la  Turque;  but  put  into  this  four 
ounces  of  beef  marrow  chopped  fine,  four  ounces  of  sugar,  three  ounces 
of  raisins,  and  as  many  currants ; the  fourth  part  of  a nutmeg  grated,  a 
pinch  of  salt,  a quarter  of  a pint  of  Madeira  wine  and  eight  yolks  of 
eggs;  then  dish  the  rice  high,  and  mask  it  with  whole  macaroons. 

Croquettes  de  Marrons , No.  1* — (Croquettes  of  Chestnuts). 

Roast  fiftv  fine  chestnuts ; skin  them  and  take  off  all  the  blackened 
parts ; select  forty  of  the  halves  that  are  most  entire  (the  true  chestnuts 
separate  naturally)  ; pound  the  remainder  with  two  ounces  of  butter, 
and  rub  them  through  a hair  sieve ; mix  this  paste  in  a stewpan  with 
half  a pint  of  cream,  two  ounces  of  butter,  two  ounces  of  pounded  sugar 
and  a grain  of  salt ; stir  this  cream  over  a moderate  fire  to  dry  it  for  two 
minutes  only;  mix  six  yolks  of  eggs  and  replace  it  for  a minute  over  the  fire; 
then  the  cream  should  have  a slight  consistence,  but  not  firm ; spread  it 
upon  a baking-sheet  slightly  buttered,  and  cover  it  with  a buttered  paper; 
when  it  is  cold,  take  one  of  the  halves  of  the  reserved  chestnuts,  and  place 
it  in  the  centre  of  a piece  of  the  cream,  twice  the  size  of  the  chestnut, 
within  which  inclose  it,  and  roll  it  in  the  hollow  of  the  hand  to  form  a 
round  croquette;  roll  this  afterwards  in  fine  bread-crumbs;  thus  finish 
all  the  chestnuts ; beat  up  five  eggs  with  a grain  of  salt  in  a basin,  in 
which  dip  the  croquettes,  drain  them  a little  and  roll  them  a second  time 
in  the  crumbs  of  bread,  and  afterwards  in  the  palm  of  the  hand  to 
render  them  even,  and  lay  them  on  a stewpan  cover,  again  dip  them  in 
the  egg,  and  again  roll  them  in  the  crumbs ; after  which,  throw  them 
into  hot  lard  to  fry;  move  them  gently  with  the  point  of  a skewer,  and 
when  they  become  of  a fine  light  brown  colour,  take  them  up  and  drain 
them  on  a napkin ; sift  sugar  over  them  and  dish  them  as  the  design 

* Subjects  of  Plate  LXXII. : 

1.  Represents  Des  Croquettes  de  Marrons. 


2. 

yy 

La  Cr6me  frite  a la  Parisienne. 

3. 

yy 

Les  Cannelons  de  Fraises  Ananas. 

4. 

yy 

Les  Cannelons  de  Pate  d’Amandes  Avelines. 

5. 

V 

Les  Beignets  a la  Dauphine. 

6. 

yy 

Les  Beignets  de  Pommes  glaces  aux  Pistaches. 

7. 

yy 

Les  Beignets  de  P£ches  glaces  au  gros  Sucre. 

8. 

yy 

Les  Croquettes  de  Riz  au  Cafe  en  forme  de  Poires. 

9. 

y> 

Les  Beignets  Anglo-Fran^ais. 
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(No.  1,  PI.  LXXir.)  indicates:  croquettes  of  this  cream  may  also  be 
made  m any  other  shape,  but  must  be  dipped  in  the  frying  paste 
described  in  Part.  I;  see  pate  d fir  ire  ; sift  sugar  over  them  and  glaze 
them  with  the  salamander.  The  frying  paste  has  this  advantage,  that 
they  may  be  gkzed,  whilst,  if  covered  with  bread-crumbs,  the  sumir 
must  be  sifted  only,  and  served  white.  ° 


Croquettes  de  Pommes  de  Terre  d la  Vanille— (Of  Potatoes  flavoured 

with  Vanille). 

Roast  twenty  fine  mealy  potatoes,  skin  and  clean  them;  weigh  twenty- 
four  ounces  of  their  flour,  which  pound  with  four  ounces  of  fresh  butter, 
and  four  ounces  of  pounded  sugar ; mix  this  paste  in  a stewpan  with  a 
pint  of  milk,  in  which  a stick  of  vanille  has  been  infused;  a grain  of 
salt  six  yolks  of  eggs  and  four  ounces  of  bitter  macaroons;  stir  the 
whole  over  a slow  fire  and  let  it  boil  some  minutes;  the  cream  should 
then  be  stiff,  but  not  too  much  so,  or  if  it  is,  add  a little  milk;  then 
spread  it  upon  a buttered  baking-sheet,  cover  it  with  a sheet  of  paper,  * 
and  when  cold,  finish  as  the  croquettes  described  in  the  article  preced- 
ing; they  may  be  flavoured  with  orange,  lemon,  Seville  orange  or  ce- 
il rata,  by  rubbing  half  of  the  rind  of  either  upon  the  sugar. 


Croquettes  de  Riz  aux  Pistaches—( Of  Rice  and  Pistachios). 

Dress  eight  ounces  of  rice  as  for  apples  and  rice,  before  described  : 
pound  perfectly  four  ounces  of  pistachios  skinned,  with  eight  bitter  al- 
monds, and  one  ounce  of  preserved  cedrata  or  citron  ; when  the  rice  is 
done,  mix  with  it  six  yolks  of  eggs  and  four  ounces  of  bitter  macaroons 
and  set  it  to  cool  ; after  which,  add  the  pistachios  and  sufficient  essence 
of  spinach  to  colour  it  of  a light  green  ; form  the  croquettes  and  fry 
them  as  above  directed.  J 

Croquettes  de  Riz  au  Cafe en  forme  de  Poire s,  No.  8— (Of  Rice  formed 

as  Pears,  and  flavoured  with  Coffee). 

Roast  four  ounces  of  coffee,  and  whilst  hot  throw  it  into  five  half-pints 
of  boiling  milk,  cover  the  infusion  and  strain  it  through  a napkin  when 
it  is  cold ; stew  in  it  eight  ounces  of  rice,  with  two  ounces  of  butter, 
four  ounces  of  fine  sugar  and  a grain  of  salt;  when  done  enough,  add 
three  ounces  of  sweet  macaroons,  and  six  yolks  of  eggs,  and  turn  it  out 
upon  a baking-sheet;  when  cold,  form  the  croquettes  in  shape  of  pears  ; 
bread-crumb  them,  and  fry  them  in  the  usual  manner;  sift  sugar  over 
them  and  dish  them  as  in  No.  8,  PI.  LXXII.;  the  croquettes"5 of  rice 
may  also  be  flavoured  as  any  of  the  foregoing,  or  with  caramel,  ratafias, 
marasqum,  and,  by  suppressing  the  sugar,  four  ounces  of  currants,  or 
Smyrna  raisins  stoned,  may  be  added. 


Croquettes  de  Nouilles  au  Cedrat—{ Of  Nouilles  with  Cedrata). 

Make  six  yolks  into  nouille  paste,  and  cut  it  out  as  directed  in  Part 
IV.;  put  them  into  a quart  of  boiling  milk,  and  after  a few  boils  add  two 
ounces  of  butter,  and  four  ounces  of  fine  sugar  on  which  half  of  the  rind 
ol  a citron  has  been  rubbed ; simmer  them  gently  for  twenty-five 
minutes  that  the  nouilles  may  swell  and  become  mellow;  add  three 
ounces  of  bitter  macaroons,  six  yolks  of  eggs  and  a grain  of  salt; 
finish  them  as  the  preceding ; proceed  also  in  this  manner  with  six 
ounces  of  vermicelli,  for  the  croquette  de  vermicelli . 
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Creme  f rite  a la  Paris lenne , No.  2 — (Cream  fried  Parisian  mode). 

Make  this  cream  as  directed  for  the  cremes  an  bain  Marie  (see  that 
article)  ; but  in  this  cream  put  two  whole  eggs  in  addition  ; when  cold, 
cut  it  very  carefully  in  diamonds,  or  round,  square,  or  oval  pieces,  about 
two  inches  long,  an  inch  and  a half  wide,  and  half  an  inch  thick  ; when 
serving,  prepare  the  batter  ( pate  afrire ) as  in  Part  I.,  and  when  the  lard 
is  hot,  dip  the  pieces  into  the  batter,  and  fry  them  of  a light  colour; 
having  drained  them  on  a napkin,  sift  fine  sugar  over  them ; glaze  them 
with  a salamander,  and  dish  them  as  in  No.  2,  Plate  LXXII. : they  may 
also  be  served  without  being  glazed,  but  with  vanille  sugar  thrown  over 
them ; all  the  creams  described  under  the  head  of  bain  Marie  may  thus 
be  employed ; or  they  may  be  dipped  in  eggs  beaten  up  and  bread-crumbs, 
and  served  as  the  croquettes  above  ; glaze  them  also  with  the  salamander  ; 
when  bread-crumbed,  they  are  more  easy  to  fry  of  a good  shape  than 
when  dipped  in  the  batter,  but  this  last  renders  them  better  eating. 

Creme  frite  d la  Patissiere— -(Pastry  Cream,  fried). 

Mix  in  a stewpan  six  yolks  of  eggs  with  two  spoonsful  of  silted  flour ; 
add  three  half  pints  of  boiling  milk,  and  a grain  of  salt;  stir  and  boil 
this  cream  as  usual,  and  add  to  it  two  ounces  of  fresh  butter,  four  ounces 
of  pounded  sugar,  four  ounces  of  sweet  and  bitter  macaroons,  a spoon- 
ful of  candied  orange-flowers  ; pour  out  the  cream  upon  a buttered 
baking-sheet,  and  when  cold,  form  and  fry  it  as  described  above ; in  this 
manner  all  cremes  under  the  head  of  cremes  patissieres  may  be  used. 

Cannelons  frits  d la  Marmalade  Abricots — (Cannelons,  Cinnamon 

shaped,  with  Apricot  Jam). 

Roll  out  puff  paste  of  twelve  rolls  in  a long  square,  and  as  thin  as 
possible;  wet  the  surface  slightly,  and  place  upon  the  edge,  at  equal 
distances,  the  fourth  part  of  a spoonful  of  apricot  jam,  which  lengthen  to 
two  inches  and  a hall ; fold  the  edge  ol  the  sheet  ovei  the  maimalade, 
and  roll  it  over  once  again,  that  the  jam  may  be  perfectly  inclosed 
within  ; then  cut  the  cannelons  three  inches  long,  and  an  inch  and  a half 
wide ; press  down  the  ends  with  the  back  ol  the  knife  to  stick  the  paste 
together,  that  the  jam  may  not  fly  out  in  the  frying ; form  thus  thirty- 
six  of  them,  fry  them  in  hot  lard  ol  a fine  colour,  and  remove  them  from 
the  fire,  that  the  paste  may  be  thoroughly  done ; then  take  them  up  and 
drain  them  on  a napkin,  silt  fine  sugar  over  them,  and  dish  them  as  in 
the  design  No.  3,  Plate  LXXII. ; the  marmalades  of  peaches,  plums, 
&c.  cherries  and  green  grapes  preserved  may  also  be  thus  employed, 
but  the  last  two  named  must  be  well  drained  before  placing  them  in  the 

paste. 

Cannelons  frits  aux  Praises  Ananas,  No.  3 (With  line  Strawberries). 

Pick  two  hundred  fine  pine  strawberries,  and  toss  them  up  in  a basin 
with  four  spoonsful  of  pounded  sugar  ; roll  out  and  wet  the  paste  as 
above,  and  arrange  the  strawberries,  five  in  a row,  so  as  you  can  cover 
them  vvith  the  edge  of  the  sheet,  which  fold  over  upon  itself,  that  the 
strawberries  may  be  inclosed  within  two  thicknesses  ol  the  paste , cut 
the  cannelons  four  inches  long,  and  lay  them  upon  a stewpan  cover ; 
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fry  them  of  a fine  colour,  sift  sugar  over  without  glazino-  them  and 
be  thusTse^  ^ FeCed'ng;  rasPberries  and  red  a»d  white  currants  may 

Cannelons  frits  a la  Creme  de  Pithiviers—(With  Pithiviers  Cream). 

Pound  four  ounces  of  sweet  almonds  with  eight  bitter  almonds,  add  four 
ounces  of  fine  sugar,  on  which  half  the  rind  of  a lemon  has  been  rubbed 
two  ounces  ol  butter,  two  yolks  of  eggs,  two  spoonsful  of  double  cream,' 
P'och  of  candied  orange-flowers,  and  a grain  of  fine  salt-  the  whole 
well  mingled,  make  a sheet  of  puff  paste  as  above;  form  and  fry  the 
cannelons  in  the  same  manner;  sift  sugar  over  and  dish  them  The 
cannelons  may  thus  be  filled  with  any  of  th e cremes  palissieres  described. 

Cannelons  frits  a la  Pate  d’  Amandes  Avelines,  No.  4 — (With  Filbert 

Paste). 

00“:  ,°/J'1CeS0f  filberls>  P°und  ‘hem  perfectly  with  a little  white 

sucrat’and  halPa  wafotn0trUrn  l°  °U>  add  f°Ur  0UnCes  of  pounded 

(se°j  art," e P&t  rfM™  °i  T ***”  the  aimond  Paste  as  usual 

anLl  1 •:  ,&s);  Press  11  through  a massepain  syringe 

and  divide  it  m small  columnar  lengths  of  four  inches;  when  serving 

foifoTVY  16  ?°mmon  batteri  preserve  them  straight,  and  put  them 

o-laze  tl  emlnThe  otenS‘Ve  T*  * C°l°Ur’  sift  sugar  over  them  and 
°P  t'xxit  * * °r  W11  h a Salamander>  and  disl‘  them  as  in  No.  4, 

a^mmifof  wyinut6;  a’S°  wkh  tbe 

Cannelons  a la  Pate  d’ Amandes  de  Pistaches—(With  Almond  Paste 

and  Pistachios). 

Blanch  six  ounces  of  pistachio  kernels,  and  pound  them  with  six 

a im, / TrS’f  “ °UnC?  °‘‘  preServed  citron’  and  moisten  them  with 
a little  white  of  egg;  then  mix  with  them  four  ounces  of  sugar  with 

out  putting  any  white  of  egg  that  the  paste  maybe  sufficiently  firm 
without  drying  it;  roll  out  the  paste  of  the  length  and  thickness  de- 
scribeu  m the  last  article,  and  lay  them  on  a sheet  of  paper ; dip  them 
into  the  batter,  fry  them  of  a fine  colour,  and  glaze  them  with  i sala- 
mander, or  m the  oven  ; they  may  be  formed  also  in  rings. 

Cannelons  d la  Parisienne — (Parisian  mode). 

Prepare  twenty  pancakes  (see  that  article) ; spread  upon  them  some 
apncot  oi  quince  jam,  roll  them  up,  cut  each  in  half,  trim  the  two  ends  ■ 
lead-crumb  them  as  the  croquettes  of  rice  (which  see),  and  fry  them 
16  USUal  manneri  havmg  glazed  them,  serve  them  immediately.1 

Cannelons  d la  Parisienne  au  Ckocolat—  (With  Chocolate,  Parisian 

mode). 

Twenty  pancakes  being  made  as  directed  in  the  last  article  0 i 
broken '"“olTthemlfd  fi/T if”  ai\chocolat’  witl>  “me  macaroons 

:temVitd.ecedins;  al1  so,ts  °f  ^ 
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Beig?iets  a la  Dauphine , No.  5 — (Fritures,  Dauphin’s  fashion). 

Roll  out  as  thin  as  possible  one  pound  of  the  brioche  paste  in  a long; 
square,  place  one-fourth  of  a spoonful  of  apricot  jam,  at  two  inches  dis- 
tance from  each  other,  the  whole  length  of  the  sheet ; wet  the  paste 
slightly  all  round  the  jam,  and  fold  the  edge  of  the  sheet  over  it ; 
pressing  it  down  close  around  it,  that  the  jam  may  not  escape  whilst 
frying ; cut  the  beignets  in  a half  circle  with  a round  patty-cutter  two 
inches  wide,  and  place  them  on  astewpan  cover  floured  over  ; make  thus 
twenty-four  beignets , and  fry  them  in  hot  lard  ; when  the  paste  swells  into 
small  balls  and  are  of  a good  colour,  take  them  up  and  drain  them  on  a 
napkin ; sift  sugar  over,  and  dish  them  as  in  No  .5,  Plate  LXXII. ; any 
other  jam  may  be  thus  employed,  and  they  may  be  cut  round  or  oval. 

Beignets  ( garnis  de  Braises')  d la  Dauphine — (Of  Strawberries). 

Roll  out  the  paste  as  in  the  last  article  ; place  for  each  beignet  three 
fine  strawberries  rolled  in  pounded  sugar,  and  at  about  an  inch  distance 
place  three  others,  and  so  proceed  ; wet  the  paste  slightly  round  the 
fruit,  and  fold  the  edges  over  the  fruit  as  above  directed ; finish  in  like 
manner ; raspberries  and  pine  strawberries  may  also  thus  be  used. 

Beignets  ( garnis  d'Abricots)  d la  Dauphine — (Of  Apricots). 

Divide  twelve  ripe  apricots  in  half,  and  give  them  a boil  or  two  in 
syrup ; drain  them  and  take  off  their  skins ; when  they  are  cold,  roll 
out  the  brioche  paste,  and  placing  the  apricots  upon  it,  finish  in  the 
usual  manner  ; for  the  beignets  of  peaches,  eight  peaches  cut  in  quarters 
are  sufficient ; nectarines  are  thus  used. 

Beignets  ( garnis  de  Prunes)  a la  Dauphine — (Of  Plums). 

Make  a small  opening  at  the  sides  of  twenty-four  greengages  that  are 
ripe,  and  take  out  the  kernels,  in  place  of  which  put  in  some  pounded 
sugar;  close  the  plums,  and  inclose  them  in  a piece  of  the  brioche  paste 
as  above  directed ; finish  in  the  usual  manner. 

Beignets  {garnis  de  Cerises)  d la  Dauphine — (Of  Cherries). 

Pick  a pound  of  fine  cherries,  and  give  them  five  or  six  boils  in 
their  own  juice,  with  four  ounces  of  pounded  sugar ; drain  them,  re- 
duce the  svrup  thick,  and  put  the  cherries  back  into  it  when  they  are 
cold  ; roll- out  the  brioche  paste,  and  putting  in  each  beignet  five  or  six 
cherries,  finish  and  fry  them  as  usual  ; preserved  cherries,  and  all  other 
kinds  of  cherries,  may  also  be  thus  employed. 

Beignets  {garnis  de  Raisin  de  Corinthe)  d la  Dauphine — (Of 

Currants). 

Perfectly  wash  and  pick  six  ounces  of  fine  currants,  simmer  them  for 
two  minutes  only  in  two  ounces  of  sugar  clarified  ; when  cold,  mix 
them  in  half  a pot  of  apricot  jam  ; then  arrange  it  in  portions  of  one- 
fourth  of  a spoonful  upon  the  sheet  of  brioche  paste,  and  finish  in  the 
accustomed  manner. 
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Beignets  ( garnis  de  Pommes  d'Api ) a la  Dauphine — (Of  Apples). 

Turn  twelve  small  "golden  rennets  and  cut  them  in  half,  boil  them  in  a 
good  syrup,  and  let  them  cool ; make  a sheet  of  brioche  paste,  and  with 
each  halt  apple  form  a beignet ; finish  as  before  : pippins  and  pears  may 
be  thus  employed. 

Beignets  ( garnis  de  Creme ) d la  Dauphine— ( With  Custard). 

Prepare  one- third  of  the  quantities  directed  for  any  of  the  cremes palis- 
Sieres  (which  see) ; roll  out  a pound  of  brioche  paste,  upon  which 
place  the  cream  when  cold  in  small  pieces,  so  that  the  beignets  may  be 
well  filled,  then  cut  them  out  and  finish  them  in  the  usual  manner:  thus 
also  may  any  of  the  cremes  au  bain  Marie  be  employed. 


Beignets  de  Pommes  en  Gimblettes  glacees  aux  Pistaches,  No.  6— 
(Of  Apples  in  rings  glazed,  and  Pistachios). 

Cut  eight  large  apples  with  a cutter  two  inches  and  a half  wide,  then 
cut  each  into  four  slices  of  equal  thickness,  and  take  out  the  centres 
with  a cutter  an  inch  and  a quarter  wide,  thus  forming  them  into  rings; 
toss  them  up  in  a basin  with  a gill  of  brandy  and  two  spoonsful  of 
pounded  sugar,  on  which  rub  half  the  rind  of  a small  sweet  orange; 
when  they  have  lain  in  this  seasoning  for  two  or  three  hours,  drain  them 
on  a napkin,  and  dip  them  into  the  pate  d frire  ordinaire  (see  Part  I.) ; 
fry  them  in  hot  lard  of  a good  colour,  and  drain  them  on  a napkin  ; then 
glaze  them  in  a caramel  of  four  ounces  of  sugar,  and  gradually  as  you 
take  them  from  the  pan,  strew  upon  them  some  pistachio  kernels 
chopped  fine  ; dish  them  as  in  the  desi  gn,  No.  6,  Plate  LXXIJ.;  other 
apples  and  pears  may  be  thus  employed,  or  they  may  be  cut  in  quarters, 
and  served  with  sugar  simply  sifted  over  them. 

Beignets  de  Peekes  glacees  au  Gros  Sucre , No.  7 — (Glazed,  with 

Sugar  in  Grains). 

Divide  in  half  twelve  ripe  fleshy  peaches,  take  off  the  skin,  and  toss 
them  in  a basin  with  the  same  seasoning  as  in  the  preceding  article  ; two 
hours  after  drain,  and  dip  them  in  the  common  batter,  fry  and  glaze  them 
with  caramel  as  above,  but  dip  them  in  grains  of  lump  sugar ; dish  as 
designated  in  No.  7,  PI.  LXXII.  Nectarines  and  apricots  may  also  be 
thus  used ; greengages,  damsons,  pears-beurres,  &c.  may  be  also  used 
thus,  and  all  the  beignets  here  described  may  be  glazed  with  a salamander. 

Beignets  d' Oranges  de  Matte — (Of  Malta  Oranges). 

Take  off  all  the  skin  from  eight  oranges,  divide  each  in  eight  half 
quarters,  take  out  the  pips  and  leave  none  of  the  white  under-skin  upon 
them  ; then  throw  them  for  some  minutes  into  four  ounces  of  clarified 
sugar;  having  drained  them,  dip  them  into  the  common  batter  and  fry 
of  a fine  colour  ; sift  sugar  over  them,  upon  which  you  have  rubbed  half 
of  the  rind  of  an  orange,  or  else  glaze  them  with  a salamander,  or  with 
caramel ; but  they  are  best  with  the  orange-flavoured  sugar. 

Beignets  Anglo-Franpais , No.  9 — (English  and  French  mode). 

For  this  kind  of  beignets  make  a batter  in  the  following  manner : 
put  into  a stewpan  three  half-pints  of  water,  with  a grain  of  salt  and 
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and  two  ounces  of  butter,  make  these  boil,  and  mix  with  it  (with  a 
wooden  spoon)  as  much  sifted  flour  as  will  form  a paste  slightly  firm, 
which  stir  and  dry  over  the  fire  for  three  minutes;  change  the  stewpan, 
and  mix  with  it  anounce  of  fine  sugar,  and  as  many  whole  eggs  as  will 
render  it  smooth  and  of  the  substance  of  common  batter;  make  use  of 
it  in  the  ordinary  manner  ; cut  a marrow  pudding  (see  that  article)  when 
it  is  cold,  in  pieces  two  inches  long,  one  inch  wide,  and  half  an  inch 
thick;  dip  them  in  this  batter,  fry  them  as  usual,  drain  and  sift  sugar 
over  them ; dish  them  as  in  No.  9,  PI.  LXXII. ; (the  common  batter 
may  be  used  for  this  purpose)  then  having  sifted  sugar  over  them,  glaze 
them  with  a salamander ; they  may  be  cut  in  various  shapes.  The  same 
process  may  be  employed  with  puddings  of  currants  and  citron;  the 
Parisian;  chestnuts;  and  rice  with  orange.  (See  the  four  recipes  for 
these  puddings.) 

Beignets  Frangais  de  Fruits  a VEau  de  vie — (French  Mode,  with 

brandied  Fruits). 

Drain  twelve  brandied  apricots,  divide  them  in  half ; wet  lightly  some 
round  pieces  (of  the  size  of  the  fruit)  of  the  pain  d chanter , cover  the  fruit 
on  both  sides  with  it,  then  dip  them  in  the  batter  as  in  the  last  article, 
and  finish  them  the  same ; if  you  wish  them  to  be  glazed  with  the 
salamander,  dip  them  in  common  batter.  The  like  process  may  be  em- 
ployed for  beignets  of  all  sorts  of  brandied  fruits:  they  are  proper  for 
gentlemen’s  dinners. 

Beignets  souffles  d la  Vanille — (Light,  and  flavoured  with  Yanille). 

Put  a stick  of  vanille  into  a pint  and  a half  of  boiling  milk,  and  let  it 
reduce  one-naif;  take  out  the  vanille  and  putin  three  ounces  of  fresh 
butter  ; make  it  boil,  and  add  enough  sifted  flour  to  form  a soft  paste 
like  the  common  pate  choux , then  dry  it  some  minutes;  afterwards 
change  the  stewpan  and  mix  three  ounces  of  fine  sugar  with  it,  six  yolks 
of  eggs,  and  a grain  of  salt ; whip  three  whites  of  eggs  very  firm,  and 
mix  them  in  the  preparation  with  a spoonful  of  whipt  cream,  which  will 
yield  a paste  of  some  consistency  though  soft ; then  roll  it  out  on  the 
dresser  lightly  floured,  of  the  size  of  a nutmeg,  and  place  them  on  a 
stewpan  cover;  thus  formed  turn  them  into  the  fat  (not  too  hot,  that  they 
may  swell)  and  towards  the  end  of  their  frying  make  the  fire  stronger; 
when  of  a good  colour  drain  them  on  a napkin,  and  serve  immediately. 
The  shape  may  be  varied  into  half-moons,  rings,  &c. 

Grande  Beignet  souffle  et  seringue — (Large  light  Fritters,  made  with 

a Syringe). 

Make  the  same  preparation  as  in  the  last  article,  and  put  it  into  the 
massepain  syringe,  push  it  through  the  star  aperture  into  the  hot  lard, 
in  a zigzag  form  ; when  fried  of  a light  colour,  drain  it  carefully  on  a 
napkin  and  sift  sugar  over  it ; serve  immediately.  This  preparation  may 
be  made  also  with  flour  of  rice  or  chestnuts ; potato-flour  not  having 
sufficient  body,  a little  common  flour  may  be  added  to  it.  After  having 
pressed  the  paste  through  the  syringe,  it  may  be  divided,  and  formed  in 
small  rings,  crescents,  or  any  other  shape ; and  also  in  the  preparation, 
ratifias  pulverised,  orange,  lemon  or  Seville  orange-peel,  rubbed  on 
sugar,  or  candied  orange-flowers  pounded  may  be  mingled. 
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Petits  Diablotins  de  Blanc-manger  auoc  Avelines- — (Diablotins  (little 
devils)  of  Blanc-manger  of  Filberts). 

Pound  six  ounces  of  filberts  (skinned)  perfectly,  and  mix  them  with 
a pint  and  a half  of  boiling  cream,  and  mb  it  through  a tammy  to 
extract  the  milk,  which  mix  with  two  spoonsful  of  rice  flour  without 
leaving  any  lumps ; add  four  ounces  of  pounded  sugar  and  a grain  of 
salt ; stir  this  cream  over  a slow  fire,  and  dry  it  for  half  an  hour,  which 
brings  it  to  a firm  and  very  smooth  paste  ; mix  with  it  four  ounces  of 
filberts  perfectly  pounded,  turn  it  out  upon  a buttered  baking-sheet,  and 
let  it  cool ; then  roll  the  paste  into  small  bands,  which  cut  of  the  size 
of  a filbert,  and  with  a little  flour  form  them  very  round ; thus  prepared 
put  one-half  of  them  into  a colander,  and  dip  it  into  the  frying  fat,  which 
should  be  very  hot,  that  the  diablotins  may  be  coloured  in  an  instant ; 
then  take  them  out,  throw  them  on  a napkin,  roll  them  in  pounded 
sugar,  and  serve  immediately ; fry  the  remainder  in  the  same  manner: 
they  are  sometimes  for  a second  course  dish,  but  more  often  to  be  handed, 
round. 


Diablotins  en  Cannelons — (In  shape  of  Cannelons). 

Make  the  preparation  detailed  above,  and  spread  it  out  upon  a but- 
tered baking-sheet  half  an  inch  thick,  with  a knife;  when  cold,  cut  it 
in  strips  of  three  inches  in  length,  roll  them  round,  and  lay  them  on  a 
stewpan  cover;  at  the  time  of  serving,  dip  these  cannelons  into  the 
batter  {pate  d frire  ordinaire')  and  put  them  gradually  into  the  fat,  but 
it  must  not  be  too  hot ; when  of  a fine  colour  drain  them  on  a double 
napkin,  sift  sugar  over,  and  glaze  them  with  a salamander. 

Diablotins  en  Cannelons  d la  Marmelade  d’Abricots — (With 

Apricot-jam). 

Spread  the  paste  prepared  as  in  the  last  article,  one-sixth  of  an  inch 
in  thickness,  and  place  upon  it  small  portions  of  apricot-jam  ; wet  the 
paste  around  the  jam,  and  fold  it  over,  that  the  jam  may  be  held  within 
two  thicknesses  of  the  paste ; cut  them  to  the  shape  of  cannelons ; fry 
and  finish  as  above. 

Beignets  de  Blanc-manger  en  Gimblettes — (Fritters  of  blanc-manger 

in  Rings). 

Prepare  the  cream  as  for  the  diablotins , when  cold  cut  it  with  a cutter 
two  inches  and  a half  wide,  and  form  them  into  rings,  by  cutting  out  the 
centre  with  a cutter  an  inch  and  a quarter  wide ; but  preserve  these 
small  pieces  and  cover  them  with  bread  crumbs,  handling  them  carefully 
lest  they  become  broken,  dip  them  in  four  eggs  beaten  up,  drain  and 
a second  time  dip  them  in  bread  crumbs;  prepare  the  rings  in  like 
manner  and  lay  all  of  them  on  stewpan  covers ; at  dinner  time  fry  them 
of  a fine  colour,  and  having  sifted  sugar  over  them,  dish  the  small  rounds 
in  the  centre  and  the  rings  around  them  ; serve  immediately.  They  may 
also  be  garnished  with  apricot-jam. 

Beignets  de  Blanc-manger  en  Gimblettes  glacees  au  Caramel—- -(Glazed 

with  Caramel). 

The  rings  being  cut  out  as  in  the  last  article,  when  serving,  dip  them 
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in  the  pate  dfrire  ordinaire , fry  them,  and  when  of  a tine  colour  drain 
them  perfectly,  and  glaze  them  with  sugar  boiled  to  a caramel ; as  you 
take  them  from  the  fat,  sugar  in  grains,  pistachios  chopped,  or  candied 
orange-flowers,  may  be  strewed  upon  them. 

Pannequets  glacees  en  Couronne— -(Pancakes  glazed). 

Put  into  a small  stewpan  two  ounces  of  sifted  flour,  four  ounces  of 
fine  sugar,  four  ounces  of  bitter  macaroons,  and  a pinch  of  candied 
orange-flowers,  crush,  and  mix  the  whole  with  ten  yolks  of  eggs,  a quart 
of  double  cream  and  a grain  of  salt,  which  thus  affords  a clearer  paste 
than  the  common  pancakes  ; clarify  two  ounces  of  butter,  and  with  a 
paper  brush  rub  the  bottom  of  the  pancake  pan  with  it,  so  that  it  may 
be  slightlv  buttered  all  over;  then  pour  in  a spoonful  of  the  preparation, 
which  spread  over  the  pan  by  moving  the  pan  about,  thus  rendering  the 
paste  as  thin  as  possible  ; when  lightly  coloured  turn  it,  by  raising  it  with 
the  ends  of  the  fingers,  to  colour  both  sides,  after  which  turn  it  out 
upon  a large  baking-sheet ; mask  it  with  apricot-jam,  and  strew  upon  it 
some  ratifias  broken  ; then  roll  it  up,  leaving  it  about  an  inch  in  width  ; 
during  this  time  you  have  made  a second  like  the  first,  and  so  proceed, 
being  careful  to  keep  the  pan  over  a slow  fire  ; when  all  are  thus  pre- 
pared, cut  them  three  inches  in  length,  and  dish  them  up  in  a circle ; 
sift  sugar  over  them  and  glaze  with  a salamander,  or  serve  without 
glazing. 

Pannequets  meringues  a la  Royale — (Pancakes  meringued,  Court 

manner). 

Prepare  these  pancakes  as  in  the  last  article,  but  fill  them  with  a 
creme  jjatissiere  of  chocolate  ; roll  them  up  the  same  ; but  preserve  one 
large  pancake  plain  ; cut  them  three  inches  in  length  and  dish  them  in 
a circle  in  the  dish,  or  on  a sheet  of  pate  d’ office  ; then  cut  the  centre 
out  of  the  reserved  pancake  and  lay  it  over  the  others,  and  it  will  receive 
their  form;  mask  the  whole  with  a meringue  preparation  and  strew 
broken  sugar  over  it ; after  which  set  the  dish  to  take  colour  in  a slow 
oven ; any  other  of  the  cremes  patissieres  may  be  used ; or  the  pancakes 
may  each  be  meringued  separately,  and  dished  up  afterwards  like  the 
cannelons ; or  they  may  be  served  like  the  millefeuille  cake,  thus  : dish 
them  flat  upon  a sheet  of  pate  d' office  six  inches  wide,  upon  each  spread 
apricot-jam,  and  strew  the  broken  ratifias  upon  it,  and  lay  one  upon  the 
other,  then  mask  them  with  the  meringue.  It  would  be  proper  for  this 
purpose  to  have  a pan  but  six  inches  wide  to  fry  them  in ; or  they  may 
be  masked  with  a sultane.  They  may  also  be  served  in  the  following 
manner  ; lay  six  of  them  one  upon  the  other,  as  above  ; then  with  a patty- 
cutter  an  inch  and  a half  in  diameter  cut  them  out,  dip  them  in  eggs 
and  bread  crumbs  twice  over,  fry  them  of  a fine  colour,  and  glaze  them 
with  a salamander ; they  may  also  be  cut  in  diamonds,  half-moons,  &c. 

Pouding  de  Marrons  Glacees  d la  Frangaise , ou  d la  Nesselrode — . 

(Chestnut  Pudding  iced,  or  Pouding  a la  Nesselrode). 

Take  the  husks  from  forty  fine  chestnuts  blanched  in  boiling  water, 
and  pound  them  perfectly,  adding  a few  spoonsful  of  syrup,  then  rub 
them  through  a fine  sieve,  and  mix  them  in  a basin  with  a pint  of  syrup 
from  one  pound  of  sugar  clarified  with  a stick  of  vanille,  as  much  cream 
and  twelve  fresh  yolks  of  eggs:  set  this  mixture  over  a slow  fire,  stirring 
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it  without  ceasing  a moment,  and  just  as  it  begins  to  boil,  take  it  off 
and  pass  it  through  a tammy.  When  it  is  cold  put  it  into  a freezing-pot 
( sarbotiere ) adding  a glass  of  marasquin,  and  make  it  set,  as  an  iced 
cream  ; then  add  an  ounce  of  preserved  citron  cut  in  dice,  two  ounces  of 
currants,  and  as  many  raisins  stoned,  (and  these  should  be  soaked  Irom 
the  day  before  in  marasquin,  and  sugar  pounded  with  vanille,)  the  whole 
thus  mingled,  add  a plateful  of  vvhipt  cream,  and  three  whites  of  eggs 
prepared  as  for  Italian  meringues  ; when  the  ponding  is  perfectly  frozen, 
mould  it  in  a pewter  mould,  of  the  shape  of  a pine-apple  cut  across  its 
diameter,  so  that  the  pudding  receives  the  form  of  a dome  imitating  a 
pine-apple  ; the  mould  should  close  like  those  used  by  the  confectioners 
for  iced  creams : when  thus  moulded  place  it  again  in  the  freezing-pan 
covered  over  with  pounded  ice  and  saltpetre  : it  should  be  observed  that 
the  water  which  arises  from  the  working  of  the  freezing-pan  should  not 
be  thrown  out,  for  it  is  precisely  this  water  which  precipitates  the 
freezing  of  the  preparations. 

The  manner  of  working  the  pan  for  freezing  is  as  follows  : put  into 
the  outer  pail  some  pounded  ice,  upon  which  strew  some  handfuls  of  salt- 
petre, then  fix  the  pewter  freezing-pot  upon  it  and  surround  it  entirely 
with  ice  and  saltpetre  ; wipe  perfectly  the  cover  and  edges  of  the  pot  ; 
pour  in  the  preparation  and  cover  it ; a quarter  of  an  hour  after  begin 
turning  the  freezing  pan  from  right  to  left ; and  when  the  cream  begins 
to  be  firm  round  the  sides  of  the  pot,  remove  it  with  the  slice  or  spatule, 
that  it  may  congeal  equally,  then  close  up  the  pot  again  and  do  not  quit 
it ; but  continually  keep  it  working,  and  from  time  to  time  remove  the 
cream  from  the  sides  to  render  it  of  one  smooth  consistence,  and  when 
perfectly  frozen,  finish  the  proceeding  as  above  directed.  Iced  creams 
are  certainly  not  the  most  proper  for  dinners,  and  they  belong  to  the 
department  of  the  confectioner ; but  fashion  controuls,  and  as  they  are 
frequently  desired,  it  is  fit  that  the  above  directions  should  be  here 
placed. 

Ponding  de  Pommes  glace  cl  la  Parisienne — (Pudding  of  Apples  iced, 

Parisian  mode). 

Peel  and  cut  in  quarters  twenty-four  pippins,  and  make  them  into  a 
marmalade,  adding  a pot  of  apricot  jam,  eight  ounces  of  sugar  on  which 
half  the  rind  of  an  orange  has  been  rubbed,  rub  it  through  a tammy,  and 
freeze  it  as  above  directed ; then  mix  with  it  a pot  of  cherries  preserved 
and  drained,  four  ounces  of  Smyrna  raisins  washed  and  simmered  in  a 
light  syrup,  with  an  ounce  of  fresh  citron  peel  cut  in  dice,  and  two 
ounces  of  pistachio  kernels  cut  in  dice ; add  a gill  of  cura^oa  and  as 
much  marasquin  ; when  thus  mingled  and  again  frozen,  add  two  plate- 
fuls of  whipt  cream,  or  rather  as  much  as  the  preparation  ; directly  freeze 
it  again,  and  then  mould  it  as  in  the  last  article  ; when  serving,  turn  it 
out  upon  a napkin  neatly  folded.  One-sixth  part  of  the  cream  should 
be  reserved  before  putting  it  in  the  ice,  and  an  hour  before  serving  set  it 
in  a lain  marie  stewpan'in  the  ice,  stirring  it  from  time  to  time  with  a 
silver  spoon,  and  serve  this  in  a sauce  boat  as  a sauce  for  the  ice. 

Ponding  d' Ananas  a la  Royalc — (Pudding  of  Pine-Apple,  Boyal 

manner). 

Have  two  middling-sized  but  ripe  pine-apples,  trim  off  the  points  from 
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the  angles  of  the  fruit,  then  peel  them  rather  deep  that  none  of  the  skin 
may  be  perceptible;  cut  the  flesh  in  slices  a quarter  of  an  inch  thick, 
and  afterwards  in  large  dice,  and  boil  them  ten  minutes  in  six  ounces  ot 
sugar  in  syrup ; cut  the  peel  in  dice  also,  and  put  them  into  a pint  ot 
boiling  cream ; after  infusing  ten  minutes,  add  six  ounces  of  sugar, 
twelve  yolks  of  fresh  eggs,  and  thicken  the  cream  over  a slow  fire,  then 
pass  it  through  a tammy ; when  cold  add  the  syrup  from  the  pines  and 
freeze  it ; afterwards  add  the  pieces  of  pine-apple,  with  half  a pot  of  pre- 
served cherries  drained  and  washed,  two  ounces  of  pistachio  kernels  cut  in 
fillets,  and  two  rich  pears  cut  in  large  dice ; when  well  mingled,  add  a 
large  plateful  of  whipt  cream  ; again  freeze  it,  after  which  mould  it  as 
before,  leave  it  an  hour  in  the  ice,  turn  it  out  of  the  mould,  and  serve 
on  a napkin  with  a sauce  prepared  as  in  the  last  article.  These  puddings 
may  also  be  thus  prepared,  and  flavoured  with  chocolate,  pistachios, 
filberts,  almonds  and  all  fruits,  forming  the  creams  thereof,  according 
with  the  directions  given  for  the  cremes  cm  bain  marie. 

Ponding  de  Cabinet , Anglo-Frangais — (Cabinet  Pudding). 

Prepare  a custard  or  cream  as  directed  in  the  article  Creme  au  bain 
marie  a la  Vanille ; cut  slices  of  a brioche  a quarter  of  an  inch  thick, 
and  about  a quarter  of  an  inch  less  in  size  than  the  inside  of  a plain 
mould,  which  should  be  well  buttered;  lay  on  the  bottom  a slice  ot  the 
brioche,  and  strew  a spoonful  of  currants  and  Smyrna  and  Malaga  raisins 
over  it;  four  ounces  of  each  of  these  should  have  soaked  in  four  spoons- 
ful of  old  brandy,  two  ounces  of  pounded  sugar,  half  a stick  of  vanille 
pounded  and  sifted  through  a silk  sieve,  and  one  ounce  of  candied  citron 
peel  cut  in  fillets ; cover  these  with  another  slice  of  the  brioche,  then 
with  raisins,  and  in  this  manner  place  four  layers  more  of  each,  then  fill 
the  mould  up  with  the  cream : set  the  mould  in  a stewpan  with  hot 
water  to  steam,  like  a bain  marie ; thicken  what  cream  remains  from 
the  mould  by  stirring  it  over  a slow  fire,  pass  it  through  a tammy,  and 
when  serving,  serve  this  cream  in  a sauce  boat : in  England,  this 
pudding  is  usually  made  with  bread  and  butter. 

Pouding  de  Cabinet  d la  Frangaise — (French  Method). 

The  following  is  an  invention  of  M.  Careme  for  an  iced  pudding: 
prepare  a pine-apple  cream  in  the  way  directed  in  the  articles  for  the 
Creme  au  bain  marie ; (the  vanille  cream,  as  above,  may  also  be  used  ;) 
then  prepare  six  round  biscuits  of  the  preparation  of  the  biscuit  d la 
cuillere  ; trim  them  that  they  may  be  about  a quarter  of  an  inch  less  in 
diameter  than  the  inside  of  the  mould,  lay  one  piece  in  the  mould  (which 
must  be  placed  in  nee)  and  pour  upon  it  a spoonful  of  marasquin  ; strew 
upon  this  some  cherries  drained,  washed,  and  cut  in  half,  some  candied 
citron  cut  in  dice ; the  pine-apple  cut  in  dice,  a few  currants  and 
Malaga  raisins  stoned  and  simmered  in  a little  syrup  ; in  the  same  man- 
ner cover  over  and  place  the  remaining  biscuits,  afterwards  pour  in  the 
cream  and  let  it  freeze ; when  about  to  serve  turn  out  the  pudding  from 
the  mould  like  a jelly  ; you  may  put  also  some  iced  cream  in  the  mould 
each  time  with  the  biscuit;  this  is  the  best  mode  but  longest  in  execu- 
tion. This  pudding  is  excellent  with  rum  or  vanille,  as  also  with  pistachio 
cream  or  cura<joa : it  may  also  be  made  with  any  of  the  blaric-mangers, 
cremes  d la  Frangaise,  or  fromage  Bcivarois. 
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Subjects  of  Plate  LXXIII. 

We  should,  in  the  first  place,  cause  some  light  and  elegantly  formed 
cups  or  vases  to  be  made  by  the  silversmiths,  in  the  nature  of  the 
designs  on  this  plate ; the  expense  is  moderate  and  not  to  be  balanced 
with  the  urgent  need  we  have  of  them,  above  all  when  the  beautiful 
effect  they  produce  is  taken  into  consideration.  In  the  first  edition  of 
the  Patissier  Roy  ale,  M.  Careme  gave  some  designs  of  vases,  calculated 
to  hold  glasses  in  which  the  jelly  might  be  set ; however,  he  states,  his 
experience  induces  him  to  prefer  jellies  moulded  and  turned  out  upon 
glass  dishes,  which  equally  may  be  placed  within  silver  stands  such  as 
the  plate  represents,  the  glasses  exceeding  by  one  inch  the  diameter  of 
the  cup;  or  the  glass  might  be  replaced  by  a silver  bottom  shaped  like 
a saucer,  but  the  glass  is  the  most  elegant : these  designs  are  the  fruit 
of  those  reflections  ; and  the  taste  and  elegance  which  this  new  produc- 
tion in  silver  will  give  to  the  tables  of  the  opulent,  in  the  second  course, 
should  be  considered ; wherein  already  we  make  use  of  casseroles  (deep 
dishes)  for  hot  entremets ; but  the  jellies  deserve  also  some  con- 
sideration, for  the  sweets  when  well  prepared  are  the  delight  of  the 
second  course.  These  cups  should  be  formed  with  open  work  ; palms 
and  palm  branches  should  form  their  decoration,  leaving  the  glass  to  be 
seen  in  which  the  jelly  should  be  placed,  and  which  thus  assumes 
a transparency  that  is  singularly  enhanced  by  the  silver ; if,  for  ex- 
ample, the  jelly  is  of  a rose,  pink,  or  yellow  colour,  then  it  heightens 
the  whiteness  of  the  vase,  so  the  result  of  using  glass  is  to  give  to  the 
jellies  all  the  eclat  of  which  they  are  susceptible,  and  above  all,  that 
exquisite  delicacy  in  which  lies  their  highest  merit : on  ordinary  occa- 
sions, the  jellies  may  be  served  simply  in  glasses  without  their  stands : 
if  the  expense  of  the  glasses  is  considered  as  too  great,  they  may  be 
supplied  by  basins  of  china. 
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Cantantes,  licet  usque,  minus  via  laedit  eamus. 

The  road  with  less  fatigue  we  trudge  along, 

E’en  to  the  end — when  varied  with  a song. 


XX. 

ROBERT  SOUTHEY, , LL.D. 

THE  BOOK  of  THE  CHURCH. 

A New  and  Cheaper  Edition,  with  Illustrations,  2 vols.  Foolscap  8vo. 

By  ROBERT  SOUTHEY,  Esq. 

XXI. 

DR.  HASE. 

A POPULAR  ACCOUNT  of  the  MODE  of  LIVING 

among  the  GREEKS,  Social,  Religious,  and  Civil.  Translated  from 
the  German.  For  the  Use  of  Schools  and  Young  Persons. 

One  small  Vol.  foolscap. 

XXII. 

WILLIAM  F.  SKENE. 

THE  HIGHLANDERS  OF  SCOTLAND,  their  ORIGIN, 
HISTORY,  and  ANTIQUITIES.  With  a Sketch  of  their  Manners 
and  Customs,  and  an  Account  of  the  Clans  into  which  they  were 
divided,  and  of  the  State  of  Society  which  existed  among  them.  By 
WILLIAM  F.  SKENE.  8vo. 

XXIII. 

LORD  MAHON. 

HISTORY  of  the  WAR  of  the  SUCCESSION  in  SPAIN. 

By  LORD  MAHON. 

A New  Edition.  8vo.,  1 5v. 


XXV. 

BUBBLES  from  the  BRUNNEN  of  NASSAU.  Fourth 
Edition,  with  Eleven  Plates.  Fscap.  8vo.,  7s.  Qd. 
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XXVI. 

CONVERSATIONS  on  NATURE  and  ART,  for  the  Infor- 
mation and  Amusement  of  Young  Persons.  By  A LADY. 

Post  8vo.  Printed  uniformly  with  “ Bertha’s  Journal.” 

XXVII. 

REV.  G.  R.  GLEIG. 

THE  CAMPAIGNS  of  WASHINGTON  and  NEW  OR- 
LEANS. By  the  Author  of  “The  Subaltern.” 

Post  8vo. 

XXVIII. 

HALL'S  TRANSLATION  OF  CAREME'S  ART  OF  COOKERY.  - 

HART  DE  LA  CUISINE  FRANC AISE — LE  PATISSIER 
ROYAL — et  LE  CUISINIER  ROYAL.  The  Works  of  M.  Careme, 
sometime  Chef  of  the  Kitchen  to  His  Majesty  George  IV.,  ornamented 
with  Seventy-three  Plates  illustrative  of  the  Art.  Translated  by 
WILLIAM  HALL,  Cook  to  T.  P.  Williams,  Esq.  M.P.,  and  Con- 
ductor of  the  Parliamentary  Dinners  of  the  Right  Hon  Lord  Viscount 
Canterbury,  G.C.B.  8vo. 


XXIX. 

MRS.  LA  WRENCE. 

THE  LAST  AUTUMN  at  a FAVOURITE  RESIDENCE, 
with  other  Poems,  and  RECOLLECTIONS  of  MRS.  HEMANS 

By  MRS.  LAWRENCE. 

12  mo. 

XXX. 

FREDERICK  VON  RAUMER. 

CONTRIBUTIONS  to  MODERN  HISTORY,  from  the 

British  Museum  and  State  Paper  Office. 

Vol.  I.  QUEEN  ELIZABETH  and  MARY  QUEEN  of  SCOTS. 
Vol.  II.  FREDERIC  THE  GREAT  and  his  TIMES,  1740-1796. 

By  FREDERICK  VON  RAUMER. 

Printed  uniformly  with  Raumer's  “ Letters  from  Paris.” 

XXXI. 

PROFESSOR  JONES. 

REMARKS  ON  THE  GOVERNMENT  TITHE  BILL.— 

By  the  Rev.  RICHARD  JONES,  Professor  of  Political  Economy, 
King’s  Coll.,  London.  8vo. 


XXXII. 

On  the  16tli  May  will  be  published,  Part  I.  Vol.  VI.  of  the 

JOURNAL  of  the  ROYAL  GEOGRAPHICAL  SOCIETY, 

containing  among  other  Papers — Captain  Back’s  Report  of  the  Results  of 
the  late  Expedition — Lieutenant  Smyth’s  Account  of  his  descent  of  the 
Amazon— Lieutenant  Burnes  on  the  Maritime  Communications  of  India — 
Lieutenant  Wood’s  Account  of  the  Laccadive  Islands — Plans  of  further 
Arctic  Expeditions  submitted  to  the  Society — Lieutenant  Welsted’s  Ac- 
count of  the  West  Coast  of  Arabia — Ditto  Description  of  the  Ruins  of 
Berenice,  &c.  &c.,  with  numerous  Illustrations. 
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BOOKS  LATELY  PUBLISHED. 


i. 

CAPTAIN  BACK,  E.N. 

JOURNAL  OF  THE  ARCTIC  LAND  EXPEDITION 

in  Search  of  Captain  Ross,  to  the  Mouth  of  the  Great  Fish  River, 
and  along  the  Shores  of  the  Arctic  Ocean,  in  the  Years  1833,  1834, 
and  1835. 

By  CAPTAIN  BACK,  R.N.,  Commander  of  the  Expedition. 

One  Vol.  8vo„  30 s.t  with  a Map  of  the  New  Discoveries  in  Northern  Geo- 
graphy, and  sixteen  Illustrations,  from  the  Author’s  Drawings. 

250  Copies  are  printed  in  4to.,  to  range  with  the  former  Voyages  to  the 

North  Pole,  for  which  an  early  order  to  the  Booksellers  will  be  desirable. 

II. 

M.  LEON  DE  LABORDE. 

OUTLINES  of  a JOURNEY  THROUGH  ARABIA- 
PETR  At  A to  MOUNT  SINAI  and  the  EXCAVATED  CITY  of 
PETRA — the  EDOM  of  the  PROPHECIES.  Beautifully  printed 
in  One  Vol.  8vo.,  with  Sixty-four  Plates  and  Maps. 

The  price  of  the  English  Edition  is  about  one-twelfth  of  the  original  French 

work. 

III. 

LIEUT.  WILLIAM  SMYTH,  R.N 

NARRATIVE  of  an  EXPEDITION  ACROSS  the  ANDES 
and  DOWN  the  AMAZON  from  LIMA  to  PARA  ; with  Informa- 
tion respecting  the  Commercial  Advantages  to  be  derived  from  the 
Navigation  of  that  River,  and  concerning  the  Countries  through  which 
it  passes. 

By  Lieutenant  WILLIAM  SMYTH. 

8vo.,  with  Eleven  Plates  and  Three  Maps.  1 26*. 

iv. 

SIR  GEORGE  HEAD. 

A HOME  TOUR  in  the  MANUFACTURING  DISTRICTS 
of  ENGLAND,  in  the  Summer  of  1835.  By  SIR  GEORGE  HEAD. 

Post  8vo.  9,?.  dd. 


V. 

DUKE  OF  WELLINGTON. 

THE  DUKE  OF  WELLINGTON’S  DESPATCHES  during 
his  various  CAMPAIGNS.  Compiled  from  Authentic  Documents,  by 
LIEUT.-COL.  GURWOOD. 

Vols.  I.  to  IV.  8vo.  205.  each. 

VI. 

MARQUESS  WELLESLEY. 

THE  DESPATCHES,  MINUTES,  AND  CORRESPOND- 
ENCE of  the  MOST  NOBLE  the  MARQUESS  WELLESLEY, 
K.G.  Now  first  collected,  arranged,  and  revised  by  his  Lordship. 

8vo.,  with  a Portrait,  Map,  See.,  305. 

VII. 

CAPTAIN  HENN1N GSEN ’ S 

PERSONAL  ACCOUNT  of  the  most  Striking  Events  of 

the  PRESENT  WAR  in  SPAIN. 

2 vols.  post  8vo.,  185.,  with  a Map  of  the  Seat  of  the  War  in  Spain,  and  a 

Portrait  of  Zumalacarregui. 
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VIII. 

LORD  F.  EGERTON. 

VON  RAUMER’S  ILLUSTRATIONS  of  the  HISTORY 
of  the  SIXTEENTH  and  SEVENTEENTH  CENTURIES.  Trans- 
lated from  the  German  by  LORD  FRANCIS  EGERTON,  M.P. 

2 vols.  post  8vo.,  21s. 

IX. 

SIR  JOHN  MALCOLM , G.C.B. 

THE  LIFE  OF  ROBERT  LORD  CLIVE.  Collected  from 

the  Family  Papers  communicated  by  the  Earl  of  Powis. 

By  Major-General  SIR  JOHN  MALCOLM,  K.C.B.,  F.R.S. 

Three  Vols.  8vo.,  with  a Portrait,  Map,  &c.  2/.  2s. 

x. 

PROFESSOR  VON  RAUMER. 

ENGLAND  in  1835:  In  a SERIES  of  LETTERS.  Trans- 

lated by  SARAH  AUSTIN. 

3 vols.  post  8vo.,  245“. 

XI. 

JOHN  BARROW,  Esq. 

A TOUR  ROUND  IRELAND,  (through  the  Counties  on 
the  Sea-Coast,)  in  the  Autumn  of  1835.  In  a Series  of  Letters  to  his 
Family. 

By  JOHN  BARROW,  Esq.,  Author  of  “ Excursions  in  the  North  of 

Europe,”  and  “ A Visit  to  Iceland.” 

Post  8vo.,  with  a Map,  Illustrative  Engravings  by  Daniel  Maclise,  A.R.A., 
and  numerous  Wood-cuts.  Post  8vo.,  14V. 

XII. 

MRS.  BRAY. 

A DESCRIPTION  of  that  part  of  DEVONSHIRE  bordering 
on  the  TAMAR  and  TAVY ; its  Natural  History,  Manners,  and 
Customs,  Superstitions,  Scenery,  Antiquities,  Biography  of  Eminent 
Persons,  &c.  &c.  In  a Series  of  Letters  to  Robert  Southey,  Esq.  By 
Mrs.  BRAY,  Author  of  “ Travels  in  Normandy,’’  “ Fitz  or  Fitzford,” 
“ The  Talba,”  and  “ De  Foix.” 

Three  vols.  post  8vo.,  with  Illustrations,  24 s. 

XIII. 

REV.  THOMAS  HARTWELL  HORNE,  B.D. 

LANDSCAPE  ILLUSTRATIONS  OF  THE  BIBLE,  made 

from  ORIGINAL  SKETCHES  taken  on  the  Spot.  Engraved  in  the 
best  siyle  by  W.  and  E.  Finden.  Accompanied  by  Descriptions, 
drawn  up  from  Original  and  other  Sources,  by  the  Rev.  THOMAS 
HARTWELL  HORNE,  B.D.,  Author  of  “ An  Introduction  to  the 
Study  of  the  Holy  Scriptures,”  &c. 

Now  Completed  in  24  Parts,  price  2s.  6d.  each. 

***  The  peculiar  value  of  Mr.  Murray’s  a Illustrations  of  the  Bible,”  consists  in 
their  being  matter-of-fact  views  of  places,  as  they  now  exist,  taken  on  the  spot ; and 
not  fictitious  pictures,  made  up  from  prints  in  books  of  travels,  nor  imaginary  re- 
presentations. 

Persons  desirous  of  binding  up  these  Illustrations  in  their  copies  of  the  Bible, 
may  purchase  the  Ninety-Six  Plates  separate  from  the  Text,  for  40s. 

XIV. 

MARY  SOMERVILLE. 

ON  THE  CONNEXION  of  the  PHYSICAL  SCIENCES. 

By  MARY  SOMERVILLE. 

With  numerous  Illustrative  Wood-Cuts,  Third  Edition. 

Fcp.  8vo.  lOv.  6d, 
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xv. 

Rev.  J.  E.  RIDDLE , M.A. 

A COMPLETE  LATIN-ENGLISH  DICTIONARY,  Com- 
piled from  the  best  Sources,  chiefly  German,  and  adapted  to  the  Use  of 
Colleges  and  Schools.  By  the  Rev.  J.  E.  RIDDLE,  M.A. 

One  Yol.  8vo.,  21$. 

XVI. 

JOSEPH  OCTAVE  DELAPIERRE. 

PRECIS  DES  ANNALES  DE  BRUGES,  depuis  les  temps 

les  plus  accules  jusqu’au  commencement  du  xviie.  Siecle  — Augmente 
d’une  Notice  sur  l’Hotel  de  Ville,  avec  44  Figures.  Par  JOSEPH 
OCTAVE  DELAPIERRE. 

Royal  8vo.,  9s. 

XVII. 

BERTHA'S 

JOURNAL  DURING  A VISIT  TO  HER  UNCLE. 

Comprising  a variety  of  interesting  Information  for  Young  Persons, 
arranged  for  every  Day  in  the  Year. 

Third  and  Cheaper  Edition,  in  1 vol.  12mo.,  7s.  6d. 

XVIII. 

Sir  JOHN  WALSH , Bart. 

CHAPTERS  OF  COTEMPORARY  HISTORY.  By  SIR 

JOHN  WALSH,  Bart.  8vo.,  5s. 

Third  Edition. 

XIX. 

DR.  JOHNSON. 

GRAPHIC  ILLUSTRATIONS  of  the  LIFE  and  TIMES 
of  DR.  JOHNSON;  with  Plates  and  Descriptive  Letter-press. 
Super-royal  8vo„  3 s.  6d.  To  be  continued  at  intervals,  and  to  contain — 
Portraits  of  Remarkable  Persons,  many  of  which  have  never 
before  been  engraved ; Fac-similes  of  their  Autographs  ; and  Views 
of  the  most  interesting  Localities  connected  with  them. 

A small  number  of  Copies,  royal  4to.,  proofs,  5s.,  and  4to.  India  proofs, 

before  letters,  7s.  Qd. 

Parts  I.  and  II.  are  published, 
xx. 

PROFESSOR  PHILLIPS. 

ILLUSTRATIONS  of  the  GEOLOGY  of  YORKSHIRE. 
Part  II.  The  Mountain-Limestone  District.  By  JOHN  PHILLIPS, 
Esq.,  Professor  of  Geology  in  King’s  College,  London.  Accompanied 
by  a Map,  Sections,  and  Diagrams ; in  all,  25  Plates. 

4 to.,  2/.  12$.  6 c?. 

XXI. 

MR.  WILLIAM  RICHARDSON. 

CATALOGUE  OF  7385  STARS,  Chiefly  in  the  Southern 

H emispliere  ; from  Observations  made  in  the  Observatory  at  Paramatta. 
By  Mr.  WILLIAM  RICHARDSON. 

Printed  by  order  of  the  Lords  Commissioners  of  the  Admiralty. 

4to.,  15$. 

XXII. 

BRITISH  ASSOCIATION. 

NOTICES  OF  COMMUNICATIONS  TO  THE  BRITISH 
ASSOCIATION  FOR  THE  PROMOTION  OF  SCIENCE  AT 
DUBLIN.  August,  1835,  8vo.,  3$. 


No.  II. 


Albemarle  Street.,  May , 1836. 


MR.  MURRAY’S 

LIST  OF  BOOKS  LATELY  PUBLISHED. 


1  BOSWELL’S  LIFE  OF  JOHNSON.  A New  Edition, 

having  for  its  ground-work  Mr.  CHOKER'S  EDITION  of  BOSWELL’S  JOHN* 
SON.  With  all  his  Elucidations  and  Improvements,  calculated  to  throw  light 
1 por.  obsolete  facts  and  allusions  hitherto  obscure,  to  supply  omissions,  and  to 
render  Boswell  perfectly  intelligible  to  readers  of  the  present  day.  Containing 
also  all  the  Best  Notes  of  other  Editors,  Sea.  With  many  original  Portraits, 
and  Views  illustrative  of  the  actual  localities  of  Dr.  Johnson’s  Life,  from  Draw- 
ings made  by  C.  Stanfield,  R.  A.  Now  completed  in  Ten  Volumes.  Price  5s. 
each  volume,  bound.  Veils.  IX.  and  X.  consist  of 

JOHNSONIAN  A; 

Ur,  Miscellaneous  Anecdotes  and  Sayings,  gathered  from  nearly  a hundred  dif- 
ferent publications,  which  could  not  have  been  produced  as  Notes  to  Boswell 
without  overloading  and  perplexing  his  pages,  but  which  are  essential  to  the  com- 
pletion of  the  intellectual  Portrait  of  Johnson. 


2  The  WORKS  of  LORD  BYRON,  with  his  LIFE.  By 

Thomas  Moore.  Now  first  collected  and  arranged,  and  illustrated  with  Notes, 
Biographical  and  Critical,  by 

SIR  WALTER  SCOTT, 

LORD  JEFFREY, 

PROFESSOR  WILSON, 

SIR  E.  BRYDGF.S, 

BISHOP  HEBER, 


. G.  LOCKHART, 

UGO  FOSCOLO, 

REV.  GEORGE  CHOLY, 
MRS.  SHELLEY, 


GEORGE  ELLIS, 
THOMAS  CAMPBELL, 
REV.  H.  MILMAN, 
THOMAS  MOORE. 


Complete  in  Seventeen  Volumes,  uniform  with  Boswell’s  Johnson  and  the  Works  of 
Scott  and  Crabbe.  Illustrated  with  Views  of  the  most  remarkable  Places  visited 
or  descubed  by  Lord  Byron.  Bound  in  cloth,  5s.  each  vol. 


3  GRAPHIC  ILLUSTRATIONS  of  the  LIFE  and  TIMES  of 

DR.  JOHNSON.  With  Plates  and  descriptive  Letter-press.  Super-royal  8 vo. 
3s.  6d.  To  be  continued  at  intervals,  and  to  contain  Portraits  of  Remarkable 
Persons,  many  of  which  have  never  before  been  engraved;  Fac-similes  of  their 
Autographs;  and  Views  of  the  most  interesting  Localities  connected  with  them. 

V*  A small  number  of  Copies,  royal  4to.  proofs,  5s.,  and  4to.  India  proofs,  before 
letters,  7$.  6d. 

Contents  of  Part  I. 

1.  Lichfield,  the  Birthplace  of  John- 
son. Sketched  and  drawn  by  Stanfield. 

2.  Portrait  of  Dr.  Johnson’s  Father.  ’ 

3.  Fac-simile  of  the  Letter  of  Gilbert 
Walmesley,  introducing  Johnson  and 
Garrick  on  their  first  Visit  to  London. 

4.  Edward  Cave,  Originator  of  the 
Gentleman’s  Magazine. 

5.  St.  John’s  Gate,  Clerkenwell,  and 
Autograph  of  Cave. 

6.  Fac  simile  of  Dr.  Johnson’s  Letter 
to  Cave,  1788. 


Contents  of  Part  II. 

1.  Dr.  Johnson’s  House  in  Bolt- 
court,  Fleet-street,  now  destroyed. 

2.  Whole-length  Portrait  of  General 
Oglethorpe— from  a Sketch  taken  by 
Samuel  Ireland. 

3.  The  Grammar  School  at  Lichfield, 
where  Dr.  Johnson  was  educated  ; and 
the  Academy  at  Edial,  where  he  was 
Teacher  in  1736. 

4.  Portrait  of  Warren  Hastings. 

5.  Autographs  of  distinguished  Con- 
temporaries of Johnson. 
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4 The  POETICAL  WORKS  of  the  Rev.  GEORGE  CRABBE, 

with  his  LETTERS  and  JOURNALS;  and  his  LIFE.  By  his  Son.  Illustrated 
with  a Portrait,  and  Sixteen  beautiful  Views.  In  8 vols.  foolscap,  5s.  each,  bound 
in  cloth. 

5 A JOURNAL.  By  Frances  Anne  Butler  (Fanny  Kem- 

ble). 2 vols.  post  8vo.  18s. 

6 COLERIDGE’S  TABLE  TALK.  2 vols.  foolscap  8vo., 

with  Portrait,  & c.,  15s. 

1 HOPE’S  ESSAY  on  ARCHITECTURE.  A New  Edition, 

carefully  revised,  with  nearly  One  Hundred  Plates.  Royal  8vo.  2/. 

8 PRINCIPLES  of  GEOLOGY  ; with  a Glossary,  containing 

an  Explanation  of  Scientific  Terms,  and  a copious  Index.  By  Charles  Lyeli,, 
F.R.S.  President  of  the  Geological  Society.  A Fourth  Edition,  revised  and 
enlarged,  illustrated  with  164  Woodcuts  and  16  Plates  and  Maps.  4 Vols.  12mo. 
Price  only  24 s. 

9 The  LYRICAL  POEMS  of  DANTE.  Now  first  translated 

into  English  Verse,  by  Charles  Lyell,  Esq.  of  Kinnordy.  Post8vo.  12s. 

10  LITTLE  ARTHUR’S  HISTORY  OF  ENGLAND.  By 

M.  C — . — . 2 vols.  18mo.  with  Woodcuts,  6s. 

JJ  STATE  PAPERS  RELATING  TO  IRELAND.  Pub- 

lislied  by  the  authority  of  His  Majesty’s  Government.  Vols.  II.  and  III.  4to. 
31.  3s.  Large  Paper,  5/.  5s. 

12  The  BIBLICAL  KEEPSAKE  for  1836.  This  interesting 

Work  contains  Thirty-two  highly-finished  Views  of  the  most  remarkable  places 
mentioned  in  the  Holy  Scriptures,  made  from  original  and  accurate  Sketches 
taken  on  the  Spot.  Engraved  by  W.  and  E.  Finden.  With  Descriptions  of  the 
Plates.  By  the  Rev.  Thomas  Hartwell  Horne,  B.D.  Price  21s.  elegantly 
bound  in  Morocco. 

13  VON  RAUMER’S  ILLUSTRATIONS  of  the  HISTORY 

of  the  SIXTEENTH  and  SEVENTEENTH  CENTURIES.  Translated  from 
the  German,  by  Lord  Francis  Egerton,  M.P.  2 Vols.  Post  8vo.  2is. 

14  The  JOURNAL  of  the  GEOGRAPHICAL  SOCIETY, 

Vol.  V.,  Part  II. 

15  An  ELEMENTARY  COMPENDIUM  of  MUSIC,  intended 

to  explain  the  System  called  THOROUGH  BASS.  4to.,  12s. 

16  THE  SACRED  SCRIPTURES  ILLUSTRATED  from  the 

Customs,  Manners,  Superstitions,  Traditions,  &c.  of  the  East.  8vo.  18s.  By 
the  Rev.  Joseph  Roberts. 


OF  NEW'  BOOKS 


o 

BUBBLES  from  the  BRUNNEN  of  NASSAU.  Fourth 

Edition,  with  Eleven  Plates.  Foolscap  8vo.  7 s.  Gd. 

ROUGH  NOTES  taken  during  some  rapid  Journeys  across 

the  PAMPAS  and  among  the  ANDES.  By  Majoi*  Sir  F.  Bond  Head,  Author  of 
“ Bubbles  from  the  Brunnen.”  Third  Edition.  In  post  8vo.  Ps.  6 d. 

LEGENDS  of  the  CONQUEST  of  SPAIN.  By  the  Author 

of  the  “ Sketch-Book;”  fovming  No.  III.  of  the  Crayon  Miscellany.  Post  8vo. 
9«.  Qd. 

A RESIDENCE  and  TOUR  in  the  UNITED  STATES.  By 

E.  S.  Abdy,  A.M.  3 vols.  post  8vo.  30s. 

GLEANINGS  in  NATURAL  HISTORY.  By  Edward 

Jesse,  Esq.,  Surveyor  of  his  Majesty’s  Parks  and  Palaces.  Including 
Maxims  and  Hints  for  Anglers, 

Extracts  from  the  unpublished  Journals  of  White  of  Selborne, 

Notices  of  the  Royal  Parks  and  Residences, 

Local  Recollections, 

and  Remarks  on  the  Condition  of  the  Agricultural  Peasantry  of  England. 
Complete  in  3 vols.,  post  8vo.,  price  10s.  6 d.  each. 

A Third  Edition  has  been  published  of  the  First  Series,  and  a Second  Edition  of  th 
Second  Series;  so  that  purchasers  have  now  an  opportunity  of  completing  their  Sets. 
Each  volume  may  also  be  purchased  separately. 

The  ACHARNENSES  of  ARISTOPHANES.  Edited  and 

adapted  to  the  use  of  Schools  and  Colleges,  by  Thomas  Mitchell,  A, M.  8v o. 
10s. 

The  WASPS  of  ARISTOPHANES.  Edited,  with  English 

Notes,  and  adapted  to  the  Use  of  Schools  and  Universities,  by  Thomas 
Mitchell,  Esq.,  A.M.  8vo.,  10s.  Forming  No.  II.  of  “ Mitchell’s  Plays  of  Aris- 
tophanes.” 

INTRODUCTION  to  the  STUDY  of  the  GREEK  CLASSIC 

POETS.  Designed  for  Young  Persons  at  School  or  College.  By  Henry  Nelson 
Coleridge,  A.M.  A New  and  Improved  Edition.  Foolscap  8vo.  7s.  G d. 

The  LOSELEY  MANUSCRIPTS.  Being  Manuscripts  and 
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that  of  James  I.,  preserved  in  the  Muniment  Room  of  James  More  Molyneus, 
Esq.,  at  Loseley  House,  Surrey.  Now  first  Edited,  with  Notes,  by  Alfred  John 
Kempe,  Esq.,  F.S.A,  In  1 Vol.  8vo.,  cloth,  with  an  illustrative  Engraving,  Fac- 
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By  Lieutenant  Burnes.  A New  Edition.  3 Vols.  Foolscap  8vo.,  with  Map  and 
Plates,  18s. 

The  PHILOSOPHY  of  the  MORAL  FEELINGS.  By 
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33  BUTTMAN’S  LEXILOGUS ; 


or,  a Critical  Examination  of 


the  Meaning  aud  Etymology  of  various  Greek  Words  and  Passages  in  Homer,  He- 
siod, and  other  Greek  Writers.  Translated  from  the  German,  and  edited,  with 
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38  MATT  HUE’S  GREEK  GRAMMAR.  Abridged  for  the  Use 
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